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lier mental influence to that of her • and Vegetables

s-i'tsnteTS-s'' 8 “i^sssr- °*"-
•V», indeed it in," „h. affirmed (''"«Ilnitrd /rom la,I w,t.)

thusiastically. "1 feel as if I «mld ' KOKTABLKH.
drink several glasses myself. Home- asparauus.
frS ♦LU8t dnlM the waU*r for »t right Cut as when |irc|iaring for market,

EFlr!E™£-"srvn „
. ...... ss a £:r3 i-Mras-r-a:

sa-- ...7, •=? s ts-.™ •'*. a--
pains oocasionnily obtruded them- * 1 “«I'lal parts ol fruit and sugar.
selves, they found no encourageim" g———---------- - ' li,ce 111 preserving kettle and
from the busy drink-mixers, I jet,stand over night. Then

wqueeeed and stirred and sio ipe, and D I ."V1* t,J‘ t*1" j*»»' looks jelly-
drank te their hearts' content After II I ‘'ke. ',n making jamee, mix­

tures of cherries and currants 
and raspberries are very nice. 

CANNK.I) c

In Cherry Time
Wondtrlnl

Wisher
UN COOK 80 (MERRY BRKXO VUOOINO. 
Cut slices of dry bread, spread with 

nutter, place in layers in a pudding 
,nn,d l'"iir over them stewed or 

1‘piced cherries. Let stand about '/. 
hour, then serve with a custaid sauce. 

CIIKRRY PIE. 
the cherries in a very little 

U-, then s. rain 
to get rid of

«fl
bfip

P" inm| '

Aft.
tl,themselves consumed the 

I'tioii from the yellow rinds 
ived the idea of adding 

and sugar still again and car­
rying the bucket down for the refresh­
ment ol Mr. Leeks, who was a dear 
friend, te be n memhered at w hat 
they considered an early stage of the 
h monade game.

Lands alive!" said Miss Selina 
Lue as she sank o|. the top step and 
wi.Idled the lost scampering pair of 
bar. feet and fluttering rags disappear 
down the hill, "that's almost the worst

■ ruckus we ever had on the tilutt ! I
■ was at raid they w ould cry themselves
■ sick before I ecu Id git they though
■ switched."

she sente.
Lue, exhausted a 
efforts she had u

hada concoi
cone.* Momentu2, fill C HER

I art fruit is best for can­
ning. Allow % |h. sugar to 
eucli II» fruit and

!? Mnchlnt..

•AVI1 ««Will « SWIS. ST ■Atrs.em

then c.iok a
tlu fruitquantity ol

time in the syrup. Fill the 
coked cherries into hot, ster- 

c;„ a ... • v I a. J . „ ‘»*d jars and when the jar is
l-if. « Jars id Vassal Placed sa Store Red, far Ceeki | full pour over the hot syrup
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2“
H SrSfcrS F -r-r—the pain. 1 don't hold with making «*»'*** «“'fv. Peel, slice, fru,t and'"J»
light of suffering, hut if distract- .V “L « °*S.,.w.ho1"' «* desired. * * *
ments will help tv ease along, I for '“'J* ®riî*]y" ^'*1 jars full and add 
one say make a bucket of lemonade." 1™,’ ,» ?t*U'r lU,"tl1 Aars ar,\ p|'- 

“l<eta of peojile in the world are *!*" •'" j a ,n* d pickle is desired, 
agreeing with you on that line, .Miss lak* «lu»l parts of water and vinegar 
Selina Lue," answer.-1 Miss Cynthia ^v.''etv,î taaU‘- «» jars with
as she laughed up into the kind eves :!!'• m,lxt'm* instead of water. Boil
above her. *9 minutes, seal tight and con­

course ccmnion reuse makes peo- lllmi" foiling 40 minutes. ncmvve
pic think alike from Tennessee to *ar8, ^t them aside for 24 hours. On
Jericho, hut ain't it funny how little dav. place jars in cooking ves-
of it is let loose all along the road!- "J aa. directed on first day. and boil 
I w ished wo coiihler hud more of it in . minutes. Again remove jars set 
that mothers' meeting we had this aHI, ™ « hours, and on third day
nunning, which is the cause of all this oook aa directed for second day. 
cyclone-trouble, along of letting the Bli)Na (MMa) _
children git away and int«. a nuns of * ■relully hull l.< hand, removing all U

while .»• talked aheut how to '•■’wolore.l, broken and over-ripe I» ana. ___a
( an as -mon as Jiossible after shelling, 
as Lima beans lose their flavor very 
quicklv after being shelled. Pack 
hrmly. Kill jars to within half an ■■ 
inch of the ton, add one-fourth tea- 
s|Mionfnl of salt and fill entirely full I» 

come into the grocery abiut nine Wlt’* fresh, cold water. Hoil 15 min- 
o'clock this ii orning. I got a chair ?'‘nl t'idit and «uitinue Imiling
uiiick f.-r her to puff and rest in from 'o minutes. Remove jars and set 
tlu* hill-elimh. She looke.1 kinder a*ldo »°r 84 hours. On second day, 
feeble and pinched, hut my! she hud I'm®® jars in «Hiking vessel as directed 
fire in her eyes and she hot up w hen 0,1 first day and hoil one hour. Again 
she t ilked." remove jars and set aside for 24 hours,

“Did she come uji for -missionary a"d on the third day cook as directed 
purposes!'” demanded Miss Cynthia f°r second day.

Vine* for Shade
TUE MORNINII (.I.OItV 

Where shade is desired lor ih,relies 
and verandas the morning glory is 
the best ull-around vine we have 
among the annuals; if one having at­
tractive flowers is wanted. This, if
1 i" ■*’ plaited, "ill lurm»], Mat ,
““ ”f. H1*»» tl'«t tlio situ rannnt 

It bv tl". middle of „„„.

flower show in itself. I„ this vine wo 
have the combination of profuse foli­
age and attractive bloom, which is 
unite rare among this class of plants. 
Let me say right here that this vine 

I Should always be given stout strings 
as a support. Binder twine is excel­
lent for this purpose. The vine* aro 
so heavy when fully developed that 
l-y are likely to break ordinary 

twine, especially after a shower, anil 
a mass of vines once torn from their 
support cannot be put back satisfac­
torily. For training up about door- 

windowB this vine is

t■ L
ways and 
equaled.

run J \PANESK HOP
Another very satisfactory 

the Japanese hop. This i,
cerned. bu*t it^foliVu-'".-",,.,"^' that 

of the variegated variety -is ‘ vt-rv
five. J'lmiih'a||latrhe’ shX'a.'iyone 

can ask for. The green and white of 

q"ite -
* s *

To relieve a burn, put affected part 
in clear kerosene and hold it there for 
■ while and you will find that all 
.u'JT W,i' C,‘T Keep kerosene 
away from fire. Cover with a coat­
ing of flour to keep out air and it 
will leave no scar.

*1 annual is 
s not at-'

L

"A mothers' meeting? questioned 
Mist Cynthia in astonishment.

"Oh, she didn't mean any real 
harm. She was sent out by some 
kinder L olish Women’s Union. She

A Fana sad Dairy Ageel
Our snap shot shows Master D. Earle 

Cresswell, of (llvngurry Co., Ont., who has 
already in a short time secured a dub ol 
si* new subscribers for Farm and Dairy 
He is now working on a larger club, and 
expects to win some one of Farm and 
Dairy's many tine premiums. If you have 
not seen one of our Illustrated Premium 
lists, kindly send for one to our Circula 
t.oti Manager. They are sure to

MACE’Sindignantly. bran, (htrino, snap c
"Oh. yes I reckon that is the way Select freshly gathered 

she put it to herself. And it was kind three-quarters grown. C 
<'f •■«‘r. but it did set hack the work, move all strings and break or cut in 

^■ns this is wash-day. Mis’ Dobbs was pieces about one inch long. Put in a 
^■£l»d enough to leave her tubs and clean sack or wire basket and laiil 5 
■r*,le ••'■^ ‘o M's’ PeU-r'H and set and minutes. Drain out and. after eoo’ing
^■listen slid of rubbing, but Mis Kin- a little, pack firmlv. Kill jars almost * * *

I^Hncy was as put out as could be." full, add one-fourth lev | teasnoonful o

Kr’KitrM ..rap.".;:
Cynthia again demanded. on each of three days exactly as r«v .burnei1 in a kettle.

(Continued next week.) commended for Lima beans. ‘ I his may be remedied by placing the
*** mi,,„tnz’r/hkht,8s:

Sugar and salt are beat kept, the water eo*^r ty. ltb 1 Ral warm baking soda. After the water has boil-

,orrÀX‘ti“"in wo,,d,'n
aa good a condition as when new 1

in"

AND BUTTER 

M Doe* away with

agfessFa
Mace Mf*. Co„ Ltd., Montreal ,Que.
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Corn meal spoils more readily than 

flour, and for most families it is best 
to buy in small quantities.
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