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ITHE COOK’S CORNER
Send In your favorite recipes, for , 

publication In this column. Inquiries , 
pertaining to cooking are solicited. and ,

sent free ror two new yearly subscrlp- , 
tionxat $1.00 oach. Address. Household | 
Editor, this paper.

Quinces and Barberries
The quince and the barberry are the 

last fruits of the season to be preserv­
ed and housewives will find them both 
delicious and inexpensive. Remember 
that the barberry must be well frosted 
before it is picked and the quince 
must lie in the cool, dry fruit closet 
to become properly mellowed for pre­
serving.

Quince Honey
Take 6 nice quinces, pared and grat­

ed, 1 pt. water, 5 lbs granulated sugar, 
Stir the grated quinces into the boil­
ing sugar and water. Cook 16 minutes 
pour into glasses and let cool before 
covering.

Preserved Quinces
Wipe the quinces, cut them into 

quarters and remove the skins and 
cores. Weigh them and allow an 
equal weight of sugar. Cover with 
cold water and as soon as it begins to 
boil, put in a little of the sugar. Do 
not stir the fruit but press it down 
under the syrup and remove the scum. 
Add the sugar by degrees until it is 
all in the kettle. Let them boil slowly

until perfectly teqder and of good 
color. Drain them well as you take 
out and pack in the jars, then fill up 
with boiling syrup and seal. The syrup 
that is left may be boiled longer and 
used for jelly.

Barberry Jam
Pick three lbs. of barberies from the 

stalk, put them in a jar or double 
boiler with 3 lbs. of sugar. Stand the 
jar in a saucepan of boiling water 
and simmer gently until the sugar is 
dissolved and the berries soft, then 
stand aside all night. In the morning 
put them in a porcelain-lined kettle 
and simmer slowly for 26 minutes 
continually. When done, turn into 
tumblers and stand aside to cool. 
When cold, tie tightly with tissue 
paper, brushed over the top with white

Barberry Jelly
Pick over the barberries and wash 

them. Put them into the preserving 
kettle and to every four quarts berries, 
allow 3 pts of water and 12 sour 
apples, qu red and cored. Boil 
slowly, 111 -pples and berries are 
soft, then turn into a jelly bag and 
drip, being very careful not to squeeze 
it or the jelly will not be clear. B 1 
the juice 20 minutes; skim and meas­
ure, and to every cup of juice, use a 
generous cup of sugar. Boil until it 
jellies, which will sometimes take 20 
minutes. Pour into tumblers and 

, after three or four days cover with

IF NOT, WHY NOT?
IF YOU ARE NOT USING

WYANDOTTE
DAIRYMAN'S CLEANER AND CLEANSER

Why not at least dive It a trial ? It will 
not cost you anything if you do not 
find it to be all that we claim for it

Dairy instructors and inspectors everywhere use “ WYAN­
DOTTE " and advise its use because it cleans things clean 
and contains no grease, soap, greasy soap powder, caustic, sal 
soda or other powerful chemicals.

WYANDOTTE
Dairyman’s Cleaner and Cleanser

is a harmless white cleaning powder. It is not only peculiarly 
adapted to the cleaning of separators, churns, milk cans and 

all milk utensils, leaving them sweet and 
pure, but it is equally useful to the house­
wife in a thousand ways about the house­
hold in every placp where there is cleaning 
to be done.

Try “WYANDOTTE” el our rUk.
Get a sack from your dealer or order 

from your supply house. Use it all ac­
cording to directions, and if you do not 
feel that the results are equal to what we 
have claimed, return the empty sack to 
your dealer and he will refund your money.

THE J. B. FORD COMPANY
------------SOLE MANUFACTURERS-----------
WYANDOTTE, MICH. U.S.A.
This Cleaner hae been awarded the hlgheet prize wherever exhibited

Fic-Siailc of Sock

Farmers Live Well
Some one has said, "Think of a fur­

nace in a farm home;” another said, 
“I never aaw a base burner in n 
farmer’s sitting room," etc. Now, 
what I wonder is, whether or not some 
of these people do not live neighbor 
to that old lady, who, when she heard 
that Christ was dead, exclaimed, "Ha, 
is He dead? We live behind the 
mountains, we don’t get any papers, 
and I hadn’t heard about it.”

True we don’t all enjoy like privi­
leges, nor are we surrounded by like 
circumstances. Here in Welland 
County, Ont., a furnace in a farm 
house is no uncommon thing, while 
base-burners are the rule. I can count 
within a radius of five miles of my 
home, seven residences with furnaces, 
and we have taken another progressive 
step by having a telephone line. With­
in a mile six residences have a tele­
phone. Our lines extend into the city 
to a central station connecting us by 
other lines with the business places 
and residences in the city, and village 
and country round about. A few 
farmers have built their own water­
works for garden and lawn. Now do 
not say, "City Suburbs.” No, for 
these homes are five to eight miles 
out in the country. All we want is a 
little more money and free mail de­
livery. Land is good and well tilled ; 
large farms arc fast giving way to 
small ones, 100-acre farms are growing 
scarce; farmers in general live well, 
and keep good stock, to which the 
good houses and barns dotted over 
the country testify.—A Countryshrldu 
the country amply testify.—A Country 
Woman.

* * *
Buy Good Reading

“Some farmers claim that they are 
too poor to subscribe for good farm 
papers or to buy books on agricultural 
subjects," said Mr. N. G. Somerville, 
of Brockville, Ont., at a dairy picnic 
in Victoria County, Ont. “Such men,” 
continued Mr. Somerville, "should sit 
down for a little while and carefully 
consider their situation. If they will 
do this they will be almost certain to 
find that there is some branch of their 
farm work to which they are not giv­
ing the attention that it deserves. 
Were this department of the farm to 
be given more attention it would bring 
in more money.

"Such men should give their boys 
and girls a chance. They should tell 
them that if they will look after this 
work they can have the money they 
make out of it. If the boys and girls 
can be inluced to read good literature 
it will help to keep them on the farm. 
Often we find the boys loafing at the 
country store, or perhaps at the bar 
room, or attending some raffle. We 
ought to have more church socials, 
more public libraries and debating 
societies to interest the young people 
and to surround them with good in­
fluence.”

WWW
Jelly Bag

I have a jelly bag which has proved 
a great convenience during the fruit 
season. It is made of white flannel, 
is cone shaped with a wide hem at 
the top through which a wire is slip­
ped, holding the top in place. When 
the cooked food is removed from the 
stove, 1 press it as fine as possible 
with a wire potato masher, then throw 
it into the bag which is hung on two 
hooks on the lower side of a pantry 
shelf, with a stone jar beneath it to 
catch the juice. By the next morning 
the fruit will have drained dry, with­
out any further pressing.— Country 
girl, Halton Co., Ont.

W W M
To get dust out of crevices in win­

dow-sashes, baseboards, and so forth, 
when cleaning house, try using a 
paint brush of good size. A hidden 
store of dirt will reward your ef­
forts, for a cloth cannot reach all 
the comers.

*****************•*•**«••«

The Sewin'» Room t
Pattern* 10 eeott each Order by Ç 
number, end else. If for children, * 
fire age; for adulte, (Ire bunt * 
measure for waleti, and walet mens- J 
are for skirts. Address all orders ? 
to Pattern Department. 

i*****9***9**9W*9***4*%i

Walct, 32 to 42 bust.

6098 Fitted Coat

6092 Directoire Skirt, 6093 B'-t Plaited 
Blouse with Vest, 

32 t) 42 bust

P

U
9:64 Child's Kimono

Coat, 4 to 8 years. 6 to I» years.
OIRI-'S DRESS WITH GUIMPE MM 

rCft Her, Is a Utile
model that la worn 
over a separate 
guimpe and that la 
charming and at­
tractive. The guimpe 
la entirely separate, 
and can be varied to 
•nit one occasion or

27. 2% yds 32 or l 
yds 44 In wide with 
12'/t yds of bandlngt 
iy, y da 36 in wide for 
guimpe with "/„ yd of 
18 In material for the 
yoke and cuffs.

The pattern for 
girls of 6. 8, 10 and 12 years will be mailed 
on receipt of ten cents 

MW*
Heat is a quick relief, as well aa a 

sure cure, for neuralgia. (Several folds 
of flannel, heated with a flat iron.

ill often stop the nain, without the 
aid of medicine. Batrs of heated flour, 
salt or sand, are often helpful. 

WWW
Oilcloth may be improved by rub­

bing it with a cloth that is moistened 
with kerosene.It it desirable to mention the name of this publication when writing to advertisers


