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Preserving Fruita for Winter Use
IF practicable, pare fruit with a silver knife,so as flot ta stain or darken the. produet.

The quiekest and eaeiest way t0 peel
peaches' is to drap them into boiling

water for a few minutes. Have a 'deep
kettie a little more than hall f ull of boiling
water; 1111 a wire basket with peaches;
put a long handled spoon under the handie
of the basket and lower into the boiling
water. At the end of three minutes 11f t
the basket out by slipping the spoon under
the handie. Plunge the basket for aimoment
int a pan of cold water. Let the peaches
drain a minute, then peel. Plums and ta-
matoe may be peeled in the same manner.

If peaches are ta be canned in syrup,
put them at once mbo the sterilized jars,
They may be canned -whole or in halves.
If in halves, remove nearly. ail the stones
or Pite- For the sake of the~ flavor, a fe'w
atones should be put in each jar. When
preparing cherries, plume or erab apples
for canning or preserving, the stem or a
part of it may be left on the fruit.

PEACHES

Eight quarts of peaches, one quart of
sugar, three quarts of water-Put the ara
and water tagether and stir over the fre
until the sugar is dissolvcd. When th
syrup bouls skim '11. Draw the kettle bac
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Iwhere the eyrup wiil keep hot, but not
boil. Pare the peaches, cut in halves, and
remove the atones, unlees you prefer bo
can the fruit whole.

Put a layer of the prepared fruit int the
1prescrving kettle and cover with some of

the hot syrup. When the fruit begins to
boul, skim carefully. Boil gently for ten
minutes, then put in the jars and seal. If
the fruit i5 not ripe it may require a little
longer lime ta cook. Il should be so tender
that il may be pierccd easily with a silver
fork. It je best ta put only one layer of
fruit iu the preserviug kettle. While this
je cooking, the fruit for the next batch
may be pared.

QUINCES
Four quarts of pared, corcd and quartercd

quinces, ans and one-haif quarts of sugar,
two quarts of water.-Rub the fruit hard
with a coarse crash towel, then wash and
drain. Pare, quarter and cors; drop the
pieces into cold watcr. Put the »fruit in
the preserving kèttis with cold water ta
caver it gcneroualy. Heat slowly and sim-
mer geutly ijntil tender. The plecces wil
not aIl require the same lime bo coak. Take
each picce up as soon as it je so tender
that a silver f ork will Pierce it readily.
Drain on a platter. $train the water in
which the fruit was cookcd through cheese
cloth. Put two quarts of the strained
liquid and the sugar inta the prescrving
kettle, stir over the firs unlil the sugar le
dissolved. When il boils sklin well and put
ini the cooked- fruit. Boil gently for about
20 minutes.

SWEET PICKLED PEARS
The aial, rather hard Pear je best for

tlIhis purpose, and there je comfort for city
Ipeople in the facl that they need nat come
as directly from the Irse as when they are to
be used for canning purposes. Make a
piokle of sugar, vinegar and spices, as for
any sweel pickled fruit, and when it bols,
throw in the peare, whole, and let them
cook until they eau easily be pîerccd with
a fork. Then turn thcm ln to a large atone
jar. Next morning, drain off the syrup,
bail il, and again pour iA over the pears.
Two or Iliree days later, put pears and al
over the fire, let them come to a bail, and
they are rcady for use. They are easily
kept in stone jars, if hsld under Ihe piekîs
with a plate, and carcfully covsred with
ouled paper clossly lied down around the
edges,

-CAANNED PEARS
Make a syrup of granulated sugar and

water, letting it boil until aIl the ecum lias
been removed. Do flot make il too sweet.
The best canned pears are put up in a

E syrup made of one cupful of sugar to a
quart of water. Parc and quarter the peare,
and throw thcm inta the boiling syrup, lak-
ing cars not ta crowd them. Let thcm bail

,NT" until thcy can easily be picrccd with a
fork. There le a grcal difference in pears
lu respect ta the amount of cooking re-
quired, but they neyer cook as quickly as
mast fruit. Dip thein carefuily luto glas
jars as when donc, snd seal them as you
would any other fruit.

CANNED FEARS (2)
Place a foldcd eloth in the bolbom of

your steamer, and then put in a f ew layers
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of pears, which have been psrcd, cared and
quartered. Cover the steamer closcly, set
it over a kettle of boiling water, and steam
the- pears until pcrfectly tender, then pack
thcm in hot glass jars and pour boiling
syrup over them. Stand the jars in the
steamer and let them steama for half an
hour-not so long if you eau cover the
steamer; then screw down the lIds as
closcly as possible. A few spoonfuls of
lemon juice added ta the syrup will greatly
improve the flavor of the pears.

CONSERVED GRAPES
Grapes that are just beginning ta ripen

are beet for Ibis purpose. Pick them over
carefully, and scald them quickly, then to
five pounds of the grapes add five pounds of
sugar, the juice from five large juicy oranges
and two pounds of good raisins. Cul the
orange Peel mbt bits and bail it in a very
email amount of waîcr for a few minutes,
unlil the oil is extractcd, then drain the
water off and throw il away. Add the peel
to the grapes. The raisins should be chop-
ped and seedcd before being added to the
grapes. Let all boil for twenty minutes,
then put away as you do the spiced grapes.

A nice jelly is made by boiling ail to-
gether, wÎthoul the sugar for several hours,
then straining il aud adding the sugar to
the juice. Il je callcd a jdelly, but it is
about half-way betweeu jelly and marma-
lade.

GRAPE JELLY
Stcw the grapes, aler picking them from

the stemsand rinsing thcm carcfully, then
Pour off the juice and sIrain through a
flannelhcloth,beingecarefulonoteto asueeze
Portion of pulp would 'give yaur jelly a
cloudy appearance. Add the sugar hot from
the aven, and after the juice has boiled for
fifleen minutes, then let il boil five minutes
longer and pour îti mb the jelly glasees.
Set the glasses on a wet towcl before pouring
in the jelly. Green or ripe grapes may be
made mbt jeily, or grapes that are partially
ripe, aud you will flnd thal grapes combine
weIl wilh many other varieties of fruit,
giving as many different flavors as you
have of cambinations.

GRAPE MARMALADE
Prepare the fruit as for jeily, but press

the pulp through a fine sieve, discarding
only the scede and ekine. Return the pulp
10 the kettle and add two-thirds as much
sugar as for jelly. Let il boil unlil of the
required consistency, Ihen seal while hot.

GRAPE CATSUP
Take twa quarte of grapes altr îhey are

removed fromn the stems, wash ta remove
whatever dirt mnay adhere ta them. Put in
a granitewarc sauce pan, pour over themanc quart of vinegar and coak until grapes
are sof t, then mub lhrough a sieve. Reluru
ta sauce pan, add anc and a hall pounds of
brown sugar, one tablespoan cach of claves
and cimnamon, ane-half tableepoon of salt,one-fourth teaspoon 0f cayenne pepper( more
or leas as may suit the taste>. Cook until
of the consistency of toinato catsup. Put
into wide-mouthed bottles or glass cane.

CAWNED GRAPES
Pick grapes froua stems without breaking

their skins, anid fil jars. Pour over thcm a
hot syrup made of one cupful of water tatwo cupfuls of augar. Seal. Taste like fresh
grapes.

CRAB APPLES
Six quarts of apples, onc aud ane-hall

quarts af sugar, two quarts of water.-Put
the sgarsud water in_ theprescrving

de-


