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RECIPE FOR
PEACHES

Fill jars with pared
peaches. Make a
syrup of water and
sugar—half a cup of
water and a cup of
sugar for each pint
Jjar. Poursyrupover
fruit until jar is fall,
place covers on
}oosely and set in a

‘Wear-Ever”’
Roaster—filling the
lower halt with wa.
ter. Cover and let
come to a boil.
Steam until peaches
are tender, remove
Jjars one at a time,
fill with beiling sy-
rup and seal.

Home Canning is Economical
and Easy When You Use The

“Wear-Ever”
ALUMINUM ROASTER

NJOY delicious, seasonable fruits
and vegetables throughout the en-
tire year by canning them now.

Peaches, pears, plums, beans, peas—
all kinds of fruits and vegetables—can
be put up at home at a saving in
time, labor and money, if you use the
“Wear-Ever’’ Aluminum Roaster.

e In this utensil of many uses, you can also
prepare a whole meal, in oven or on top of stove,
all at one time—a delicious roast, baked pota-
toes, macaroni and even a dessert such as
baked apples or rice pudding. And you can
use it as a cake or bread box also.
“Wear-Ever’ utensils are dense and
smooth, hard and durable, because the metal is
subjected to the enormous pressure of rolling
mills and stamping machines. No joints or
seams; cannot rust or scale; pure and safe—
economical | :

Replace utensils that wear out
with utensils that ‘“Wear-Ever”

Northern Aluminum Co. Ltd.
Dept. 48, Toronto, Ont.

Send me, prepaid, a 1.qt. *“Wear-Ever” (wine-
measure) Stewpan, for which I enclose 80¢ in stamps
—to be refunded if I'm not satisfied. Offer good until
October 20, 1917, only.

Conserving Food

The Part Mapleine
Syrup Plays

These are trying times. We must
consider every possible way of con-
serving food. Save white flour for the
““Tommies”’. Use corn meal bread at

= home. Mapleine syrup
makes this bread won-
derfully tempting. You
make the syrup from
Mapleine, sugar and water.
Thousands declare this
home made syrup the King
of Syrups. The cost is con.
siderably less than for even
the poorer ready prepared
syrups. 2oz. bottle of Map-
leine, sufficient for two gal-
lons of syrup, 50c. Recipe
with each bottle. Buy of
your dealer. Send 4c in
stamps to Dept. CW for
large Mapleine Cook Book.

Crescent Mfg.Company
25 Front St. E., Toronto, Can.

CRESCENT
MAPLEINE

\
\

\Malted Milk
/‘ g /
ee vVt & Tnvalide
A Nutritious Diet for All Ages,
Keep Horlick’s Always on nge:i
Quick Lunch ; Home or Office.
\lly FREE Rioder ere:
gp:&kge‘l;;ry&:r I%G for 12¢

for three years. QOLD FILLED,
REX JEWELRY (0., Desk , Battle Croek, Mich,
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attempt at canning, pickling, and pre-

serving with apprehension and fear;
not that she fears the work, but she fears
that “the things won't keep.” But she
may lay aside her fears if she will but bear
in mind these few rules:

All jars must be sterilized; clean them
thoroughly and place in a Jarge dish of cold
water, heat slowly to the boiling point and
let boil five or ten minutes.

Fruits for canning must be carefully
selected; they must be ripe—neither
green or too ripe—and sound; bad spots
will cause fermentation. The would-be
economical housewife who buys cheap, in-
ferior fruit under the impression that it is
good enough for preserving makes a grave
mistake.

Peaches, plums, and all fruits that can
be skinned, should be scalded—quickly—
with boiling water and plunged imme-
diately into cold water; the skins can then
be easily slipped off.

Fruits should be pared and cut with a
silver or plated knife—a steel knife must
not touch them.

Porcelain lined or enamel ware is best
for preserving; tin and iron ware discolours
the fruit and gives it an unpleasant taste.

Method for Canning

Berries, and all kinds of fruits, cooked in
a syrup, should be lifted and placed in
the jars, the jars being placed in a pan of
hot water while being filled; then fill
jars with boiling syrup, allowing to flow
over; place on cover and screw down tight.
Place large brown paper on table; then
turn jars upside down and let stand over
night, to make sure there are no air holes.
In the morning before putting fruit away
in fruit larder, give top one more twist and
then immerse top in melted paraffin wax.

Method for Making Jelly

A cheese cloth bag is best for straining
jelly.  Jelly should not, at any stage, be
put in a metal vessel. For every cup of
strained juice allow 1 Ib. granulated sugar,
or cup for cup, boil juice 15 to 20 minutes
before adding sugar. Sugar should be
heated before adding it to the juice. All
jellies should be cooked over a moderate
fire slowly to boiling point and carefully
skimmed. Never cover. When boiling
preserves and jellies, when cooked they
should be placed in a glass jar and set away
to cool before covering. Stir marmalade
constantly to prevent burning.

Allow fruit for jam to boil 5 to 10 min-
utes before adding sugar, then boil 15
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minutes afterward; be careful to remove ,

all scum without breaking the fruit.

When glass jars are set away they must
be kept in a cool, dark place, but where
there 1s no possibility of the fruit freezing.

Syrup for Canning

Allow 2 cups water to one cup sugar for
canning syrup. Boil syrup 10 minutes,
counting from time it begins to boil, skim
any scum that rises—though if a pure
sugar is used there will be very little scum.

Peach Butter

Nine cups peach pulp, 6 cups sugar, 3
cups water, 1 teaspoon preserved ginger,
few slices lemon or orange peel, 1 teaspoon
of ground cloves and cinnamon.

Pour boiling water over peaches, then
immerse them in cold water, and slip
off skins; remove stones, crack ten stones,
remove kernels, crush them, add to fruit.
Place water and peaches in a preserving
kettle to simmer until fruit is tender,
add half of the sugar and simmer half an
hour, then add the rest of the sugar and
boil gently until fruit is stiff; add ginger,
lemon peel, and spices.

Tomato Preserve

Eight cups tomato pulp, 3 lemons, six
cups sugar, spice bag containing stick of
cinnamon and whole cloves.

Use firm red or yellow tomatoes. Pour
boiling water over tomatoes. Plunge into
cold water, remove skins and any blem-
ishes, cut tomatoes, place in preserving
kettle. Cut 4 thin slices from centre of
each lemon, remove seeds, use juice and
clear pulp from the seeds; add thisand the
spice bag to the tomatoes, let simmer for 1
hour, then add the sugar and as soon as
dissolved begin to test the mixture. When
the juice jellies take from stove, remove
spice bag, place preserves in scalded
glasses, when cold, cover with paraffin
wax and seal.

Tomato Preserve, No 2

Four pounds tomato pulp, 4 tart sour
apples, 3 lemons, 4 lbs. sugar, 2 sticks
cinnamon, 12 cloves.

Select firm red or yellow tomatoes, scald,
plunge in cold water, skin, cut into quarters
lay in colander to drain off superfluous,
juice., Pare and core apples, cut in slices,
Pare lemons, remove all white skin, slice.
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and remove seeds. Tie spices in a cloth,
place fruit and spices in a preserving
kettle. When at boiling point, stir in
sugar and boil gently, stirring often to
prevent burning. When preserve is rather
thick and clear remove from fire; when
cool, place in scalded jars. Cover with
cheese cloth until cold, then pour on
melted paraffin wax and seal.

Tomato Butter

Double proportions of Tomato Preserve
No. 1. Let simmer at least 3 hours before
adding sugar, continue “o cook with
sugar until the butter is so thick that it
will stand still if dropped. If very spicy
butter is desired, add 2 teaspoons of ground
cinnamon and cloves.

Tests for Safety

Turn and
stretch
therubber

Smooth the
edge

The cover
should fit so
tight rubber

cannot
slip back

Test the
cover

Apple Jelly
Core out, but do not pare apple, then
slice or cut up, and cover well with water.
Boil slowly until tender. If apples are
dry, add a little lemon or fruit juice,
left from former canning, after straining,
Proceed according to general directions.

Peach and Apple Jelly

As peaches will not make a firm jelly
alone, combine them with tart apples.
Cook peaches with stones, and the apples
cored but not pared. When putting into
bag remove as many stones as possible.
Proceed according to directions.

Economical Apple'Jelly

If at any time during the year a good
many apples are being pared for sauce,
pie, etc., a glass or two of fine amber jelly
may be made by using the parings.

Wash, cover with water, boil slowly
until soft, then drain through bag, or
strain through colander, and marmalade
results. Measure equal portions of fruit
and sugar, add some sliced lemons or
lemon juice, then proceed according to

directions.
Wild Grape Jelly

Use any variety of wild grapes or com-
bine with crab-apples or cultivated grapes.

Pour over the grapes, or any combina-
tion of fruit selected, enough water to
cover, boil until soft. Proceed according
to given method.

Gooseberry Marmalade
Use well-flavoured gooseberries; the
red variety is the most desirable. Placein
a kettle and add just enough water to pre-
vent burning. Cook until fruit is very
soft, then run through a coarse sieve or
colander. Measure pulp, allow equal
amount of sugar; add half of the sugar and
cook 10 to 15 minutes. Stir in remainder
of sugar and after 10 minutes or more,
test on a saucer. If stiff and clear it i8

doné. Place in glasses and seal.

Wild Plum Marmalade

Remove stems and any blemishes from
plums, cover well with water and let
Stmmer until tender; put through colan-
dﬁl‘. and measure. To each cup of pulp
allow 1 cup sugar. Stir half the sugar in
and boil slowly half an hour; add the rest
91 the sugar, boil until it stiffens like
jelly, when cooled on a saucer. Put into
scalded glasses and when cold, seal.

Pear Marmalade

Six cups pear pulp, 3 lemons, 4 cups sugar-
ore, but do not pare, hard pears.

-Cover with water, Jet simmer until tender,

put through colander. Measure, ad
lemon juice, part of grated rind of the
femon, and half of the sugar. Cook
or half an hour, then add the rest of the
squl?;l 223) Ctzok funtil clear and thick.
unts of apples and pears ma
be used, or a few req Ip)}l)ums maypbe addecﬁ

: Peach Marmalade
X cups peach pulp, 4 cups sugar, 1
tea(sjpoon ground cinnamon, 14 cup home-
m}z; € sweet cider, added to the water
Wwhen peaches are cooking.

Sweet Pickled Apples
; ;I;brlie Cups sugar, 114 cups cider vinegar,
Ik cinnamon, 1 ‘dozen whole cloves,
rr’i}_ sweet apples as needed.

mix G Picein a piece of white cheese cloth;
R sugar and vinegar in a preserving
ttle, drog In spice bag, bring to boiling

point, and boil 10 minytes, Pare, core, an
iqnutz(l)r;flr the apples. Pyt enough of them
i € Syrup to be well covered with the
cl(éa yand let the[n simmer until they are
pi(‘kr’ and tender if pierced with a tooth-
b s take apples up carefully.
€ 1n a scalded fruit jar and pour on

enough
on togp, SYTup to cover; when cold, clamp

T Plckled Crab- Apples
vine?;;tr' fu‘én crab-apples, 3 cups cider
g B S v cips uga,
select perfect small red or yellow
c‘::b-apples, remove any blemisheg’, but
a V? Oﬂlgten}s_ Boil the syrup with spice
tl‘leg'lorl Minutes, then drop in some 0
out ;‘presl and cook for 15 minutes. Take
all ti?;e ully and put in big glass jars, when
enou apples have been cooked, pour on
i g SYrup to cover; set spice bag
hourys, ('?{‘)}\‘ler Jars and let stand for 24
wait t e pour off syrup and boil again,
wo. dhayS,.then boil the apples, the
tender. Wl§f Spice bag, until apples are
boil it d there is any surplus syrup
overfl .OWn somewhat, ‘then fill jars tO
owing; when cold, put on tops.

Pickled Pears

method as for crab-apples,
€W pieces of ginger root to

Use same
but add a f,
spice bag.

2 Green Grape Conserve
IX cups green grapes ar
3 oSranges, 6large ﬁggf % ct’xp6w§gelf s
elect very tart green grapes, split each
ik extract the pulp and seeds.
ks e pulp in water and Jet simmer
g fll(O'-lgl_l to soften, then rub through
oo 2 gepl[lg back seeds. Place grape
thep ell; skins in preserving kettle; trim
: avsi,n ow rind from the oranges in small
il giy cut oranges in halves and with a
i %otr:)hout pulp, rejecting seeds and
o t}'lisltl e figs into small pieces; add
e h0 the grapes and cook slowly for
o };)ulrf, add half of the sugar, cook
hrinin alf hour, then stir in the rest of
i _g?lllt: and cook until clear and until the
j Jellies when placed in a cold saucer.

g Mustard Pickles
. ace In each quart jar 12 small white
;reuc:)r::, rr;é ;;1?(1*1 TEddDepper, 2 tablespoons
v seed,
and vmeg:i.r to fill jar.p daviad U
ect arge ripe
yellow cucumbers
gzlre’ hfﬁllve’ and scrape all seeds and soft
g r'p'k] ace In a stone or porcelain bowl,
oge‘r';.‘;lwlth coarse salt, and let stand
s ;%tth In the morning, wipe each
gnio 1th a clean coarse towel. Skin the
» ns, seed, and shred the epper in the
%inss Jjars.  Pour good wEite pickling
€gar over mixture, put on glass tops,

and set aside for
ey at least three weeks to




