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The Best Method of Storing
S-Vegetables*

wrlum fr1,TU a. WsrnHmM My" b Hlelen B. viao0»=

OU say s a ay Otiers aui syint to-day sud e'ev day, 49000a-
,-b beoldIfoo; you Wlloon be lddsen from migt by a mooth
Iaridwood fîÎI!nisd vo shahnover s.. yen agalu. Yen bave s.rved
a géod purpeme,'sud thouuh yen bave bien bard te, take carscf and
laU o1 diuty oacks--tIwigh'yonU bve been more or legs of eu eyesore

-ytyosu* et at ernS pt u frousgolug tbrougb to the ooeoi

Thon cocha Baver Brand Hardwoed Floorlag, la oash, ieecla, bircli
or maple, sud preste!1tthe old flor vlth &Il Its ,dlsadysutages bu

dlaappard, and over it, tiglit, tri=i =4idb#*stifni lies the
perfect, satin finish of bardwoodi

Z uit now ws rscommend "ýBoav*r Brand# Boch sud Rirci, thrse-
dghths by oae sud a balf idies face. It m"ie a b9sutilu1
&Mo, sMd oam b. flalsb to uait your tust&

~~~~?~m .1UNMEUonéI

1Eoto-doors root cell laf
E5 U imdoubtedly an ideaui retbod

cfstorâgaIl root regetables,
sud a c.lsr eonstructed on a
aide-hEU or dug ithe. &3rs

bank ef sa river, keeps the. vegetables
perfoctly until May or Juno. Hovever,
mst people keeo theïr gardon produce
in the bouse colla or basement ithe.
country. A cellar is rcally botter than-
Î basemont rcom that usually bas a
furuace ii, sud the temperature and
humidity are diffilcult te coutrol.

As 1 keep becs in the basement 1
needs mueut have goad ventilation.
Therefere a window in always open
from one inch te six juches as the,
vostiier permits. Potatoes sud roots
keep mnucii botter because the becs muet
have fresii air.

Select a suitable portion of the. cellar
as far as possible from the. furnace.
Board fI up, Using felt papor te cover
the. rough boards on bath aides te
exelude tiie artifiibeat frorn tiie
firruace A faine floor !a a vise pre-
caution for a potato-bin. If not avsil-
able use sanie ean straw or raugh hay
as a litter au the.cornent flour. A
eprinkle of air-slaked lime on the floor
is advisable if there is dampues. Pota-
tatoes are btter sorted into bina viien
:fret ntored and the. vise farmer or
gardener piclis eut the. mont perfect
aeed potatoon b.e au get in the. fail,
starlng them by tiiemgelves.

This season the patate crop la poor
sud the tubera are immature in usany
gardons. Car. ahould be taken te bave
them elean sud dry befare they are
*tored. Tii. boit temperature for a
root cellar la 35 te 40 dogrees F., but
most of eur basemeut raams I average
40 te 50 degrees F. The. thermometer
vill show. But the. vegetables keep
veli vitii a circulation of fresh air.
Beets, carrota, parsnips and turuips al
dry eut too quickly in the bassinent.
The only way ta keep them frenh la te
pack thin rabuilder's nand in bina ar
boxes, but the outdoor cellar la much
the. best for theus. Leave nome pars-
alps in the. gardon until the ground
tbaws in the. spring. They are deliciona
Iu April, but should nat be allawed te
«grow» agaiu in the oeil, as th.y thon
beceme poisonous.

Oniona keep better in the. attie pro-
viding they are protected from front.
Keep them in crates or spread out ou a
Iloor. Marrowa or squash or pumpkina
aise are botter lu a dry atmosphore sud
eu bc stored until, February quit.
easily. Cabbage may be kept ou slatted
shelves i a cool basemeut, or kept by
taking off the. outer beaves sud vrap-
ping in newspaper, thon pscked lu a
barrel or box. This metliad I find the
ust *ucceeeful, sud cauliflower wili
keep 4. couple of monthe stored the.
same vay.

Cabbage may be pulled by the. root
snd huxig up by the. naid root inu a

common ceflar on bocks, wher, It keeps,
fsirly welL

Tomatoes may b. kept late i the
Besson by pulling up the vines covered
with green tomatoos and hanging theni
in a collar. The tomatoes do not -rot
or wither s0 quiekly as they got bsme
sustenance fromt the.vines for a time,
and ripen nlcely. Fill a few paper baga
'witii green tomatdes, tie the tops snd
bang them i a cool cellar. They wil
b. a treat in a few weeks. Fresh and
ripe cueumbers will keep a mauth or go
only, i a cool place, but cucumniers,
string beas and eabbage may be kept
in kega or crocks, putti 'ng iu a layer of
vegetablesa nd a layer 'of sait. Cover
with a plate and weight. They make
their own brin. aud must be kept under
this th prevout theni maulding. If too
dry in a couple of days make name
brine of sait and water and add to the
cucumbers. When needed place i
freshwater for a day or se.

Iu Borne parts of Russia kegs of
cucurubers are packed with a very litte
sait snd plaeed in a running ntream,
the spot marked. After the freeze-up
thii jesl chopped out over the keg aud
tho Russian poasants bave frenh cueium-
bers for dinner.

Some rhubsrb roots should be dug up
befor. winter sets in. Place them in s
iiandy spot whore they wil freeze solid.
Leave theus frozen a couple of weeks,
thon place the. roots in a box or in a
eellar corner, cuver tiiem with sod,
damp uss, or even coal ashes. Soon
lovely pink stalks ail be thrown out
for six or eight weeks from the roots,
until they become exhausted. The tem-
perature should b. between 50 and 60
dogrees F. Tii. daîker the corner the
better. N.eediess to say, the niiubarb ia
mocet delicate and deliejous.

Whb dae not enjoy fresh parnley and
mint in the winter? Thia msy b. kept
growing by digging up a couple of roots
in September from the gardon and
planting tiiem in a prape .basket, using
good soul. Place ini a sunny wiudow in
basemeut or bouse and the parsley wil
grow ail vinter.

Celery la not very eanily kept ia
basemaent owing te the Iack of mois-
tiare. A good deep box filled with sand
in vhich the celery roots are closely
packed gives the bent results. If Ltiie
cellar room la very dry, a watering-esn
wiil sprinkle the. plants and keep them
moist and freali.

No vegetable that bas been- touchod
with frost eau b. stored satisfactorily'
as docsy vil set lu almost at once. If
celery gets toucbed on the top by front
I October it will not store weol, and

yet it sbould bc lcept out in the. gardon
as long as possible with safety.

S.venty-five per cent. of our gardon
produce can be stored lu oue way or
another te tide us over the long winter.
The more vegetables wo give aur fami-
lies the btter boalth they vil enjoy.

When writlng advertiaers, piease mention The. Western Home Montbly Wl ie erIgiOt
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Wild life, near Ingolf, Ont.


