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the poor little things,
“Well,” Pearl began, as she hung!and ll

up ber thin little coat behind the
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girl, about like Mary there, only she

hearts beatin’,

“Look at that now!" John

used to come home at nignv, full as|half way to his mouth
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and chew a dry
crust, steppin’ aisy for fear o’ wakin’

Wat-
didn’t have a good pa like ours; hers [son exclaimed, pausing with his knife
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blows

be a rale purty girl, like Mary Bar-
ner, 1 think, and one day a fine strap-
pin’ fellow came to town, clerkin’ in
a store, steady enough, too, and he
sees Nan steppin’ out for a pail of
water one day and her singin’ to her-
self, and sez he to himself: ‘There’s
the girl fer me!l' and he was after
it |steppin’ up to her, polite as ye plaze
(Pearl showed them how he did it),
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and says he: ‘Them pails is heavy

for ye, miss, let me have them.”
‘And after that nothin' would do

him but she must marry him, and he

was as fine a lookin' upstandin’ fel-
low as you'd see any and sure
Nan thought there had never Leen

the likes of him. After that she didn’t
mind the old man’s tantrums so much,
for she was thinkin’ all the time about
Tom, and was gittin’ mats and dish-
towels made. And they had a fine
weddin', with a cake and a veil and
[rice, and the old man kept straight
[and made a speech, and it was fine
| And now, Ma, here's the part 1 hate
|to tell yez—it seems so awful. They
| hadn’t been married long before Tom
began *o drink. too."
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| About Canning Fruits
Canned fruits keep, because the
hacteria in them have been killed and
other Lacteria cannot enter if the air
is excluded. A few kinds of bacteria
without oxygen. If one of
sealed in the can with
out destroyed by boiling, the
fruit will spoil, even if the jar is air
[tight. Most kinds of bacteria are
destroyed if kept at boiling point for
15 minutes
Fruits put up in a large amount of
sugar do not have to be sealed, but
even preserves are better put in glass
jars to protect from mold, which is
apt to form on the top of a large open
dish. Mold grows from spores, which
are always floating about in the air
When these small particles fall upon
‘u moist surface, which furnishes suit
able food, they at once multiply and
soon cover the entire Mold
not usually cause ferme
of fruits, but is the cause of decay in
ripe frait. To kill mold spores fruit
| must be boiled and then kept in a
dry place, well covered

HOW T0 STERILIZE VESSELS

To sterilize utensils put them in
cold water and gradually bring them
to boiling point, then boil 15 minutes.
Glass cans nnd tumblers can Le ster
ilized in the same way. They should
remain in the hot water till used

Canning should be done when the
air is free from dust. All towels used,
as well as the hands and clothes of
the worker, should be perfectly clean

If tin ron utensils are used in
canning, the fruit will become discol
ored and n disagreeable flavor will be
developed.  The acids of the fruit act
on those metals. The ideal utensils
for use in canning are enameled or
porcelain lined. Kettles for cooking
fruit should be la around, as it
is better not to have too many layers
of fruit at once

It is of great importance in eanning
to have the jars, rubbers and tops
in perfect condition r use old
tops with cracked hinges, or old soft
rubbers. Some housewives prefer the
wide-mouthed jars that seal without
rubbers.

SELECTING THE FRUIT

In selecting the fruit for canning,
all imperfect fruit should be discard-
ed. Cut out the bad places and use
them for jelly, marmalade, ete. The
flavor of fruit is not developed till it

be kept in a cool place away
flies.

Always leave the lids and apn,
hot water till ready to 1
can at a time from the

ot water, g

fill at once. Everything it
used in the canning process «| | |
thoroughly  scalded—oups, oo

forks, knives, funnels and ha
inside of the cover should
touched, either with the han
cloth after it is taken from t
ing water. Never wipe the te
inr with a cloth after the fro
The cans should always be gy,
full to overflowing before t
sealed
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