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t PRESERVES, JELLIES JAM
pýt-fL11i.g the
lower b.11 ith ý- HE new housewife attacks her first Edited byter Cover ma 1.t attempt at canning, pickling, and pre- (:1008eberry Marmalade00;ne T
stell- untu peýh» serving with apprehension and fear; MARJORY DALE Use well-flavoured gooseberries; the.re tend", r-ý not that she fears the work-, but she fears red Vari ty is the Most desirable. Place inOU ý1th bemno zy. that "the things won't keep." But she a kettle and add just enough water to Pr&rup and ami. may lay aside her fears if she will but ba, and remove seeds. Tie spices in a cloth, vent burning. Cook until fruit is verY.

in mind these f ew rules: place fruit and spices in a preserving softi theil tan through a coarse si oreve
Ail jars must be sterilized; clean them kettle. When at boiling point, stir in colander. Measure pulp, aIlow equalthorouehly and place in a large dish of cld sugar and boit gently, stirring often to aInOurit of sugar; add liait of the sugar and

water, heat slowly to the boiling point and prevent burning. When preserve is rather cook 10 to, 15 minutes. Stir in rernainder
let boit five or ten minutes. thick and clear remove from fire; when Of sugar and after 10 minutes or notes,Fruits for canning must be carefully cool, place in scalded jars. Cover with test cri a saucer. If stiff and clear it isselected; they must be ripe--neither cheese cloth until cold, then pour on done. Place in glasses and scat.greenortoc, ripe-and sound; bad spots melted paraffin wax and seal.

Wild Plurn Marmaladewill cause fermentation. The would-.be Tomato Butter Rernove stems and any blemishes fromeconomical housewife who buys cheap, in-
ferior fruit under the impression that it is Double proportions of Tomato Pregerve PlumB, cover well with water and letgood enough for preserving makes a grave No. 1. Let simmer at least 3 hours before si-nier until tender; put through colan-Home Canning is Econoinical mistake. adding sugar, continue to cook with derf and measure. To each cup of PuIPPeaches, plums, and ail fruits that can sugar until the butter is , thick that it low 1 cup r.and Eazy When You Use The Stir half the sugar inbe skinned, should be scalded-quickl will stand still if dropped. If very spicy and bôii siowlyy- half an hou ; add the test <5>with boiling water and plunged imme- butter is desired, add 2 teaspoons of ground of thé sugar, boit until r"W ear-E ver" diately into cold water; the skins can then cinnamon and cloves. jelly, when Cookd 0. . sa it stiffens like Y..

ucer. Put intobe easily slipped off. scalded glaSses and when c.1d, eaLALUMINUM ROASTER Fruits should be ared and eut with a
_E'NJOY delicious, seasonable fruits silver or plated kniîýe-a steel knife must Peu M-=mIadenot touch them, gar.and vegetables throughout the en- SixcupsPearp'lP,31emons,4cupssu
tire year by canning thern now. Porcelain lined or enamel ware is best Tests f or Safety Corel but do not pare, hard pears-for pSserving; tin and iron ware discoloursPeaches, pears, plums, beans, Cover with water, let simmer until tender,peas the fruit and gives it an unpleasant taste. ut. through Colander. Measure, addail kinds of fruits and vegetables,--can Pl monbe put up at home at a saving in juice, Part of grated rind of the
time, labor and money, if you use the Method foir Canning lemon an(
"Wear-Ever" Aluminum Roaster. Berries, and ail kinds of fruits, cooked in Turn and for ýý1f 1 half of the sugar. Cookal' hour then add the test of the

In this utenkl of many us«, you can allo a syrup, should be lifted and placed in stretch sugar and Cýý until clear and thicIr-
prepare a whole meal, in oven or on top o the jars, the jars being placed in a pan of therubber Equal amounts of apples and pears fflali at one time--a delicious robAt, bak'>':ýZ' hot water white being filledi then fili be used, or a few red plums Matoes, macaroni and even a deeftrt u jars with boiling syrup allowing to flowbaked or rice pudding. And you can
use it afficeâe or bread box alm. over; ilace on cover and screw clown ti ht Péach Marmalad,

W a a r-9 v a r " utenaU am dense and Place arge brown paper on table; týeý Six CUPS Peach Put 4 r, 1emooth, hard and durable. because the metal le turn jars upside clown and let stand over teas Pl
rn ground cinnamon c,-'Ups sue-lie-oubjected to the enormous preuure of rolling 4A cup n termilla and Mamping nulchinm No Joint,; or night, to make sure there are no air holes. ma e sweet eider, added'

seam; carmot rut or *cale; pure and mie-- the morning before putting fruit away for when Peaches are COOking.economical 1 in fruit larder, ' top one more twist and
RepLme utenailit thât we" out top n melted paraffin wax. Sweet Pickled Apples
with utemne that ýW"r-FV;;:z edge Thrft CUP8 sugar, 1 X Cups eider vinegar,Mothod for Making Jeffy 1 stick cinnarno,11, 1 dozen whole Ploves,

A cheese cloth bag is best for fftraini &M Weet aPPles as needed.
jêlly. Jelly should not, et any stage, Tie OPice in a Piece of white cheese cloth.
put in a metal vessel. For every cup of MLX y gý..

surt and VÎnegar in , preservilig
strained juice allow 1 IL granulated sugar, kettie ro .

Pint,'_ rog, In sPice bag, bring to boili14
or clip for cup, boit juice 15 to 20 minutes ùil1()Minutes. Pare coreana
before adding sugar. Sugar should be quafter the apples. Put enougA of themheated before addin t to the juice. Ail 'ntO the sYrup to be weil covered with them o r e ! jellies should be cobU over a moderate Iiquidp end let them simmer

Northom Aluminum Co. Ltd. fire siý6wly to boiling point and carefully Smooth the Clýar, and tender if piercd w il they are<
ith à tooth-

DePL 48, Toronto, ont. skimmed. Never cover. When boiling çdge Then take apples up carefullY-preserves and Jellies, when cooked theySébd rae, propé2, à 1-qL "WâarýEV*r'l (Wi". 'TI ace n a Scaldt(i fruit.jar and ut Oit
mý e) Bbuw»n. fý whieh 1 tnalose 80o In -9 should be placed in a glass and set away enough syrup to c

to cool before coverîng. jIr Over; when 'Oir, 'Iamp:
Stir marmalade on top.

constantly to prevent burning.
Allow fruit for jarre to boit 5 to 10 Min- Pi&led Crab-Apples

Addrm .............................. ............. utes before adding augar, then boit 15 Tart, firn crab-aPPles, 3 cups eider
minutes afterward; be carefut to remove VInegar, 1 cup water 3 cupe Sugar, Spici 0

uni without breaking the fruit. The pover baX sizeOf an egg.
When glase jars are set away th ey must should fit se elect Perfect emafi red or yellewConserving Food a"Sc crab-apples, remolve any biernishes, butbe kept in a cool, dark place, but where tight rubber

leave on sterusThe Pairt Maploix» there is no possibility of the fruit freuing. cannot bag for 10 mi,ý Boil the syrup with sýicO,,
slip back tetthen drop in some. ofsyrup Play& Syrup for Canning the apples and Cook fer 15 minutes. Take

Th$" tryint times. We muet Allow 2 cups water to one cup sugar for Out caref ulir and Put in big gi 6 when
considier ovtrY Possible way of, con- Canning a rup. Boit syrup 10 minutes, ail the app es hale b,,n cc,71,,37ýu, 0A
"ninu food. save, white flour for the coun _ 7ronn time it begins to boit, skirii enough ryrup ' to cover; set spice bagaway, caver jars and let stand for 24:"Tbmmi«". u» com me4d brenci At any scum that rieee--though if a pure hours,augar in uaed there will be very litt le Scum. agaihome. Mapleino syrup The" Pour Off rirup and boit al,

makes this bread won- ýWa't twO daYII, then boit the apples, thepéoch Butter eugars 'With 8Pice bag unt-Iderfully tempting. You Test the tender. cxl a lés am
make the syrup (rom Nine cups Fesch pulp, 6 cupe sugar, 3 Cover lf there in Uny surXSbon it dow,, 

eom«what, 
then 

fil,

MapLdnet au«.ar and vater. cups water, teaspoon preserved ginger, to
Thousencis ducia» this few 8lices lemon or orange peel, 1 teaspoon ov"ao.w'ug; wheu cold, put on topn.
home mado la the Kingor symp-1b. Wu of ground cloves and cinnamon.cost la coû. 1
sidtrably l*s4 than fer «où Pour boiling water over penches, tben se pSre
the poor« rendy preCred IU saine methOd as for crab-appIeI,ý.0 immerse theni in cold water, and slip but add a few 4 , ,,syrups. es. boit 0 off ekins- remove et=", crac .k ten Stones, pieces ofleine, zuoicl*nt fo two 'IM-1 ginger root W
lons et up, sue. rernoye 6rýdels, crush them, add te fruit. apice bag.
With botti Place water and peaches in a preserving, Apple Jally
lOur d"i Green (âreïm Con....
ta»ffl- C* In kettia.to drainer Until fruit in tender Core out, but do not pare apple, then

laffl Ma 1k". add hall of the sugar and aimmer half an ""ce or cut up, and cover well w1th Water. 3 Six CUPR green grapes, 6 Cups 814àr,th Boil dowly until tender. If apples. am orangeshour, then add the reat of Mcupwater,Il 'ttle lemon or fràlt juice, Select Vpry tart9=18nottmaINý=P= boit gently until fruit la étiff da , add -a Il green gra il, Split eae.
12 from' former canning, after straiting. e andterrien peet, and spices RIC the 1 , -et the Pu and me&
PrSeed according to general direcUon& u P la water let simmerTomato Preemve long enou to go then rilb, throughCRESCENT

Eight cups tomato pulp, 3 lemons M'X Peach and Apple JeDy Aim, keeping back 9. , Place grapeCUPS Sugarr bag cmiaýg àtFck ci M peaclIes will not make a firm jefly the Xellow ns in pregerviug kettie, tnniE from the oranges in SinanM A P L E 1 N Cinna =4 2ole cloves. alone; combine them with tait appleà, shaviagg; cut
Use firm, red Ôt yellGw tomatoes. pour Cook peachei with Stones, and the apples 0 get in halves and with aboiâng water over tomatom Plunge into but not pared. When putting intocored &cOoP Out PuIP, rejecting mëde and

cold watèr, remove skins and any 'ble cut the fiis into smali jeces-, addbag renlov* as ma'ny storles au pom tL to the grapes and cooe stowly foriabes, eut tümt0eýE4 ý1ace 'In pregemng PréCeed a=rdingto directions. anhCut 4 t 1 half 411,11our, add half of thkettle. hin a cw frorn centre of e engui
and £cý 1 Apple'jelly herea& lemon, remove seed24 Use iÙiÇe stir in týë rest ofat anr time during theclear pulp froin the sSds; add this and:the 'In Ir a good

for 1 
ý1earand until tlW

spice bag to the toniatoeii, let simmer many, app es are being eâý,olr .sauce, in a cold saucer,
liour then add the euM and. as soon as pke- etc., a glasa or two 1ipeýamber jeùý

seoiveci begiato test the mixture. When may be made by usin MU«Ard picklesStif e 'di _ ji the parings, . placethe-ipice iellies taie. froin st.Qve, remove Wash, cover wîth water, bon siow1y eac[ý quart jar. 12:8mall whiv,
bag, place Prenervu fil $Wded witil soft, then drain through bag, or, Onions, imal eed pepp, 1 tabiespoorIezain throue colabd yellow rhugt-Il eed, prýepýýed eu umbëtso,Wh",: cold paraffin et et, and marmoade and vinegarequà 0 611 jar.wax and seiil. 1 ri: a itréeults. Measufe Select large ripeand sum, add nome s ed lemons or P,,,e,,haý Ow cucurnbers,to No 2 lemon Juiceï then proceed according 1 seeda aRd, 0oftNutritiong Diet forAll Ages directions.. to - ild écrupe alTor= Pr«er4 p%ûpý 1>1acý inKeeP Hoirfick'à Alwa" on Ikana Four. pou ads to=to pulp, 4 tan SoUr sprinkle wûh stouelor poiloelain 1111W'ýÇüîbk Luwl; lio= or ()ffi=. aPples, 3 lemons, 4 îbo. Sugw, 2 àeclâ' wu Grape JeRy coarEe sait, and let etançL0, Y ý t.- le thenibu, 12 clovea. Use any variety of wild grapes or coin- PIý1wi1h a citaiScleefir'm red oryellow tonigtoie-, scald, bine with, crab-apples or culti.Výâted gram. seed, -M ohred, litA" wi Cungein cold watir, gkin, cutinto quarters Pourover the grapeS, or any conibma- glam amélalider to, d=z*n'off oupleffl tion of fruit ýe iiIig-Uous selected, enough water to vineîar

for COM a cut in suce$ ýcQ bail until Soit. Proceed açoedingand te Wver* and' set uill", 'Plevh ýto: 9hýen m«hod. V,


