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> boit.«» ad dry

- OutiV' oe*arMný,antl-rot
- fey are bestkepto

-tceor, liuiat. baskets. If
10.00 lâtie, i whlch to k4ep theni,

c)r baskets should b. bing
le rafters of 'the eella., where

Id #,Wd circulation of.- air. lus
bin@, boxes, barrels and baskets
in ovgetg4les require te b. sur-

~ 'Z~<~ ,neier trimined nor washed,
~ ~pa4sdbeads up, Hi long, deep boxes

j~dijt dry earth.' or sand.
- : ~Pumpnad squash muet b thor.

$aeedhI a dry, airy place, on shelves,
- withsout toucbung each other. They re-

«I<re a warmer teniperature than root
tegetgbles. Front ttue to lime they
ére wiped dry with a loth.

Tematoes, if firm and uîspottcd,
whep placed i baskets or on racks in
tbe cellar, wMil ipen gradually until

SALT AS A PRESERVATIVE
'During thi.e aîning season ivben thse

Ibusy housekeeper inds it aliuost limpos-
8"bl te keep up witii the supply V~
fresh garden produets needing attention,
là* may well revert to the use of Salt,

*wbtah is se popular in Europe.
Barrels, kega, Stone crocks or smaller

jare, may bc used as containers. The
surface'is coveredl with w~hite cheese-
loth or cotton. eut lar-ger iliait the top)

of the vessel, and a Nveiglît of soîie kiuîd
put on top. to keep the î)roduct dow'u
in the britte. This mav be a wooden
bioek, a plate, a ýsaucer, a Stone. Yellow
or piteh i iiie silsd not bc ed iscd ither

shold 'anstoc. imiestone 11o1.iarubie.
Dairy .salt is qîtile as satisfactorv as

hh «1. anul is iai' ebeaper. iîk

1more if ealirs sare uni&,the rabbers an
hom.- grSsed i prevent the. malt oozSg Oit.

StragBos. Srlrgwash and
-weil 'ftash -teiider beau.. Blaneh i

Iliidbig Water -front three to live min-
id-b te -iuiu.rs, ieold water one
h fO luhitte. Pajpk An Jans with alternate

P ,W.layers of alt, usig one-fouwth of a
W ý1aue -oiof, saltt one p.und of 1ai..

SA woodai potato-inaher la useful hl
pre, pacing down the beaui.. Éa've A layer
Toi- of mat ontop';. * hgl the -beans down
ld*ý ýýwith , à iarge oork di el iparafihi,

> fgrease cLe rublbers, and eai' if "udn
l ýealre...
em-.WhW ready te uè% , iesnen the. eaim

~AIby soakhng içoldw#ta for tree hôum

Cee, boltop, pinach, dhuxl end
boxeUs green 'pes May .b. pr«momd la lhé

'Or ~w

Green Pepperi. Reiiove stemsa-aid>
seede froni' fresh green. peppers, wash
alict pack in a jar with blossom.élid
dowrn. -Gover wlth abrune mad.e o two
pounds of', it. te one gallon of *ater.
WVeigtand seal Peppers May be *keptlahi way for eight or tén monthe,

Lthezn frèshenfi cold water, -and stuif
aid bake, or uose in relishes, or,'sa"ds.

kéttie. Add ehoppedl red pepper and
cover with vinegar.. Add sugar mixed
with tht sice. Mixs thoroughly and
eook gentalyn titc, tirring oceasion.
aily. Seahitelid jars.

cboppPi"ke
3 qtm. green tomatoca 1 qt. amall green cu.-
1 qt. ripe tomatoea cumber
a bnnchcm celery' 4 qtm. water
3 large onions 3 pinta vinegar

3r-peppers 2 Ibm.brown ugar
3 r e~ A teaspoon iuMtard
c1 p1 iteaspoon pepper

1 lag uumber
'ip. tomAtoos, wash, celery, peel

onions, puit ail 'tiivegetablims through
the. chopper, cover witb the sait and
water, 'Ïbt stand over night, land drain.
Add viear, sugar and spies, mix
thoroughly and ses!i sterilized jars.

* Nvustard Pkles
4 qtm. maI! cutumbera i gaL. boiled water
8 farge cucwnbers -2 cupa mpet
1 qt. green tonlatoca 'l cup flour
4 genPepera i ùp augar

1unch c1er>' 46 tablespoons tmustard
iC;4*iflower 2 tablempoons ceýery

Vinegax seed,
ýVipe the amal cucumbers, slce. the

large cucumbers, the toinatoes and the
pêppei's,.* chop the. celery and .separate
thé. eaulilower. Put ail together in a
ke tti, with the boiing water, to- whichi
'has been added the. sait. Cover and lot
stand ever might. ýIn the. morning bring
te tise boiling point and let> simmer till
theo vegetables are tender. Drain, mir.

Stufued unions
Cauliflower, red peppers, celery, bard

pears and peaches may b. kept ia
brin. of the. saine density.

PICKLES AND RELISHES
Too much vinegar and spice is not'

good for our digestive organs; neyer-
theless, a eniali qnantity seî'ved with
certain other foods gives the same
freshness w. enjoy i the suimer-time
fri os lettuce and simVar salitd foods.

Cabbage and Pepper Relish
6 gre peppers 2 tablespooîîs ustard
1 red pepper seed
3 culons 24 tablespoons saIt
1 large white cabbage 3 tablespoons brown
haif bunehceler>' sugar

1 qt. vinegar
W'ashi pepper and reinove stems and

sqeds. Peel oitions, rem'ove outside
le&tves and lard centre bf eabbage.
Wash celerv and remove coarse green,
letives. Put aIl the vt'getabies tlrough
thse meat-chopper, using .thse coarsest
plate. Add the other ingredients, mix
thoroughly and seal in sterilized jars.

- Piccalilli
1 peck green tomatoca Vinegar
6 uiîditin ouions 2 cups sugar
1I' cup, Salt 2 teaspoons cirinamon
1 rcd peppcr 1 teaspoon cloves

Wilie tomnatocs and peel onions and
put tlsrough food.chopper. Sprinkle
îvitiu 'alf and let stand nier night.

the flour, sugar and mustard. Add
eîongh cold -vinegar to make a- paste.
Stir into two quarts of boiling vinegar,
add the celerv-seed and houl five min-
utes. Add tbe drained vegetables, and
cook twenty minutes.' Larger amounits
of sugar or mustard may be used if
desired.

Chili Sauce
12 ripe tonsatoes 3 cups viinegar
2 ripe peppers 6 drops eadi of oil cf
2 culons cloves
2 tablespoons saIt Cinnainon and zffspice
3 taleIspoons sugar

Peel and chop tonatoes aid onions
fine; chop peppers. Add sugar, sait and
vinegar, an& boihounue our. Add spices
and seal. If oils are not availabie, Ibut;
1 teaspoon eaeh of tiie ground spices
W ith the other ingreulients.

Beet and Horseradish Relish
MNix one clip of Cold cooked elloppcd

bects with 3 tablespoons grated horse-
radis!,, and 2 tabiespoons vînogwar. Su-
gar niay be added. Cauned beets and
bottlcd lsorseraulish î mavbe used.

Pickled Onions
Peel snal white oliions. cover witli a

brine inade of oie anudonue-hl!f eusps
saIt to t no quarts of bouifng watvr,
aud let stand two days. Diiii, tnd
cover with frcsli brine, let stand two
davs and drain agaîin. 'Make fresli brie
anl 1îeýqt f o po1i~Iont. Plit in

Tibosu 11' Çlioace -Lonaasao

jars, interspersing the oDjios witli bita
,of inaee;-pepperns -and.bits of bae-
leaf. Fil!jars wlth se3alding vinegar,.
containing oie. cup of sugar to a gallon
of vinegar. SUaL,

TOKATOBS
'Iboiledl Ripe Tomatoeu. Peel finn to-

mnatoes and cut in I halves. Sprinklo
each with sait, pepper and fine bread-
or çracker-crumbs. Place on a toaster
over the ire for five minutes. Slip on1
a bot flat dish, dot with butter; and,
place in hot oven for five. minutew
Serve at once.-

Sauted Ripe Tomatoea
Peel and sluce tomatoes, season witb,

sait and, pepper, dip in batter or in egg
and crumbsanad sauté in a hot frying
pan, with butter.

Stuffed Ripe Tamatoos
Cut a thin slice from the top, of .»

matoes, scoup out the. inside with a
spoon, mix it with an equal quantity of
either cooked rice. or macaroni or bread-
crumbs. Add saît, pepper, a littie
meIted butter; and a few drops of onion
juice. Refill the tomato-shelle, replace
the. tops, anrd bake one haif-hour.

Stuffed Pions
Peel and, hou ten minutes, the re-

quired numiber of large onons. Remove'
froni the Water, cool,. cnt off a sle
fromn the top, and scoop out the insid6
to forin a epp. Chop the- onion which
was remnovedý- Add equal amounts of
any cold chopped meat and soft bresd-
crumbs. Season and moisten with melted
butter or crcam, and mix thoroughly.
A teaspoon of chopped parsiey iiay
also be added. Fi the onion-cups with
the miixture. Sprinkle the tops with
buttered crumbs, and bake i the, ovefl
till the onions are soft.

Asparagus witfi Buttered Crumbs
Boil a buncli of asparagus for fifteeU,

minutes, or until done, letting it stand
in the k-ettle with the. tips out of the
water for the first ten minutes. Or
heat a can of asparagus. Pile on a hot
platter, sprinkle over it haîf a cnp of
fresli bread-crnmbs, which have bve-;i
fried a deep yeliow in two tablespoois

Asparagus with Buttcred Crumbs

of butter in a fryig-paas. Sprinkle
witb SaIt. pepper "nd chopped par..ley.

Curitsîitîi sliees of hiard-cooked eCggs.
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