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*hft cthm'slike te frown and peut,
10 M&kand âDthe Yestof it,

theart Sn cheê ,tho arkedy,
w ie but make the bout of it.

Wheafortune"turne and rudely.spurns
J" effort--makes .% lest cf it,

IIei lreié &Waud.>bou vain,
ýA" vn iewàthe sest of it,

Thouh wekerthan thïrhightyfces,
Wh b~vlymakg the bot O t

Whmn loveirmfl4-and-joy i., dead,
Admuý4rJ8sthe Dest-of it, -

Hou' find* ' ie(from cruel pgiéf,
"&d whither gonlu uet cf it?

M nghest and fmmd te Serve xnankind,
khglpng ohers, healingfnd

Rave fifth, and maklhé Pè est cf it.
--Juliet.Older Carlton.

Morne vs commercial Canning

by Abhy L. Marlatt, Univerity
of Wisconsmn

Mha we or @hall wénent liber duriug
the heat cdi .umer te oprovide fruit and

Meu ott of eachi wnter?
it r:a n opportunity"to save turne,

Ramve rney, Bave heulth, satisfy tastes
through btter utilization cf a neglected
source cf variety iu the diet?

Do we, iii transforming fresh fruit and
vegetàbles inte the canned product, save
or atiafy?

Have w. ccunted the cost cf planting,
ceilivating, and harvesting?

Have we added te that the cost cf fuel
and the coot cf labor tte determine whét!ýcr
the homemade.prcduct saves money and
gives an heneet living irage te thé worker?

Or are we satisfying that cravmng for evi-
douce cf Jabor perhaps an intellectuil in-

I~rtnefrom an qlder turne wheu woman's
wias rneasured-by her stores iu pre-

mrves and textiles maleby bond?
E ach houewife muet answer these

questions for heruel. To meut of the farm.
lornes, the questions should b. vevy lin.
portant, sthe value cf woman's work on
the farm la cf equal imnportance with that
pi, her husb.and.,

Letters froin intelligent thoughtful f arria
wprn state: "The f arin woman does not
have fruit and vegetables in abundance
unlens she raisea theun. Often she cannot
buy theni and if she cculd she does flot
have the xnoney and se goes without. It
is doubtful if it will psy any woman te buy
these produets and con theun., What 1
want la te see the farm weman live botter
snd get btter health for herself and fam-

A careful study cf material bought in
the open market with a careful record cf
the cost of fueland labor at25 cents per
heur bas sho ùýt the tewn or village
woman who must buy ber raw products
rather than gather thein frein ber garden
will do ireil te confine the bulk cf her work
te pép the unusual in the way cf re-
serves, marmalades, jellies, and fruit juices
depending upen the commercial prcduct
for the ibu]k ef'ir canned vegetables and
more cominon fruits.

Iâ~the home canning, if the work is donc
a few cn at a tinte using the excess gath-
ered for daily use, the extra work wil net
seoingreat sund in the course cf the summer
meutha, an abundant supply may be se-

- cured for winter use. Even though thie
lust for accomplishment may be great, ne
more than enough for the one year should
bo puepared,. for fruits, preserves, and tel-
lies sldoin ppreve bykIee mng.

I f we wil keep a record cf our tiine and
the cost cf naterials we cau decide for, Our--
selves whether it is cheaper te put up fruit
and vegetables in the home or te save at
seme other point snd buy the commercial
product.

Apple Recupes

The recipes given bclo;w w111 ne doubt
Le read ii h a great deal cf interest by the
housewives cf this city and district es tbey
have dIl heen carefully tried aud tested
before heing placed in the Britishi Cel-

* umbla Fruit Bofriet, a oopy of which maiy
bc had byý any homewlfeby addressin@
W. E. MeTaggart, the B. C Fruit Markete
Commuaicuer, at 328 A. Eughh Ave., W.
Caiary.na

Apple Croquettes-Pare, quartq !and
moe og tart apples te malte a plut;

place in a saucepan with eue omall table.
spoon cf butter, sand if the apples are not
juucy, a feir tablespoons cf water., Cover
and stew gently until tender, thon press
through a sieve. Return te the fire and
add sugar. Add oue tabresoon cf cern-
starch and cne-fourthý teaspeon cf sait,
mixed to a thin paste with cold wster; stir
until thickened cover and cook slowly for
15 minutes. iSn o ut on a greased dizh
and set away until -colci. Foru n lto tluy
croquettes,, roUlu -bread crumbs, dip lm
ligbtly beaten eg, thon roll agalu in
bread erumbs and fry udpft udano
unglazod paper and serve mith roast pork
or rosat gooso.

French Scout,
French scouts near La Bassee spy a Gen
communicates by phone with the advanced 6

formed by the wali of a ruined French cas

Apple Fleat-A simple desert may be
made as f ollows; -beat the whites cf four
eggs te a stiff frotb, add four tablespoons
of white sugar aud beat umtil dry. Graté
two large tart apples into the egg mix-
ture, a little at a turne, beating ail the
tinue. Have a large dish partly fiiled with
plain creanu. Drop the apple and egg
mixture by the tablespoonful over the sur-
face of the ereanu, and dot with candied
cherries.

.Apples with Frieci Onions-Peel culons
andsglice.FryM fat until a ricti browu;
drain on soft brown paper. Fry unpared
quarters cf applea lu tbe fat lef t from the
onons. Arrange apples iu a border on a
piatter; fUilcentre with fried culons and
serve bot.
.Fried Apples--uarter and cere five

apples wtbout paring. Put rnto a frying

f an and melt heef drippingsi it; when bot
aya layer cf apples in, skin down,'sprinkie with brown sugar, and w,ýhen

nearly donc, tumn and browu; place on a
platter, and oprinkie with sugar; set in bsot.
oven and continue frying apples one
layer at a time.

AIpple Fritter-Mix and siut one ani
one-third cups cf fleur, two teaspoons
of haking powder and oue-fourth oîf a
ltaspoon cof sait, add gradually, ýxile(
stirring constantiy two-tbirds of a cul) cf
milk and one.egg «eIl beaten. Wipc nore
and pare and cut two medum sizcd su
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les into eghtba, thon alice the eighths, To Remove Wagon Greaae from Cloth-

a~dtrinto the batter. Drop by the Rub witlilrd or hinsalted butter, then
spoflinto hot deep fat and fty until after fifteon minutes wash out thoroughly

rell browned; drain on brown with hot water and soap.
y paerad eprin1kle- with 1powdered- sugar. To IRezove Grosse Spota- froin Silk-.
g FrtterBatter.-Yollcs of two:m, well Place a piece of blotti*g pa*er under the
a an d one-alfcup of ospot on the silk. Sownpe Me hchalk
tablespoon of olive oil, onie saltspoon of over it; lay a piece of tlim Iýpér over the'
sait, and fleur enough to inake a drop chalk; press with a warmn iron and the
batter. Whexi ready for -use.. add the well- grease spot will disappear.
beaten whites of two ~ To, Clean Decanters and Water Betties

-The easiest way ia to take two table-
t spoonfuls cf vinegar and one of sait, and

rAs Good as New shake around for a few minutes, then
8 ~rinse with dlean water.

To orTo Clean and Brighten Gilt Picture
1 OClean Hardwood o Stamned Flers- FYamee-Rub over the frame water in

1Sweep thoroughly 'and dust, thcn mb which exilons have been boiled. It will
with an absorbent flannel cloth wet with remove dust and specks and brighten the

rkerosene. fae

To Clean Windows-Two tablespoon- Te (emove Egg Stains From Silver-
fuis cf kerosene added to a basin cf water Apply table salt with a wet cloth, -and
with which the windows are te be washed they will quickly disappear.
will inake them beautifu]ly clear, iÏd< To Clean Oil Paintings-A elice of
easier te, polish. Irish potato will dlean cil paintings with-
L To Clean Porcelain Bath Tub&--The out injury, and dipped -in soda is excel-
ugly black stains around the aides cf the lent te brxghten oliver.

To Clean Willow Fumniture-Use sait
and water. Apply it with a stiff brush.
-Sci-ub well and dry theroughly.

To Set Colors in Wash Goods-~Add a
handful cf sait and two tablespoenfuls cf
turpentine, te three-quarters cf a pail
fulleof warm water. Put the material in,
and let it remain until water ia cold. Do
not wring, but bang on the Uine, and let
it drip dry. This will set the celer per-
rnanently.

To Remove Grease from Woolen Goods
--Saturate a smail piece cf white cloth
with benzine and rub the, spot until it
disappears. This will net injure the
gonds, and is easy te, use. Be careful

ane t let the benzine cerne in contact
with the fire, as it is explosive.,

To Remove Grass Stains-ýSaturate
the spot with alcohol, then wash with
clear water.

To Rernove Scorch frein Colored
Goods-When pressing a colored dress
and you have the misfortune te scorch it
take a iliver coin, lay it flat on the scorched
p art and gpb it briskly, and you wiII
ld the scorch disappears.

To Rerove Wine Stains-,Cever 'the
boiling water and then pour boiling water
through until the stain disappears.

To Remove Iodine Stains Either frorn
the Skin or Linen-Use corn-on bouse-
bold aminonia.

To Rexnove Mildew-Wet the goods,
rub cominon brown soap on the spot, ana.
scrape white chalk on it. Brush off the
chalk when dry.

To Clean White Straw Rats--Dissolve
five cents' worth cf oxaiic acid in a glass
of water and scrub the hat with a nail
brush, after it bas been thoroughiy freed
from dust. Then rinse in clear water and
dry in the sun. IBiack Chip Hats rnay be made te look
like new by wiping with an old, soft silk

ýs near La Bassee. handkerchief, fellowed by a light appli-
an in his advanced outpost, front where he cation cf pure olive oïl.
;erman trenches. From behind an anibuscade To Clean White Plures-To dlean a
se, they take shots at the German lookout. white plume, make a paste cf gasoline

and fleur. Dip the plume in it repeatedly,
tub disappear like magic when 'wiped drawing after each dipping lightly trough
with a sot cloth moistened with kerosene. the fingers, s0 as net te injure heplume;

To Clean Brass Ca*fflesticks-Use the then shake eut of doors until the gasolie
simple, old world remedy cf sour milk and bas evaperated. The fleur will shake
sait, and they will'leek like new. off and the plume will. even retain its

Washing Fluid which will save haif thp curi and original flufiness. If the plume
washboard labor and net injure the dees net corne out white the flrst tinue,
clothes: One can cf Babbitt's potash; repeat the precess.,
one eunce saits cf tartar; eue ounce To Clean White FeIt Hats-Millinere
ammonia eue ounce borax. Dissolve use the soft inner part cf a stale loaf of
411l together in an earthen dish in a plut white bread. It dees the work perfectly.
cf warm water pour on four quarts cf To Renovate Black Silk-Sponge with
boiling water and when'cold put in glass coid tea te which a littie ammenia bas

La for use. Use ene haif Cupiu for a been added; then iron on the wrcng side
bolier cf clethes in cold water. Let with a moderateiy het lron.

themn corne te a boil then wash. To Cleanse Gloves-Dampen a goed-
To Cleanse Blankets-Dissolve twe sized piece of white loth or flannel in

large tablespoonfuls of berax and a pint cf sweet milk; then rub on a littie white
soft seap in a tub cf cold water; place the castile seap; apply as rapidly as possible
blankets in Iýhe tub and ailow them te te every part cf the glove after putting it
soak over niet; next day wash and drain on the baud; then mub the glove with a
thern; rinse in two waters and bang them dcean, dry flannel, which will restore the
te dry, without wringing, and they wiil original pollsh.:
look like new. To Reiove Stains frem Table Linen-

To Cleanse a Smokcy Lamp Chimey- Pin the linen over a dish with clothés
Apply a fcw dropg' cf alcebiol; this wiil pins, and pour boiling water over the
remnove ail traces cf greasy smhokc which. stain until it disappears.
soalp and water xiii not. elqTo erove Ink Spots from geods cf

To inove Iron Rust-Place the fast color, put one or twe drops cf oxalir.
fabrie ovcr a cup cf warm wvat cm, apply aeid on the spots; rinse in several waters
iniriatic acid, wvith a sniaii soft brush, and and flnally in ammonia. From celorcd
14,v iron rust xiii disappear; then rinse goods, wet the spots with milk and cover
in t\wo or fliree chiang-es of, water, and with common sait. Let stand SOEm
bang out ln thc air to dry. hours, then rinse in severai waters.


