From a dentist’s letter
.—name will be fur-
uished on request.

“A powder possesses the
best antisepticand cleans-
ing qualities. The neces-
sary ingredients to liber-
ate Oxygen in the mouth
are contained only in

THE OXYGEN
TOOTH POWDER

Cleans=Whitens-Freserves

A package sufficient for one week’s
trial and authoritative booklet tell-
ing “Why a Powder is Better Than a
Paste” will be sent free on request.

Tell your friends about

CALOX

The large size contains more than
twice as much as the smaller size.
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St. Audrew’s Cullege

col.on[o A Residential and Day School FOR BOYS
UPPER SCHOOL, LOWER SCHOOL
Boys prepared for Universities, Royal Military College and Business.
Autumn Term commences on Sept. I6th, 1918.
REV. D. BRUCE MACDONALD, M.A., LL.D.
Calendar Sent on Application.

Canada

Headmaster

There is no better way to pay
your out-of-town accounts.

On sale in 5,000 offices in Canada.

E
HAVE | owest Fare
THE Scenic Route

and the Service, too

For information, descriptive literature and tickets apply to your
nearest C.N.R. Ticket Agent, or write General Passenger Depart~
ment; €68 King Street East, Toronto.

Comfortable trains
leave Toronto 10 p.m.
Mondays,Wednesdays
and Fridays, forWinni-
peg and all points in
Western Canada.
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Pickle These Vegetables and Use Them
During the Winter

By MARION HARRIS NEIL,
Author of “Canning, Preserving and Pickling.”

Pickles Serve ~~ a Very Acceptable Substitute for Salads During the

Wir

Months When Fresh Green Vegetables are

Scarce and High Friced.

In the making of pickles the quality,
strength and flavor of the vinegar are
all essential. It is the vinegar that gives
the flavor to the condiment. Vegetables
and spices may be all that are desirable
and be ruined in the cooking by using
a cheap acid vinegar,

Beer PICKLE—One quart of boiled
beets, one quart of raw cabbage, one
cupful of corn syrup or honey, one cup-
ful of browu sugar, one-half cupful of
grated horseradish, one teaspoonful of
salt, one teaspoonful of black pepper,
one-fourth teasrjonful of,paprika, and
vinegar to cover. Chop-the beets and
the cabbage, add,the ssrup or honey,
sugar and seasonjngs, thén cover with
cold vinegar, pour into sterilized jars
and seal. {idesld

Another Method.—sSlice cooked beets.
Put into a saucepan enough vinegar for
the number of beets prepared, add one
cupful of corn syrup or honey, one cup-
ful of brown sugar to one quart of vine-
gar, with pepper and salt to taste, and
when the ‘vinegar i hot, put in the

| beets, let them remain on the fire until

heated through, then seal in jars.
INDIA RELISH PrckieE—QGrind twelve
apples, six green tomatoes, six.mangoes,
one package of seeded raisins, two cup-
fuls of brown sugar, four cupfuls of
vinegar, one tablespoonful of celery

)@eed, and one and one-half tablespoon-
', R

uls of salt, and cook for one hour, stir-
ring occasionally, Pour into jars and
seal.

CorN PICKLE or REeLISH.—Two dozen
ears of corn, three-fourths cupful of
salt, three quarts of vinegar, six onions,
one red pepper, two green peppers, one
bunch of celery one cupful of brown
sugar, one and one-half cupfuls of corn
or maple syrup, one tablespoonful of
celery seed, two tablespoonfuls of salt,
one teaspoonful of mustard, one-half
teaspoonful of powdered ginger and two
heads of cabbage. Cut the corn from
the cob. Put the cabbage through a
food chopper with the onions, peppers
and celery stalks. Put the vegetables
in the preserving kettle and pour over
one-half of the vinegar. Mix the sugar,
syrup and spices together and add the
remaining vinegar. Combine mixtures,
bring to boiling point, and then simmer
gently for fifty minutes. Pour into jars
or crocks and seal.

MuUSTARD PIcKLE.—One large white
cauliflower, four cupfuls of small onions,
one quart of string beans, one quart of
green tomatoes, two quarts of cucum-
bers, and soak ‘in strong brine’ for
twenty-four hours. Then boil these in-
gredients separately until tender, drain
and pull the caulifiower to pieces, chop
tomatoes, beans and cucumbers slightly
and mix all together. Into a kettle put
sixt cupfuls of vinegar, and when hot
stir in one-half pound of made mustard,
one-half ounce of turmeric powder, one-
half cupful of corn or barley flour
rubbed smooth in two cupfuls of vine-
gar. Stir until it begins to thicken,
then add one-half cupful each of honey
or corn syrup and brown sugar, two
tablespoonfuls each of celery and mus-
tard seeds, and one-half cupful of oil
When hot pour over the other ingredi-
ents and seal in jars or bottles.

APPLE RELISH.—Twelve apples, two
onions, three green peppers, one red
pepper, one cupful of seeded raisins,
one cupful of brown sugar, one-half
cupful of grated maple sugar, one lemon,
one-half tablespoonful of powdered
ginger, one-half tablespoonful of salt
and two cupfuls of vinegar. Core, peel
and chop the apples, peppers and onions,
add the sugars, salt, ginger, raigins and
lemon sliced very thin and the seeds
removed. Mix thoroughly, and cook
for two hours, then bottle and seal.

MUSHROOM Carsup.—Pick over, wash
and drain one peck of mushrooms, slice
and put over the fire in a saucepan
with one cupful of water. Co0kK unti]
the mushrooms are soft, stirring often,
and then press through a sieve. To the
pulp add two cupfuls of vinegar, two
tablespoonfuls of salt, one teaspoonfyl
of paprika, two tablespoonfuls of musg-
tard, one teaspoonful each of powdered
cinnamon, ginger, mace and cloves.
Cook for thirty minutes longer. Then
bottle and seal. J

Or, wash and break firm, fresh mush-
rooms into pieces. Put a layer in the
bottom of an earthenware vessel,
sprinkle with fine salt, then add more
mushrooms and salt until the materials
are used. Cover and put away for three
or four days, stirring with a wooden
spoon four times each day. Then mash
to a pulp and strain, squeezing out all
the juice. Cook for fifteen minutes, and
then measure. Mo each two cupfuls of
the liquor allow two teaspoonfuls each

of allspice, cloves, ginger and whole
white peppers, then add one sliced
onion, one blade of mace, three bay

leaves and one-fourth teaspoonful of
paprika. Cook until thick, stirring
occasionally, 'strain, cool and bottle.
Seal securely..,

LemoN PickLE—Twelve large lemons,
one-half cupful of salt, eight cloves of
garlic or two chopped onions, one table-
spoonful each of powdered mace, nut-
meg and allspice, one teaspoonful of red
pepper, five tablespoonfuls of mustard
and one-half gallon of vinegar. Peel the
lemons very thinly, place them in layers
with salt in a jar, and leave for one
week until they are quite soft. Put
them into a jar with the garlic or onions,
the spices tied in a muslin or cheese-
cloth bag, and pour the boiling vinegar
over, ‘When cold cover securely.
Keep from two to three weeks before
using them. They should have a brown-
ish, almost semi-transparent look, and
the vinegar should be quite thick.

PICKLED OnIONS.—Choose very small
onions for pickling. Peel them under
water, and use a silver knife to prevent
their discoloring. Put one quart of
onions, one quart of white boiling vine-
gar, one ounce of white peppers, three
cloves, one bay leaf, one blade of mace,
one-half ounce of allspice and one table-
spoonful of salt into a saucepan and
bring them to boiling point, then sim-
mer until the onions turn clear. Pour
into jars and seal.

Or, peel two quarts of small white
onions, add one-half cupful of salt, and
allow to stand over night. Place in a
colander, pour over cold water and then
drain well, Tie four tablespoonfuls of
mixed spices in a bag. Boil one quart
of vinegar with one cupful of brown
sugar for eight minutes, throw in the
onions, add spice bag and allow to boil
up, and pour at once into jars and seal.

CUCUMBER  PickLes. — Twenty - four
cucumbers, four cupfuls of small white
onions, four cupfuls of vinegar, one
cupful of honey or corn syrup, one tea-
spoonful each of celery seeds, ginger,
mustard seeds, allspice, mace, cinnamon,
salt and turmeric powder. Slice vege-
tables, sprinkle with salt and allow to
stand for one hour and then drain well.
Put vinegar and spices into preserving
kettle, add vegetables, and allow to come
slowly to boiling point. Pack into jars
and seal.

Or, select medium-sized cucumbers,
wipe and pack in a stone jar. To one
gallon of vinegar use one cupful of salt
one-half cupful of made mustard and
oneé cupful of brown sugar, heat
thoroughly, but do not allow to boil.
Pour over cucumbers while hot. Keep
cucumbers under the vinegar by means
of a weighted plate.

PickiLep Beans.—Remove strings and
cut one peck of beans into one-inch
pieces and cook in boiling salted water,
until tender. Drain the beans and save
the water in which they were cooked.
Add to bean liquor, one cupful of vine-
gar, one blade of mace, one bay leaf,
and one-half cupful of grated maple
sugar, allow to boil for ten minutes,
then add beans and cook for five
minutes longer. Pour boiling hot into
jars and seal at once.

PickLED PEARS.—Wash eight pounds
of pears, but do not pare. Stick four
tablespoonfuls of whole cloves into the
pears. Make a syrup with two cupfuls
of brown sugar, one cupful of grated
maple sugar, one-half cupful of golden
or corn syrup and two cupfuls of vine-
gar, add spices, and a few pears at a
time and cook the pears until tender.
Fill jars and seal.

Gooseberries may be done in the same
manner.



