July 28, 1q10.

FARM AND DAIRY

ting the horuet cyclone
Cynthia hastened to lend the aid of
her mental influence to that of her
friend, fer she saw that her constern-
ation had started a faint echo of
sobs

“Yes, indeed it is,
thusiastically “L feel as af 1 could
drink several glasses myself. Some-
body must draw the water for it right
from the wel

“Yes, Bennie can do that while
and Ethel Maud and Luella roll
lemons.  There are the
up, and eve
help squeese

' she affirmed en-

you
the

And for at ieast a half-hour the
front of the grocery teemed with
cheerful  activity If sharp  little
pains  oceasionally  obtruded  them-
selves, they found no encouragemer
from t busy drink-mixers, )
squeezed and stirred and sloope and
drank tc their hearts’ content. After
they had themselves consumed the
third concoetion from the yellow rinds
they conceived the idea of adding
water and sugar still again und car-

rying the bucket down for the refresh-
went of Mr who was a dear
friend, wembered  at what
they considered an early stage of the
lenionade game.

weks,

Lands alive!” said Miss Selina
Lue us she sank on the top step and |
watched the last scampering pair of

bare foet and Hut.ering
down the hill, ‘that's almost the worst
ruckus we ever had on the Blufi! |
was afraid they would cry themselves
befe I ceuld git they thoughts
hedd

rags disappear

sick
swit

b J Miss Cynthia as
she sented herself beside Miss Selina
Lue, exlnusted and panting with the

efforts she had made in their behalf,
“ic was pretty bud and 1 was out of
¢ the direct path of the hurricane. How
did you weather the full force?"
“Well you know,” answered Miss
Setra Lue, “I've got 'em trained
& I always did believe that ecur-
B n:o is jest to keep going and fergit
& the pain. 1 don't hold with making
W light of suffering, but if distract-
B ments will help te ease along, I for
A suy make a bucket of lemonade
: the world

wis of people in are

sreeing with you on that line, Miss
Selina Lue,” answerel Miss Cynthia
as she laughed up into the kind eyes
above

our 'mmon_ sense makes peo
ple think alike from pnnessee  to
Jericho, but ain't it funny how little

of is let loose all along the road?

it
I wished we conlder had more of it in

mothers’ meeting we had this
worning, which is the cause of all this
cyclone-trouble, along of tting the
children git away and ints a mess of
horners while talked abeut how to

em,

raise

‘A mothers’ meeting?" questioned
Miss Cynthia in astonishment,

“Oh, sho didn’t mean any real
harm Nhe was sent out by some
kinder frolish Women’s Union.  She
come into the grecery about nine
o'clock this morning. T got a chair
auick fer her to puff and rest in from
the  hillelimb She  looked kinder

feeble and pinched, but my! she had
fire in_her eyes and she het up when
kod,"”

for—missionary

ceme up
Miss Cynthia

demanded

o I reckon that is the way
she put it to herself. And it was kind
of her, but it did set back the work,
s this is wash-day. Mis' Dobbs was
glad enough to leave her tubs and
conio over to Mis’ Peter’s and set and
listen 'stid of rubbing, but )‘I»'“l\lll-
mey was as put out as could be.
“And what did she have to impart
to you about child culture?”’ Miss
'ynthia again demanded.
(Continued next week.)
tee

Sugar and salt are best kept, the
former in tin, the latter in wooden

Miss

The Home Canning of Fruits
and Vegetables

Shaw, Agricultural
North Carolina.
(Continued from last week.)

VE "ABLES

ARPARAGUS

Cut as when preparing for
having stalks of the proper le:
fill the jars h in fresh,
water, and_pack firmly. Arrange
stalks as uniformly as possible, having
the tip-end up.  After jar is filled in
this way, take three or four stalks
and force in centre of jar tip end
down. his hil s to make the puck
more Put in one-fourth of a

|
|

N B College,

firm

Fig. 4 Jars in Vessel Placed on Stove Ready for Coeki (]

wel teaspoonful of
ntively full with

Boil 15 minutes.
tinue hoiling 45

salt and fill jars
sh, cold water
soul tight and con-
minutes. At the end

f this time, renove jurs and set them |

side for 24 hours.
slace jars in vessel as directed on first
lay, and boil one hour. Again remove
jars and let stand 21 hours, and on
the third day as directed for
second day

On second day,

cook

HEETS

Young, tender, blood-red varieties

are Lest.  Boil in an open vessel until
peeling comes off easily, Peel, slic
juarter or can  whole, as desired
Pack firmly.  Fill jars full and add
resh, cold water until jars are en-

tirely full. If a mild pickle is desired,
take equal parts of water and vinegar

sweeten to taste. and fill jars with
this mixture instend of water. Boil
10 minutes, seal tight and con-
tinne boiling 40 minutes Remove
jars, set them aside for 24 honrs. On

second day, place jars in cooking
sel as directed on first day, and
50 minutes. Again remove jars
uside for 24 hours, and on third
cook as directed for second day

.-
boil

set
day

HEANS ( A

Carefully hull by hand, removing all
discolored, broken and over-ripe beans.
Can as soon as possible after shelling,
as Lima beans lose their flavor very
quickly after being shelled. Pack
firmly. ~ Fill jars to within half an
inch of the top, add -fourth tea-
spoonful .of salt and fill entirely full
with fresh, cold water. Boil 15 min-
utes seal tivht and continue hoiling
15 minutes Remove jars and set
aside for 24 hours. On second day,
place jurs in cooking vessel as direoted
on first day and boil one hour, Arain
remove jars and set aside for 24 hours,
and on the third day cook as directed
for second day

BEANS (STRING, SNAP OR wax),

Select freshly gathered pods alout
three-quarters grown. Carefully re-
move all strings and break or cut in
pieces about ore inch long. Put in a
an sack or wire hasket and boil §
minutes. Drain out and, after coo'ing
a little, pack firmly. Fill jars almost
full, add one-fourth ley
of salt and fill ent
cold water. i

vessel and cook
¥s exactly as re-
commended for Lima beans.
HONEY VINEGAR,
Mix 1 pt honey with 1 gal warm
water, cover, set in & warm place,
d let ferment. It will soon turn to

or crockery receptacles.

vinegar.

In Cherry Time

UNCOOKED OHERRY

Cut slices of dry
| butter, place in layers in a puddin
dish, and pour over them
| spiced cherri Let stand about
| hour, then serve with a custard SANUCE
| CHERRY PIE

Stew the cherries in a very
| water, with sugar to taste, the
through a coarse siove to get
the pits.  Add about 1 tahlesp.
of
|in a paste-lined pie plat

BREAD PUDDING.
vad, spread wit

litt]
sirai
v

Cover wit

a erust, prick or slash, and hake
CHERRY AN
Stone the cherries and weigh, Al
How wqual parts of fruit and sugar.

ace in preserving kettle anc
let stand over night
boil till the jam looks jelly
like. In making james, mix
tures of cherries and currant:
and raspberties are very nice
CANNED CHERRIES

1zed jars and when the
full pour aver the hot syray
to overflow jurs. If there
not sufficient syrup, add boiling water
Introduce u silver spoon or knife Le
tween froit and jar that all air
bubbles may rise to the top and break

PICKLED € TERRIES
Leave alout an inch of
on the cherries

the stems

ers alternating with thick layers of
powdered sugar. Fill the jar in this
way % full, then fill up with eold,

spiced vinegar, and scal. Another way
is to place thin bags of spices among
the cherries and pour plain vinegar
over the fruit and sugar

LR W

A Farm and Dairy Ageat

Our snap shot
Cresswell, of Glengarry Co., Ont., who has
already in a short time secured a club of
six new subseribers for Farm and Dairy
He is now working on a larger club, and

shows Master D. Earle

expects to win some one of Farm
Dairy’s many fine premiums. If you have
not seen one of our Ilustrated Premium
lists, kindly send for one to our Circula
tioh Manager. They are sure to interest

you
L
Corn meal spoils more readily than
flour, and for most families it is best
to buy in small quantities.
t e
Beouring, even of the most enthus-
astic kind, always fails to remove
traces of burned food in
This may be remedied by placing the
kettle over a fire and filling it with
water to which has been added a little
baking soda. After the water has boil.
ed a few minutes remove from the
fire and wash the kettle, it will be in
as good a condition as when new.

stowed or

1 of
each
flour and butter mixed, and pour

Then

jnr is |

Place in jars in lay-

A
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Momentum Balance, Wheel

Tart fruic is hesi for can-| orking on ball bearing, keeps the
ning.  Allow % Ib, sugar to ““I‘m’]‘“ﬂ Washing going with
euch Ih, frait and b, cup| Yery little effort.
water. Boil sugar and witer A new ideain washing Machines,
10 minutes to make a thin e e, CRarn meass easy
syrup, then cook @ small
quantity of the fruit at g BeRr yoUu Whe Sey. J o
tme in the syrup. Fill the [ gy troe!
cooked cherries into hot, ster- | SAY0 MAYWELL & Sons. . o7 wanrs, owe

Vines for Shade

THE MORNING GLORY

Where shade is desired for porches
and verandas the morning  glory s
the best all-around  vine we have
mong the annuals; if one having at
tractive flowers is wanted. This, if
f(lmh\\ planted, will furnish such a
mass of foliage that the sun cannot
penetrate it by the middle of sum-
mer, and from that time on to the
goming of frost it will daily be a

flower show in itself

have the combination
age and attractive bloom, which is
| quite rare among this class of plants
me say right bere that this vine
should always be given stout strings
as a support. Binder twine is excel
lent for this purpose. The vines are
so heavy when fully developed that
they are likely to break ordinary
twine, especially after a shower, and
a mass of vines once torn from their
support cannot be put back satisfac-

In this vine we
of profuse foli

torily For training up about
ways and windows this vine is un-
equaled

THE JAPANESE Hop
Another very satisfactory annual is
the Japanese hop. This is not at
tractive, so far as flowers are con
cerned, but its foliage especially that
of the variegated variety—is = very
pleasing Its  large, overlapping

leaves furnish all the shade anyone
can ask for. The green and white of
its foliage make the plant quite
showy as flowers would

* .
To relieve a burn, put affe
in clear kerosene and hold it

as

seted part
th

a while and you will find thi
the pain will se. Keep kerosene
away from fire. Cover with a coat-

ing of flour to keep out air and it
will leave no scar

MACE’S
NEW
PATENTED
ICE CREAM
FREEZER
AND BUTTER
BLENDER
Does away with
all the mess and

trouble in making ice cream. 1t ¢
turns milk into delicious butter fn
three minutes. It's something ahso
lutely new and should be known in
every home in Canada

Ask your dealer to explain this won-
derful machine to you or ite

w ot
free descriptive literature and book of

recipes.. Machines sent expressage paid
to any address in Oanada, on receipt
of B300. Write us today. Agents
wanted.

‘ Mace MIg. Co., Ltd., Montreal Que,




