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Tell roe not la Idle Jlagto

'jSItinnie 'TZUlag'’» 3Dep’f.

My Dear Nieces.—With this letter I will 
conclude my hints to you regarding making a 
little money for yourselves. At a small outlay 
of time and labor, and in this last enterprise it 
will be necessary to exercise the utmost care and 
attention, as well as neatness. Always remember 
that whatever is worth doing is worth doing well. 
Attend to all the details most carefully, and 
success will crown your efforts. Every farm has 
its fruit garden, and canned fruit, delicious jam, 
or tempting pots of jelly will find a ready sale, 
for few know how many city housekeepers pur­
chase all these things from their grocer. Value 
your fruit according to the market price, and 
your sugar too, then allow enough to make for 
yourself a fair profit. Pears, quinces, peaches, 
plums, apples and cherries are easily done and 
are old favorites. Use only the ripest and most 
perfect fruits ; peel and core, keeping the pieces 
in cold water to preserve their whiteness until 
all are finished. Have your cans well washed in 
soapsuds or soda and water, and place them in 
boiling water with the tops and elastic bands ;

one-fourth of sugar to one pound of fruit, and 
place all in a preserving kettle over a slow fire 
for a time until the sugar becomes dissolved ; 
you need not add water ; if you stir constantly 
for a time the juices will be in sufficient quantity 
to cook them ; granulated sugar is best ; boil 
until the fruit is soft, which should be in fifteen 
minutes ; remove from the fire and fill the bottles 

When all are filled screw them down 
Next day give them another
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Recipes.
(■KEEN BEAMS.

Put alternate layers of beans and wit Ma 
earthen crock or butter jar. When Ml 
down and cover with an old {date to laf 
under the pickle. When wanted for 
the quantity you require for use ever night W 
clean cold water and boil as green lieaw.

1IANANA CASE.
Six eggs, one-half pound sugar beaten leather 

until light ; stir lightly in half-a-pound at leer 
sifted ; place in two lightly buttered square runs 
and bake in a slow oven untill done ; remove from 
the pans and place on a large dish, round two 
bananas in a mortar with one tableepoou of 
spread over one layer, and place the other on top ; 
Ice the top with boiled icing, and when cold eut 
into squares.
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while still hot. 
screw, making sure all are air tight. It is need­
less to label canned fruit, as it can be seen through

1IAKEI) UNIONS.
Wash and peel ; wrap each onion in a square ____

of greased paper and bake ht a stow even until 
tender. One hour will be enough for a medium "" 
sized onion ; serve with melted butter |nured 
over.

at
the glass.
prevent sticking to the kettle and spoiling the 
flavor. A wooden spoon is the best to stir jam, 
or fruit of any kind with. Do not boil jam too 
much, the color changes and it becomes too solid. 
Roll each of your glass jars in paper when cold, 
and if not wanted to dispose of immediately cover 
them up with nice clean sawdust. If you put up 
jelly for market the jars should be all the one 
size ; so with catsup or sauces. It is best to pur­
chase the bottles or pots from a dealer, and got 
several dozen at once ; use new corks and pretty 

In fact do everything

*1all lh»

htorhwlBAKED TOMATOES.
Wipe the outside and place in a shallow |*e 

with a small piece of butter on the stem end ; 
bake until soft ; serve on a slice of toast 

CAULIFLOWER.
Cut off all green leaves and separate the blbeeom 

into pieces and boil in plenty of water ; when 
tender remove to a vegetable dish and |»ur over 
a few tablesjioonsful of white sauce, or grate some 
cheese over and sot in the oven to brown.

BEETS.
Wash clean, boil until tender ; rub off the 

rind with a towel, slice into a dish and jiour 
melted butter over.
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full widthred wax to seal them, 

that might attract, or make them look more 
tempting. When offering for sale, place them in 
a new basket and cover with a clean fresh white 
cloth. Many grocers would be glad of a 
signment of nicely made catsups or sauces, for 
they sell readily. One young woman, who makes 
quite a business of mushroom and tomato catsups 
could dispose of far more than she does, and not 
only because her articles are of the best, but she 
gives strict attention to all these little details, 

to pasting a pretty ornamental label on her 
Minnie May. _
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CAllAMEL CAKE.
Half teacup butter, one teacup pulverized 

and a-half teacups flour, hall teacup
or
shoeLtro awd to brown id

sugar, one
et milk, whites four eggs (well beaten ), one tea-* 

baking powder. Mix flour and baking

ii
swe 
spoon
powder together dry, and stir all ingredients to a 
smooth batter. Filling: Now the particular |-art 
is making and applying the filling or the caramel 
Have your layers ready baked separately. Cook 
in a clean smooth skillet three and one-lialf cu|w 
sugar (“C" coffee), three fourths cup of cyam.aiwl 
one tablespoon melted butter. Roil all together, 
stirring only a little to prevent scorching. To 
ascertain when it is cooked enough, let a drop 
fall into a cup of cold water; when it rube to a 
nasty condition between thumb and finger, take 
from the fire and stir to the consistency of very 
thick molasses, when it may be placed between 
the layers and over the top and sides, forming a 

delicious cake.

on the abut ; Hfma$ be 
hem ; it 
•hade, nf it 
of gold btahl .
While
sure, ami they ero 
ground'd

trying.
quality xeldito 
light, gmn the mroffoewro 
ghastly hmh 
to carry

a
even 
bottles.

he

Minnie May offers a prize of $2.00 for the best 
“The Art of Entertaining.” *original essay on 

All communications must be in by the 25th of 
August. Also a prize of a silver napkin ring, with 
the winner’s name engraved thereon, for the best 
tried recipes for pickles, catsup, sauces, etc , to 
be in by the 25th of August.
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addsMother—And the serpent, as a punishment for 
made to crawl all the rest oftempting Eve, was 

his life. Bobbie—Well, mamma, how did he get be
most

along before ?”
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