1 LIFE’S UNCERTAINTIES
HEN Consider life, "tis all‘a/cheat ;
Yet, fool’d with hope, men favor the deceit ;
Tnm on, md thmk to-morrow will repay :
N e theformenday. alie
i it says, We ahall be blest
LW ) ¥ joys, cuts off what we possest.
; .Smmenam.l “would live past years agam.
st what yet remain; = |
‘life, thifik to receive ‘
running could not give. -
for this chimicsgold, =
-nd begg_ars n,_ when old.;

N Astum-ai hours: | Or reast-or boil/meat ffor half an hour, then cut in small pieces,

sterilization, that i'the destructrbn by héat of al} germ life on t.hc tood aﬂd on all
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iling water is poured, over t),e fruxt gx vegetable ‘nnd lllowed to
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Cold Dip—Dip fruit or vegetable in cold ther Tliis s to harden the pulp Sider
the skin, sqt the ‘color and miake ﬁéasiér ‘to handle the product in packing.
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Sceﬂding aM blancfﬁrnri i{eplways,{o.’l
18 ah‘?nnn'non
u,d: be{qgg usmg by pgttly filling it with” Watér’ with rubber rmg
ad Justed Seal tagﬁtly and invert, madx:y surface If no tracesof moxstute can be
seen, the'yar may: be usedo! : Iy

3 Ti ;q; ax;d,. mvem h, pqttmg' them mn vessel of cold Wer‘ brmg
water to. boﬁngmtam boil, 16;minutes., Remove jars from: waterand fill ‘at once

with the prepared frmt orfvegemslds. 5Dlo not allow jars té staid ‘avy “fength of time
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mbbﬂ' glso stand ;several;| hounbmhng “whenplaced:on: jars/
without being affected /Sterilize-rubbers by pouring bmﬁnc Hyater 'over them and
allowing theém to'stand forn feﬁv ééeondh ’befdté using.' Nevef)uu rubl,)er rmgs more
than oneseasop wsmellon ded ...t
The eqmpn‘mnt' : 1 ) ‘An &zimnry ,yusj;}roder\may be used for
the work,:but it must be, fitted with a false- botmn o slats of wood to prevént the
jars coming too near:-the:directcheat. | bis |
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The fruit w:remehhh:awrﬂm mlm blaniog ard G dip-

ping, then packed injars and the jar’filled with Waterer syrup; accordingto food

canned. " This ‘cold [iick'méthod té‘haed when a ngnnl flavor is the object and a rich, |'

highly sweegened‘ i§ ne “desge'd:

The advantages of the oold pack method
makes it ible to 'can ma*uﬂ! mhny
the case 0l fnms, the 0
One of th :

‘through the vegetables unti! the jar is fﬁll
stenhze the proper length of time for each veeetable Remoye Erom halef,aad,sqﬂ

boiler and sterihze lengtho{ timegiven. in nﬁ}é

= | csnrmib e buying theliid the-winter; when., they are comparatively. cheap; Bones :
- | that are very oftén discarded’ maybe made into delimuompamkmd,vanm odt |
will be a delight to the housewife to Bé’able to takefrom her: bnpphes(u Jar nihamé-

i pack indarse: Rill jdrsowith pot i
,hourS., y nyther wa,y to
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effective in destroying bacteria spores and, moulds. Aftér’ blanching and” "dipping,
péck. closely, add 1 teaspoonful
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Gnnad soup and sétve it mthm &iew mmutes’ ﬁme. 1

Cu; meat in smau pueqes, pack m;ars, add’ salt, ad)ust rubbers and covers, and

remioving bonie, gristle #id estee'mw ‘fat;'and ‘pack diréctly ifito jars! Fill with gravy

from, oasting pan, gr, pot liquid, ‘conce

mpomuoaandstenh;eam Seak 1 £ arEaor
ANNED POULTRY

. Boil fowl until meat can ;mm"adf
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ro{ié'boqes,remove, meat from. bpquanﬁ
id after it has been concentrated: onerhalf,radd /1
tcaspoonful salt per qum‘t ht‘ pit rubber and cap'in ‘position and sterilizé 3
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Make a brine of salt and Water ﬁ)dl: wxll support a potato, and ?fte
fish ptoparly. phce xm ithe -brine: {or Gne-half hour Rerpdve ﬁ'p )
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-mstrucnonu. The boiling water followed by ‘the cold water tréatinent is'very | ¥

n\‘rabed to one-half its vorume, ‘put. rubbennnd ;

{in jarg before cookmg, adjust covers and sterilize § ..

placecin-a thin'cloth:sack and siimer 6'to 7 hours in five gallons of water, putting
'Dd ﬂﬁ)lwf While simmering.  Skim off all fat, pack wfnl'e sraird ol

Fhé néc;ebsafy time. for blanchmg and scaidmg and 3

it toy every guart ‘jar, pour ‘Boiling” water down | "
Adjust rubBers and covers loosely and |

145 all pxeeesnf desired; or i
| leave-full léngth. - Blanch 5 to 10 mmubes. then plunge qmckly in icold: water. - Pack
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;ZV i st 'ﬁgushed “Butting down”..my. new lmon
. and.anattings. . How meat-and:clean 'my kitchen
.logks !, Howxcool, my(,bedroomé’ and“how easy to
,sweepand keep txdy Yamd

et UMy il Tust singd, as: rshe works " She twas. get—

~.ting cross. before 1,don’s blame Her, ~ T ‘ought to haye
\-been: considerate: of her: surro;mdln_g“;as Well a8’ iy own.

- When Voi come over' and see ‘how ‘refreshed :my=

“Whole home is since.I’ Ve ﬁxed ‘the. ﬂoors you' too ‘will'

get SOmE, DN hnoleum and matting,

i Come over»—HELEN
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Rhubarb
Strawberries

window: and> thue the hot workisreduéa!tpm
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fruit or vegetébles with reference
jar will be uniform.

ible gﬁet being picked ; very often

3. Best results are cbtairid by gradisg
to sizg and guality;'so that the contents of
4/ “Can all fruit and vegetables as soon
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6. Ifthefnutot-ugetable naakmdthl
slightly salted water until ready to cams |
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scolors after being pared, cover with

t them from bursting.
the appearance of the finished jar

as the acid in the food acts gn
er knife in preference to steel as the

is complete. Seal as soon as taken

ps sugar and 6 cups of water. The
It is well to use as thin.a syrup
increase in the proportion of sugar.
and only sugar enough to make the
P from 4cups sugar and 6 cups
or other closely packed

or two quart jars of large whole

of syrup is used for all fruits-
-according to whether the - fruit

s that the sweeter fruits, such as
the large, loosely packed acid

1L Tg make the syrup use
western me;pod i8:6: cupﬁmmﬂ Acupsw
as possxble, as flavor is lost in somemvi

fruit pal
water is
fruit, or three.quart Jars of halved pears or

fruit.  With op f.;- : ay

ith one another in boiler. “Excelsior

Cangping may wman)M, greens are ready at this season
its way into cans, and it may be

Rhubarb igithe:fitst producy m@ in
canned withofit “tw&‘i@ 3 rhubarb, cut into half-inch pieces,
and pack’ them 48 f inbo ste

iged jars. Do not peel the rhubarb, it
is a waste of time since it doesnot add to t arance or affect thé flavor. Fill
jars with cold “water, dllow il drain and fill again, -making sure
that fio air'bibibles: ;

lose ‘its color, bug

e R G B
can be cooked m ﬁsmﬂndim
other fruits o & 4 (sbmc

In the case jﬂﬁ@

e mdpleeuwbenﬁutcut.

syrup, put on rubber nw M"ﬁﬁl
jars in boiler, fill with tepid water to
Boiler

fane Reniove Ag":ovesﬁ |

coldwaut. Repove skins. Pack
toﬁllim Placerubbennnd

iy
t edpradice:iﬁg d
position and sterilize ]

* topsin
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-and seal. Thmrhlbﬂfbm‘ll"

es and pears. All vmetles'bi.plu:m ; o
89 to remove the skins, treat ahme astin the kettle that has not been used in

i air-tight. -
are ’
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Tomatoes
To Test CANNED FooD

After several days loosen the tlamp and grasp the jar by the edges of the gla
top. If sterilization is not complete, if the can leaks, or if decomposition has set in s
the top will come off. If the top stays on, tighten the clamp and the food is read
for storage. /

CAN YOUR HENS FOR WINTER USE| What is preferred are good, plump
fowls, with a fair preportion of chick

| the bones of . the latter giving a firm
jelly and lessening the danger of & souply
or slushy product. As a precautiohy
against this condition, where the pack.
stfaight fowl, gelatine may be, and ofte
is used.

) So much has been said and wntt

e | obout the proper methods of starvin
‘bleeding and plucking poultry for mark
that it is useless'to ‘go Jver them agai
One can only emphasxu the necessity g
exactnéss in carrying. out the accepte
principles in connexion with these poin!
which are just as applicable to poultry

“canned as they are to those intende
for the market.

There is another point which is impo;
ant; although posslbly its carrying o L2
may detract from thé appearance
affect the sale to an ienced buye
namels, that all poultry intended for food
canned or othewise, after being proper
starved, bled and plucked, should be lef
‘| undrawn and kept in a suitable tempet
ature for a day or two in order that’ th
chemical changes which follow the killing}
of the bird may have an opportunity
take place.

of Amm/;ls Branch, Department of A'n
‘culture, Ottawa.
Clean and cut up the chicken.

Sort out the fleshy portions, such as the
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the bones in each piece. -

flesh;

ainer,

Add salt and pepper. (About a teaspoon-

ful of salt and } teaspoonful of pepper.)

Fill to within i inch of overflowing with

the liquid that comes from the batance ‘of

the chicken, process for preparing which

is given below.
Place i .
mg.m;;mw a3
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the first jar. If there is not engugh
Jiquid to ter.,
Place in boiler as above, and boil  as fol-
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; Aho, jars have off,

| examine the tops to see that the‘covers

the - oooking of the produet.
plaee the glass tops on the sealers.
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