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green, six. quarts onions and
THE «mm. 4U. and c„.p  ̂ w *£3

l But ,S« .h? ,™. like tonic fij

Thck, ,‘.U. on a S-w blue. ££&[-£ îMffS ’c.1;

The mountain, stand out clear and white ,ugar. whcn the SUgar
nne' solves, add pickles, also one tabk

The forests burn in gorgeous hues, spoon tumeric nowder mixed in coif
The sumac frames along the wall, vinegar, one-quarter pound mustai^

The hardv flowers bloom brave and and teuspoon curry powder. Put ja,
bright, cloth, and add cornstarch to thicltq

The lovely leaves begin to fall. to suit taste. Cook until tender.
ThT^irds are gathering for flight. To four "fiE? 7ed
rll ' 0,d °n” W,se toes, take two pounds good bron idling of the output of

Tnn/. r Af iChlll'ng ,Svn0WS' . sugar, one pint of cider vinegar, hi ies. "This is a fac
To nest and sing neath sunnier ounrp of c|OVPS and half ounce , akin* wh,ch wc havc 1

SK,es stock cinnamon , stew all together à *a« at the Dairy Static
The nuts are dropping in the woods, a preserving kettle until tomatoes ate It B- *• R the

The golden hunters' moon soars rooked ; take the tomatoes out ,nj b** nation told an edn
high,. put on dishes to cool, letting > ind Dairy some tune i

The sun turns daily toward the south, svrup go on simmering slowh »h, un estimates close v t
The waning of the year draws nigh the tomatoes are cold return them i * *h,c"., Cl

—Emma A. Lente in Farm Journal. the syrup for a little while , let thr* ,h granules o

r—«EFF-i
* THE COOK’S CORNER I ZlZVt Z ~SLT &",d=

ilh waxed pappr. JJ ^ ^ tl, w,
* • • est of his cream. Fron

Using Canned Com igure the number of po

Artis'S"nr'AKF. one peck butter beans, string. R if ANY farm women nowadays, q nf an the milk
£ cut and boil until tender in salted IV| ,heir own vegetables instead i ^ pounds of milk and 1

water and drain. Take six cups ATA buying from the grocer „
granulated sugar, one small cup mus- needed, as their city sisters do. C» “By having a unifon 
tard, one cup flour, two tablespoons nine corn is practised by quite sitter, a uniform tempi
celery seed, three tablespoons tumeric, number, and while plain canned roq rash water and a prop
three pints white wine vinegar. Boil makes a nice vegetable for use in rfe t, we get moisture an<
until thick, pour over beans, and seal, winter, the housekeeper who pluil onn. The drainage
If maple vinegar is used, less sugar have variation along this line is wig Iso influences the saltii
]« required. Miss Oberlin. a rookinK expi-rt, h «te» dm««d the cb

Worcestershire Sauce suggested a few tempting di«hex ■ uve found that it pax
Take twenty-four ripe « tomatoes which canned com ran be put to r« '“]« J** *5,"-,S.

peeled, two onions, three green pep- Use. We quote below a couple i H” m“ei tBe sait mor<
pers, one cup vinegar, one cup sugar. thes * recipes : <
txyo tablespons salt, two tablespoons Corn Chowder. Effects of rastei
ginger, two tablespoons allspice, two One quart hot milk, two tahle«po«|^»*snF. Iowa F.xperimen 
tablespoons cinnamon. Simmer for butter or drippings, four cups pntd I marize their work
two hours, then strain, same as cat- rubes. one small or.ion flnelv rhoppi 1 the influence of d
sup. Add two teaspoonfuls of curry 0ne can nom. salt and pepper ids of pasteurisation up
powder, heat again, and allow to boil taste Melt the butter, add the on« al composition of butte
fora few minutes. Pour into bottles, and cook slowlv until soft Cookrt 1. Pasteurization of t
,md Mai. Chow-Chow notot™-. in boilino aallrd wit* w Mr cram improve, lb

Two heads cabbage two heads soft, drain, add the onions. miH q^»e*ulting butter, cauliflower, twelve raiarmber^ lia and pepper. hat » bolllnir
peppera. on, ,u.rr ,m„l '.hi,, deaired. ™ A. «Sita
onrona. two quarts green tomatoes, mav be added. four over ts.o^w e.
Cur into small piece, and boil until crackera or smtanes of toasted Tlle ol bi
tender, then strain. Pul two gallons „ _ ..■v buttermilk when .
vinegar, otMquarter pound mustard, r6nl' ” „ , ’ 2*team i, aligbtlv grea

two ounces tumeric, one-half teaspoon m two |>istniriied whil
come to a boil, and 'Ooons butter, one-eighth results were o

pepper, one tablespoon sugsri^^e^ rrram was pasteui 
Pet corn through food The ,

Remove the outer leaves and cores »«M mi1k ,hr ww-begtei the buttermilk w
of cabbages. Cut up finely and put melted butter, salt pepper and ss^*resm pasteurised whil
down in a large kee or jar, with a Mir well, nut in- a bettered ’^■■mlding method is
sprinkle ol salt between each layer, dish, and bake In a Mnd-t.l. ^h.tniM rrew JW 
and d^down. well wi« . wjl.  ̂ £‘TtwEi

syssrvîiJrSSi =£*•yirsïïï

s^.'XTJb.'td^vsS'd-
THis makes sauer kraut nice and n .«. ^■ontent in the resulting
white. Brothers ■ « The per cent proi

Tomatoes Whole For Winter Use XV THEN the late Senator Uih^Hhe resulting butter is 
The following recipe has been given first went to Colorado hr the pasteurisation o

to me recently, but as I have never his brother opened a la"«^^But is decreased by pat
tested it, 1 oanno* vouch for its be- at Idaho Springs, under the i^Hour cream, 
ing genuine. 1 wonder if any of our name of "Ed. Wolcott * Bra' 
readers have tried it: tjic partnership was dissolved.

Fill a large stone jar with ripe to- future senator packed his few 
matoes, add a few whole cloves and including a sign that had huai 
a little sugar. Cover well with half side of his office, upor. ,i burro 
cold vinegar, half water. Place a started for Georgetown, a n 
piece of ftannel over jar, well down town farther up in ;be hills, 
into vinegar, then tie down with Upon his arrival he was ir 
paper. Should mildew collect on the by a crowd of miners, who cn 
flannel, it will not injure in the least, surveyed him and his outfit.
Tomatoes, it is said, can be kept in them, looking first at the sin 
this way for a year. hung over the pack, then at m

Mustard Pickles and finally at the donkey, w
Take six quarts cucumbers, ripe or “Say, stranger, which of you is
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Butter Been Ciclde.

Çhidets EGGS, BUTTER

Live Poultry
lEAt.r JELIGHTFUL

THE DAINTY 
MINT-COVERED 

CANDY-COATED
CHEUmNG gum

Bill your nhlpmentato us. Art rise ua by 
mall and we will attend to the root

and Poultry Coop* suppliedupon*request.

w*. DAVIES-60Ltd.
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Cider Apples Wanted
mere who bare not eutnclent to make

'SnWgtK".1

ullevuu ciooï vmrGii coarkinr
___________ Hamilton. Ontario

Do you want to earn 
$10 a week or more 
in your own home ?
Reliable persona will be fumlihed with 
profitable, all-year-round employment

11 or.ion 1
m nom, salt and pep 
Mrlt the butter, add the

f finir I
xotutors in boiling salted water wt 
soft, drain, add the onions, mi’k. M 

r. heat to boiling noir.t. I 
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corn, one 

butter, one

i through

AUTO-KNITTER HOHIERY CO. one ounce cloves, 
into a kettle. Let 
pour over

1-A.Peé r. D. Karr
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Freed of Clots 
and Grime 

Thoroughly 
and
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ilh the exception of 
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»ut half a crop. In 
rhards the tonality »

McIntosh Red and

. and the total crop i 
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