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These Vegetab1es anid Use Themn
During th~e Winter

~By MARION I-HARRS NEIL,
Author of "Canning,~ Preserving and Pickling.»ý
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ula of salt, and cook for one heur, stir-
ring occasionally. Pour into jars and

CORN PICXCLZ OR ELisH.-Two dozen
ears of corn, three-fourths cupful of
sait, three quarts of vInegar, six onions,
one red pepper, two green peppers, one
bunch o'f celery ene cupful of brown
sugar, one and one-half cuPfuls of corn
or inaple syrup, on. tablespoonful of
clery seed, two tablespoonfuls of sat,

one teaspoonful cf niustard, one-half
teaspoontUl of powdered ginger and two
heads 0f cabbage, eut the corn froni
the cob. Put the cabbage through a
food chopper witii the onlons, peppers

'rirJJ and celery stalks. Put the vegetables~~' i n the, pregervting kettie and Pour <'verctaniata one-half ef the vInegar. Mix the sgr
aullne@&.syrup and spices together and a0<4 the

remaining vinegar. Combine mixtures,
H,.AMuI~ ring to boiliiig point, and then simmer

gently for fifty minutes. Pour uto jars
or crocksanad seal.

!MUSTAlio PICKTE.-Onere white
cauldtlower, four cupfuls of emalli onB,
one quart of string beans, one quart of
green toxnatoes, two quarts of cucum-
bers, and soak -iu strong brine' for
tweýnty-four heurs. Theni bell these In-

Md greientsseparately until tender, drain
adpull the oaulhlower to places, chop

stir in one-half pound of made mustard,
pay one-half ounce of turmer.ic powder, one-

half cupful of corn or barley flour
rubbed suiooth in two cupfuls of vine-
gar. StIr untIt It begins to thicken,
then add one-haif cupfut each of houeyijadu , or Icoru syrup and brown sugar, two
tab espoonifuls eacii 0f celery and mus-
tard seeda, and one-half cupfuI of 01.
Wheu hot peur over the other lugredi-
entsansd seal Iu jars oFr bottles.

sponfu ecn of powdered mace, nut-
eganid allspilce, one teaspoonful of redl

pepper, tive tablespoonfuls of mnustard
and one-half gallon of vin-egar. Peel the
lemons very thinly, place them in layera
with salt In a Jar, and Ieave for one
week untll they are quite soft. Put
theni into a jar with the garlit or onlons,
the spioas tied In a muslin or'e.heese-
cloth bag, and pour the boiling vinegar

oe. When cold cover securely.
eePfrom two to three weeks before
usn, hn. They should have a brown-

ish, almost aeini-transparentloo10k, and
the inegar should bc quite thick.

PICXKEV ONiONs--Choose very smal
eonsnfort'P*ckllng. Peel thern under
water, anu sea silver knife to prevent
their dIscOiOring. Put one quart of
(>nions, one quart of white boiling vine-
gar, one Ounce of white peppers, three
cloves, one bay leaf, one blade of macs,
one-half ounceo f alispice and one table-
spoonful of Salt inio a saucepan and
bring thetil tO biing point, then sim-
mner until the onions turn clear. Pour
into Jars and seal.

Or, peel two quarts or amail white
ofliofla, add one-half oupfui of sait, and
allow te stand over ilght, Place In a
colander, pour oVer ccld water and then
drain weIll Tic four tablespoonfuls of
mixed spices in a bag. Boll one quart
of vinegar 'wth one cuPful of brown
sugar for eight minutes, throw in the
onions, add spice bag inld allow to boit
up, and Pour at once into Jars and seal.

CICUIMSSR PICKLOm. - Twenty - four
cucuitibers, four cupfuls of sreaU wite
onions, four cupfuls of vinegar, one
cupful of honey or corn syrup, one tea-
spo0nflfl each of oelery seeda, ginger,
mnustard seeds, ailspice, mace, cinnamon,
sait and tu1merc powder. Slice vege-
tables, sprIu4çie with Sait and allow to
stand for One hour and then drainx well.
Put Vinegar and. spices Into preserving
kettie, add vegeta'bles, and allow to corne
slowly te bollng point. Pack into Jars
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LANS.-Raiflove stringsanad
iof beans into one-inchi
okc ln boiling salted water,
Drain the beans and save
which they were cooked.

liquor, one cupful of vine-
le Of ace, one bay leaf,
cupful of grated maple
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