CANAD’E, WEDNESDAY JULY 31 918

'whon they meet -or P m hnis'
&Ww at‘ﬁlc

e eastern siopes
d-lesser peaks, L
Here and there
opped the seduc-
ng glacial flood
®
d. My lne fell
for into swift
up the river for
point. “Bang!”
i like an ("Tﬂk“s§

time.

1€ rove up-
roed down,

two feet

yvards of

five left,

decld-

reak my

y ng. But
hook held, and
n on the surface,
ping. There 28
space- to

The full

ace y-with no
e home%lv stil}
tehip putting up
ng florries.  Fin-
d I tried the new
be to-cord. and
kut the net work-
ackened the heok
ere was the figh:
parkling,. spotted
enty-three inches

fishing. I went
gentle re.der
ory ends in

the big fish safely

HELPFUL HOME

I

|

EXPENSIVE ARTICLES NOT
NECESSARY.
By Laura Buffum.

Use what you have. Any style of
jar or tin-can in. good condition will
do. A wash bhoiler, bucket or large
kettle may be used for a cooker. A

false hottom: raised an inch and'slat- |

ted, or open enough to ‘'allew the
water -to ciculate freely 'about the
jars should be provided for the rFook-
er. The vessel in which thHe’ eanned
products are “proeessed’ " ig called a
cooker or sterilizer or -eanner. Thé
pxocesslng is the sterilizatien oper-
ation.

Plenty of:table space'is a' heélp, as
room for an ‘orderly‘arrangement of
utensils, - accessories. -and materials
saves confusion and makes for fewer
false moves.

A bucket to hold water for blanch-
ing (a canning term gimidar in mean-
ing to par-boiling) is convenient. A |
sour ‘kettle or stew-pan will serve the |
same purpose. In cases 'where the'
blanching is done in steam instead of
boiling water, a false bottom and
cover may ‘be added.

A square of cheesecloth or wire
basket is needed to lower the vege-
tables into the boiling water.

Some implement for lifting jars in
and out of the cooker is almost in-
dispensible. For ball-top jars, a hook
is fit. A piece of galvanized iron
wire. may be bent at one end into a
hook and loop forced at the’ other
end for.a handle. Ordinary button
hooks with long handles makes prac-
tical lifters. For Mason and Eéon-
omy jars, some implement which will
grip, like. tongs, is convenient. The
duplex fork is the most satisfactory
and the cost is trifling. A wire pota-
to masher may be wusefal in this task
too.

Other necessary articles are: g

1, ‘basins, sharp knives, large ap

1 A wide mouthed
measuring cup, colan-
regetables
ar y eloek.
WATCH THE NECKS.

Run 2 iger around the edges of

ecks of jars, and.if there are sharp
little projections, file:them .off - or
scrape with an old knife. See that
glass tops fit when placed without
rubbers. They will ‘be.loose, but
should not rock when tapped. Rock-
ing tops will not make a tight seal.

Screw tops should bhe fastened
tight wiithout rubbers, and if the tip"
of a knife or finger nail can be in-
serted under the rim, the tops should
be discarded for cold-pack : canning. !
1f the deflection i3 very slight, how-
ever, it may be remedied by pressing

a knife handle on.the Jlower edge
against a hard surface, thus straight-
ening the. offending bulge.”  Jars
should be examined for cracks, too.

New rubbers should be used. The
color is not always an ‘indicatior of
good quality—there are good Tuhy
bers of different colors. Fold the
ring and 'press tightly and ithen turn
it over and reverse the fold in the
same place. A perfect rubber for
cold+pack ecanning will show no creas-
es or break under thig treatment.

These tests for jars “'and rubbeérs
are essential for sucecess -~ - i

CANNING DON'TS.

Don’t remove the <¢lamps @ from
economical tops until jars are slight-
1y cooped. The condensing steam
creates a vacuum and: the cover is
theld on tightly by pressure of air
outside.

SYRUPS FOR CANNING FRUITS.

Fruits may be satisfactorily. ecan-
ned without sugar, and those put up
especially for young children. might
better have sugar omitted. The adult
taste requires sweetened . fruit and
less sugar is required if the fruit is
sweetened when canned.  Sugar is
added in syrup:form when the pro-
duct {s canned and permeates it ‘well
during the processing or sterilizing.

CANNING HINTS

with”® sngm rather than to add sugar
when using.

In directions given, varieus grades
of syrup are mentioned, These are
in the following proportions:

Thin—One part sugar to four
parts water.

Medium—One part sugar {0 two
parts water.

Thick-—One part sugar m one part
water.

In making the syrup have the wa-
ter ‘boiling, then add the sugar very
gradually.
the “liquid boiling, until = all of the
sugar is dissolved. A clear syrup,
which rarely neéds skimming, results
if this method is used.

‘fI'UltS such a8 cherries, peaches+and
iapples. . Use: medium  syrpupg . with
isour fruits, suelr as® str ‘wberries,
jgposeberries, apricots.’ - Thick' syrup

Stir .constantly, Keeping:

Thin syrups are used for all eweet ;

|is suitable for preserving, and -espec-|..

rially sun-cooked: - preserves.- . Thin
isyrup is not' sticky; medium syrup i
sticky when' cooled on spoon;- thick

syrup wthen' poured has'd thickened |

appearaunce.

Care should. be: taken while us-
ing the syrup.
added ‘boiling hot tothe filled. jars,
bt between times, it allowed to con-
tinue boiling, it will change in qual-

ity, a thin syrup in’ small -quantity,

rapidly becoming thick.
CANNING CABBAGE.

It is advisable to can the surplus
of summer cabbage, much of: which
has been wasted in former seasons.
Separate leaves, remove; core and cut
out thick midrib, as when preparing
to cook for-~the table. Wash thor-
oughly. Blanch five or ten minutes
and cold dip. Pack in jars and add
oné" level teaspoonful = salt to each
quart, then .cover with boiling water.
Put: on rubber and @ top. : Adjust
top hail or screw top on V1th thumb
and I“]O finger

‘r e 120 miputes \n hiot wa=

1 or 6Q minutes at five to-ten:

pou steaml, pressure, Rem9ve,
eali tight :v'w <~()I

CANNING RUSSELS SPROUTS.

Have the vp outs fresh and sound.

Wash well, then blanch five to ten
minutes and ‘cold dip. Pack into jar
and add one level teaspoonful salt to
every quart. Cool with 'boiling wa-
ter. Put on rubber and ° top and
partially seal by adjusting ‘top %bail
or screwing on top with thumband
little finger.

{* Sterilize 120 minutes in hot Wnter‘ :

bath, or' 60 minutes at five to ten
pounds steam pressure. Remove
complete seal and cool.

KING AS PLAINTIFF.

By Couriér Leased Wire
Newark, N.J., July  30.—King
George of England. is plaintiff in a
suit filed in the State = Supreme
Court . here to-day, asking $1,022;-
000 ddmages against 'the . Leligh
Valley Railroad’’ Co. in. conneetion
With the destruetion of . British+
owned munitions in the disasfirous
Black. Tom ﬁnnﬁi ;fglosion ;‘t }exi
u f :
?;()yvglxtyﬁesgt cﬁyi’ﬁ $520,000 te%;
damage asked inthese and" other acs

tions begim to-day aggregate nearly
two' million donars. : /

LEGION OF BONOR.

By Courier Leased Wh'e

Paris, July 30.—Lieut.. Nunges-
ser, the gecond’ French: ae, was
cited for the Legion of Honor yes-
terday, having brought ‘down, ac-
cording to the official . annbunce=
ment, thirty-one Genﬁgn planes: and"
destroyeq * three ** ohgervation Hal<’|
foons. He has - réceived: many
wounds ‘ant-hag been’ cited Tifteen
times, aud isicreated™an offics: of:
the Legion of iHonor or “His superb

It is more economical to can fruits

example of courage.”
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}OBODY ever gets accustomed 10 §

. Lake. Louise. You come down |

“in" the morning, thimking of
cwteloum and coffee. And at the
stairhead /you have your first—yes, it
4is a'smashing glimpse of the lake.

No water could be so greenly-blue, /=3

g0 shot with amethyst half-shadows,
8o blent with undersurface ‘diamonds
and banded agates' and shivering
sapphires. . The.cinder . cliffs to the

Jeft make a frame for it — the,ja:g

wlopesto the right give it fi
their sombre econtrast. .. But, that®
dazzling, unbelievable: whiteness th

froth over the top of ..the .worlg w{orld of m M

at the Jake’s end—that soaring, sing:
ing, living wonder that somebody:

‘tetherad to the-earth by the process|cox can m - to

tIn add:t?iontothe dehacy a.nd r-

" ‘of maming. it the Vietoria 'Giacier— |largest . picture

it’s unrealler than Lauise.itself.

‘But the artist,looks at it wml M
fhe: same Wworshipful' hopelessness, at
Jeast so ‘says Walter D. Wu;:a;,
FPR.GS., who goti his. firgt gight . of
[Liouise: in: 1891, and -has been. an an- an:|
nual pilgrim. ever. since:. It was just
an annex of Banff then, this wender-
|Jdke, and  there; weren't a hnndrgd
lpceple in.the east who had ever seep
t“You: ean’t. paint, it e declared Mr
{Wilcox this year, outof.l
season kpowedge of its d
jmess.. “You get your clouds.al
fhcx cq"lou in; "~ Then.

| Bire. me and. this laka
| ent An, tone from the lake

at. a height of 10003"
{-)
s is his' panorama from'

i you., mt to_put it up besid
elepiric fan as a elml-predueer.
| Mr.. Wilcox's famous Lake Ohara
y lin: another.bit - of .wizardry.

fwith.. your -light effeet. You: nﬂc‘ht m

wo:k.tor years and Dever see the pre|
comhination, repeated. that. yeu.

h-u to: get—and got & ‘maddening We

[ half:o

;f )(:. Wilcox. made his. second, visit
wﬂl .college friends in. 1893,
ut.hh time hesbrought a camers, a
Mttle:6 x 7, that. -the foundation

gu' ;futnm.rcmuon in the‘; i

100,000 Tons Added Monthly, Whot

Declares Sir Eric’
Geddes

SITUATION IS GOOD

Iemt ships on. a greatry

London, July 30———'1‘110 British |, 10
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i {“The total inerease in l

submarine menace down to #ts pres<" ooy in: i a
ent less formidable dimensions, Sir mmge Qn;in?agg k?::rgksy wa:,;a

Eric Geddes, First Lord of the Ad-|'gg.

miralty, declared. in the Commoﬁs anr agy ‘was,for. 30‘009

tosday; ‘but, he added, “we sn.m:?n
congiderable eddmons to, make

the fleet before the margin of saiet!r
which we must have
tained.”

will - be -0b- | oy thémto!ma _ﬁewum
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' 8ir’ Brie ‘gave.the House to-day a quota: of: dk:?l‘aﬂ Mo‘by%.i& withe

1head:

neview - of the naval - situation and drawal® fm

particularTy defended: the ‘policy of
gtarting national shipbuilding yards,
n discussing ‘the shipbuilding ' pro-

oy in - connaction wltb the navy {

mtée.
Comparlson of Year.

{ The First Lord, compared the sid-
dation to-day regantnng tonnage
with that of a year.ago. . THep’ the (
et loss in tonhage, +hei said; was
550,000 grose tors monthly.:  Sab-
marines then were not«being destroy-
ddvas fasti ag ‘the- Germaus i wWere:

| building them, while: the’ merchantil
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materials - Pour: hnndred thousand:
tons ‘net: loss monthly swas' the Brit-
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January: T: 7918, "Thisivesult, he
red. bad ‘beeri ibtained by Te-

‘uced s!nkings andﬂnm buutlx- 7% 0)

ofydraft .is valid, (is Deud-fng ln the i -

@ ¢ ”_Yon;exemm;g fr

’l‘ha redueed sinfingse: lml been - § b

arrived - at;-said the’ First Lord Vol

the Admiralty, bv a greater produc-{.280:

'ttve efrort, devoted to wnﬁm ud

TR B T

Mr. Wik |bo

The original demamd of 8

'as‘nbociuted Press | 43

n Juan. Porto, Ric S..A...lmx.-
¥ Q’eef de whether

{the ruling” ‘of the Dépariment ;

rﬂn !

: 5.)
July . 30 —-'l‘he ever-
occm'rlng salutlng problem ‘has been

g for by the Liows

mmm . woman's Rogal,
; Naval SMvrkse qwﬂo ieefs

'k otﬂeen (m

ever'

ﬂmw - m mbi wumﬁ"

Yeen 1rtomed. to.
Hut she%)x& \h%% :
Mm@md 8

1 1t :ufinar ‘than smﬁu* indtyidy
he guestion naturally arises - a‘s‘%

o “*;et:-:
mzh(' have been’ unanimousky: voted i
catty by the ghls. she continued
“Thhro iz ton muech’, nmorttmlty tor
sgav of im duausm e
ut’the: namgravh affectine tha
then: is causing. more confuswn. }t

| Teansy

 “Officers gnd imen: of -other. Royn l
'{Iawi Servicon: wilt: will salutpi caffigers 3

mmfp. who, by  theinit
b&dgn of rank, ara thehr senlm,

L2y R e

SPANTARDS ~mmm i

£21.—A test ‘case to d

te.that  island. born- s
ish Thorn.parents are i”nc:ud'_ 2
n!the operation of' the selective

Federal Coutk, ..
#. ., Dexter
vlot;Jose Lop

~ i

_|tagt a wiit of habeas cnrpus be: s :
wtd aguinst an: American” military || -
icer directing ;him twnnguqe m ;

plantiff before the cou
| The plaintiff’s’ ge

that he, as the son
ts a Spa nigh citizen and t

Qona], iaw and . the  constituti
mtutory law of- he- d‘-

8 hnbhip is recognized by !ntema- b |

teﬁ W 7 S S »,1,,‘ ﬂ,:u“ fagg

. aimdkr nuumor to

ﬁ»mﬁ‘%ﬁ

# wmd

.'-/,4 [t} {} :
P 11 111

) Hj@pen ed

SHES mwnpcea of
‘“"_ m 1ol
i AT S
U o thu ﬂle\r-cculun
19 them 't rﬁquin,
7 as the me}nhon of :
% mﬂ‘i |

glg- the wme

s from. mv
Fmilitary unt)‘om and

otfmrs of the, women's or-
S afe expected, {f presents

t Queen,. to courtgov
mi of their

e ——




