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have the fiesta tender. Thea pineapplo loses flavor by
~RAOTOAL ~PRRS.ovea-cooking mato readiiy titan any other fruit. Fi

iat weil licateid jars, add ail the syrup tia jar wilt
CWN~Vl~VGPR&'T. lold; cuver and scrcw down as soon as possible.

l'O CAN VKACîIlS. CANNFI) rî.uIîS.
First prepare tc syrup. For cnnîed fruits, one Plinîas sitould be %viled witit a soft clatit or dustcd,

quart of granulatcd sugar ta two quarts of water is tic nevcr washici. 1 ave lte syrxap ail rcady, prick cacti
propcr proportion; ta bc inçreatscdl or iesscncdj ne. pititt witli a siver fork ta larvent the skin traim
cordiaag t0 the quantity of fruit to bc canned, but -il. burstang, and taut thatat into tue syrup. Doit fronit
îvays twicc as inacits ater -as sugar. Usc a porceliii cililit ta ton minutes, judging hy the sitc of the fruit.
kettie, and, if possible, taire cara thati h is kcpt saiciy D>11 carcffîlly int the bot jars, tui fulil, ani scrow oin
fur canning and prcscrving-nothiatg aise. 1 ave an. dit tuver iitittCid;.Itcl).
otiter porcetln kattie by tho sidc of the first, for Clicrrics iay lie put dia iii the saisie tvay.
boiiing watcr (about thrc quarts). swr.E' CORN.

l'ut the peachos, a few ai a tailte, int a %vire basket, t.urn as consaclcrctt une uf te iotosiniîflîut things
suait as is uscil ta cook sasparagus, eit. Sc tliat st as ta van; but Mr. WVînslow's patontcd proccss makes at
p)crfectly clean and froc froan riast. Dit) tiacai, whcat coaaîparai.ivciy easy.
in lte basket, mbt a liait of boiling water for a sato. «rhas as WVaasiow's mnode of ç.anataatsg corn. FI tin
ment and transfer itiadiaici> mbt a pait of told ,c.aas waah tue taitLookcdl çorn _uat tarefuhi> (rtain tlle
water. Tha skin wili thon ai once peci off eisalY, If 1co). Sicrna the coba cnough ta gcî the malk, but flot
atat allowed ta larderaby waiting. Titis,lbcsidc bcang sanas ta looseat any af the litulis. The cara antist bc
a tient and expediiaus îvay af peeliang pcacites, ai1so fresiîly gaîiacrcd, and flot atlowed ta bc in the sun a
saves the best part cf tue fruit, wiiç.Ia as sa bail m aoament aftcr piuckaaag; the sooner i as viat frutai tite
wastcd Ira ta ussual amode of pariatg fruit. As scoat as coi> and ian tue van the liciter. As soon as tc can as
peced, lialve and drap te peacites int builtag %%.licr ailiedi seat at lierintically. lPut te canas wîeaa ftllcdl
and iet themn simaner-not boil liard -tit a sut% et fork andi scaied anto a boalcr, surround tteain with straw ta
cars bc passed titromagh tican easity. Thocn lift cacli pirevent thiean strikiatg against cadi otlier ien boit-
Italf out scparatcly wîth a wire spoora aaid fill te can, isaag; iten cuver thîin %vitla cold watcr. Set the botter
,and pour ina ail tha boiling syriap witic.i tîta jar n iii over the tare; iheat graduali>. Let thcan boait, atter tae
itoid; bcave il a amoament for the fruit ta shirnk Whîite jwater g ais tu the boiang point, unc and a half houars.
fîlling tue ncxt jar; thera add as mnutl ancre bciang * llen labncture thc top of cachi van ta aliow the escape
syrup as the Jar wii hait!, anti caver anar screw down of gases; but soit ianmediaîely llfer and let thern boat
thitly imanedintely. t wa andi a la al itours longer. In packing the ct corn

Continue in ibis tva), preparing afld scalin oni> a nto tae cari ail the malk that ilows oui whate cuting
one jar ai a lime, until ail as donc. If any syrup as it must bc put inta the can wvibh the corn.
lets over, add ta il lte water ira witich the pacithes COR AND *iONATOES.
wcrc siannired and a litile more sugar; boil il down Mascmitons ullkeby ayndvrtilt i "res" fromn the spooi and you have a nicc e ii otbnto smciikdb ay advr
jeiiy, or by addang some peaclaes or ailier fruit, a siaaguiarl', Miecn inixeti, there is flanc of te trouble
good disit of antialade. I>eaciîcs or otiter fruit, goad, allen cexperaenccd aat carnang caratalone.
but flot quite nîce enougit for caflning, cara be used Scaid, pocl -and suice ripe tonîtcs: lhey sîtoalc
up ina titis îvay very canaanicauîy. l'cachtes ta î,c naî bc too rip. About onc.îhird corn ta titao-tlairds
peaiad as dircîed abave shauld atot b>e too grean or tonatocs, or, if prcferred, equal parts. Coot the corn
taa ripe, else, in the airsi place, lte skira cannaI bc in ils cîvî jiice twenty mtinutes làt a ?'Iner, ta avoid
peticd off; or, if toc ripe, the fa dait il ait ta î>aeces. lienecessit> of adding anywî;Itcr. Cook the ioaiatocs

.41other tuU.-After peeing and liaatving as abohve inl a porcelain L*tle fivc minutes, it only iacir awx
directed, lay a clean iowcl or clatit in lte boîtoiaî cf juive; titan add tueni ta the corn; stir tîctI togetier
a steamner over a kottle cf boit:ng water and put lthe tilt the> boit up once. and cara and scal iinmncdiately.
fruit on it, half fiting the steamer. Caver îiglitly arat WV have neyer tricd this, and shouid fear the can
let il stearn white making the syrup. Molan that is woutd raecd longer caoking; but il camtes weil an-
raady, and tue fruit stcanîed tilt a silver fort wilî pass dorseti tromn several goad autitarities.
tbrougit easity, dip cacli piece getly iîto tce boiliaag ISTRING uEMNs.
syrup; titan as ganily place in the hot jar, aînd ý,o Lon - Nc>%t tu t> wnitvea. str:ng beanb are anîung the easiest
tinue tilt ail have taon thus scalded andt put ira the jar. 1-eget.ibleb tu tan. Sting titem by pulting off tc
Thona fiilfziUwith I;yrup, caver aand son al iîdiatei>. roug1t trinîgs or bîndings on eititer sida, break iet
WVhite fatling, bc sure and kcep te jars tact. tnu ur îhrcc picLes, and titranit boiling water tiilt

.1piwllir -way. - Peel, halva, remove the pls, aînd s.-alded ail titroîah, but flot cooked, thon "an andi
prepare te syrup as dhrccîed; and whien il is boiling ïeil amnîediatcly wvhite boiling hot.
dr--p ira enougit fruit for ane jar; waîch closeiy, andi TO>m4vroE
tha instant titay arc sufl'acicnty tender tata out car-h bol crpbtntatbfeeadb uet
hall with care and rn '.inm a hot jar tilt full. Thton arui e fripe, utrd our oent ad b e ra thei
dip ira ait the t.>oing sy-tp il wiii liolti. Caver tighti), t are freslail gtheredi. Poutreo lanate over hand
set asidé, and prepare for te ncxt jar Be sure -and ad la eanove at, taz sth ans.n Mcistd calanv., Hanti
skit lte syrup each trne bare adding mture fruit il ait rai a ttl ladn the~ tue asi tua riatle. H.îe 

Aller jars arc falled, anti ltae caver screwcdl on, ho- ai pti udaa n tthe tatoî in a orclun
fore satting thamn away, every ltlte white givec the taneti preserve kettlc, atit no water, but cook an tiui
scrcwv anothcr twist until it catnaot be moveti na fartiter own juace, takang off aIt the àcunt wviîci riscs. Star

CA«-ilNG rEARS. vnaîh a %tuodan apuon. liava, tic tant, on, thte t.cartiî
The skin wil flot pool offYso casil) as te pe.tLl b) l,iled '%îîil buîlgng; %%auc. %Vhcn tue tuM.aue~ 11.1a

dipping titean ira baiiing watcr, but it atiit loosan ut za.tidcd .%l troch cr ai gooti sire, anti boaled uî,
safian enougit ta bc takera off witit iess iate cf lte cnn.e, eaaîpb the ]tot %%.lter front te caris, set thern in
fruit titan if pareil withoutt scalding. Prepare tit a para uf builîngtiè%.tczi uvar tihe blte, and fUil tteain
syrup andi pracccd as for peas-ltes. The) n1il rcsittrc v%&it thte bicaidag tutuaaîuab. '.A pe oi ait nacasturte
langer cooking i but as âooa. as a tsil tee or mtclt Plated iruin the tup ut tc tan nith a Uean Julia, andi presz,
fork wviil pass titrougit casiiy îiîey arc donc. Lomnger the caover an tigiti>. Whte ane pressas tiîc caver
cooking destroys the fiavoz-. down Itarti with a lat knife, let anottier pour catrefially

Parever wINtaPsite rîitc nfa round titis caver tue liai seaiing-wax (rom ltae cup,
Pr eycarefuily %ila ivropatdkfas wia should be berat te a hip, bo i ilal ilow ait round

steel injures ail fruit. WVath the sharp point of the tha cuver an a sanait strcaan. Hald tieîn iti thte
knifa dig oui as ucal> anti %villa ab uitile tiaste a, jas- kiaife a ni lute longer, tilt te îa.% sets, .onatinue in
subie ail ltae "eyas" antd black, sparts, tuat @-ut cut the saita tva> tilt ail tue -ants ira readiracss ara filiati.
eaclî aI t seLtions ira tvith iat "c)S' %Ncia, ait bulid N ui t.tke a iail Vuket, ct tlu biade uf ara ald knafc nu
places clear tinwn ta the cora' . Dy doing thas ail tue longer ubefial, lte.t raditat aver the coals, anad run mu
real fruit is saveti, leaving te cana a harti, round round on te-sealing.wax, ta malt any bubblas that
woody substance, but it contains considerabia juice. naay have formed. Notir.e if thitea is any noise ftoain
Take -tiis-core -and wring i with thc itands, -as one the tops aithe catis like escapirag gas. If saitisnfot
wrings a clatit, till ail te jiica is cxtractced, titan tigit cnuugit, and tite sîcani is escaping. Examine if
titrow il away. lut tae juice thus saveti mb te ara> hales arc fùund -an)wltce about tteclian, andi,
.âyrup; Ietiht-bail up ive minutes, bkint tilt dc.l,îtn witaing; tei dry, 4-utcr wiîi te tîa. vhile te anà
add the fruit. Boit as short a tiane as possible, anid are yet liai.

Bait tiawn witat Juico atay bc left over after tît ans
airc fifflc, smuon, anid use for Cattsbil.

il glass jars are tasil instcotr )( tun camas, svrewv tihe
vavers tigit, wrap ina Imper, and set ara a d.irk, coul
place. WCa tîtuci tareer glass ta lira fur ait suait uur.
paoses, and r5lîeciity for icaîtatocs, lcausa te ncid af
tue sommates acting amn tha titi gives a disigrecabie
laste, ,and tva dotai; if tfîay ara as vhtofasoaaîe aa glass
or stoîte. If!ri.. Il'. M Bechr, Mu C/rr(sfiant Union.

CO/RVlES Y INv BUSINE-SS.

A3 WvC paid our four cents for «a paliar in btae office
of ane af aur large iaitecs, the alier aaîorning, a îulea-
sant 1'Thaatk you," (roain tle clcrk greced us. We
hitve tiougit muit aboub il sin a WVc stoutld not
have -onsidcred i discotarteaus if our aaîncy liatbao
taken tîecitanically; fouir cents as a siaaî suit. Blut
it %vas vcry tauichl tcasante- as it 'vas, aitd te litile
intitieal set us ta tinkhng ami the stabjevi WC' hava put
ai tha iaad, cf titis article.

%Voult s aifot bc aaîuct botter ail round if thlîc iere
aluie of courlesy itroducoti irato our business tical-
ings? WVcga ltie soinfl iops. antioffices tîliere there
secins ta bc ltae iosi ullar tradifference wliîcher yautr
ivatîts are suppiad or flot, WVe soîttetintes tricot
officiais ara raitways and steaniboats ivio are almosi
brutal ira tîteir nianner, as If a gold band round Itle
cap gave themî a rîgit ta bc overbeariag andi iasoîr ait.
Andi Qen, again, tWC finit otiters quie tue reve- se,
ready ta ansîver civil questhans civitly anti ta promate
tita ccnîfort of tituse tUtu are seiatporaraty uandes: tiair
cara. It is nectItess ta say tai n, litite ccaurtesy gr'es
a great way ira making things sntcotit and agrecable-

Titis lassera of çaurtasy is ana, it sems ta us, titat
ail yotng persans enbering ara any capaaiiy upoara
business hieé ouglat ta Icarni. Titere neeti bc nothing
fatvning or simpering about ut. It is test tviera titor
ouglîly manly or woaatanty. But i certaanly is mast
easaiy a.quatred an youth, andi t iaî stand ats passsor
in good sîcati in ail afuer years. Tue caurteous clark
%%a81 rightly be tue favorite cark. WVC knott that tite
Itoiaaely aId provar> is ira anc sense truc, thai "Carne
words butter no parsamps," words do flot taka ltae place
cf uîîings, cf actions. But it is alsa truc, as tte Scrip.
turc says, ltait Ila sott answcr turnetit atvay ivratit."
Thias peiateness an manner ant ita word iai bc lite ttua
oit titat prt:vents thte friction af tte aaîachinery. i
artakeà eteryttung run easy. -C/trisficti lVccZkiy.

.1 SENSIBLE IVOM4.IV

"lTiere wvas a strange scene at Cinacinnati rccnîly,"
says te "Tuilles." "A respectable andi intelligent
) uung lady tvas engageti te be niarred, and m.tde ta
diàr.overy that lier affiaraced ivas in thc habit af tirink-
ing, atntitaditi im tat suahad learacti. Ha proatis-
cd neyer te drink again, and site forgave bim. Tite
', edding day ivas bubsequently set, anti ait ivent Wil
untai the tnornang appoantcd for ltae performance cf
thc vremnany. During tha intarvai lie matie itisusuai
%isitzs, and titougit ha tirant ai limtes, fits betrotheti
.aever learned uf fais faittle.ssnebs untit h tvas nearly
tua laie te puninit lita for it. Titey we'ra standing
side by sida, and a maoaent mare tvould have lotarat
tem an anti w ifé, ivier ha turncd taward iter, andt
lis teil-tale traatit spute cf thijkc ' WVier the
intnibiar aroitounticd ltc ubuai question îo lier, thc re-
bponse came fainity, 'No.' In surprise ttc qu'.sticn
tas igaîn asked, and titis liane thc respanse ivas c.ear

anti deý.is*Xa, 'No:* Site thon turraad ta tan i ier,
î.1(ubed iimat of drintng, ramiradei lim, cf bais proamise
ta iter, anad saiti titat a mati ivio wouiti break a profi.
ise sa solcmniy madie couii flot be relied upan, and
.hoc feareti tu tru.t ber future te ât4th a mnari. £.xpas-
lulatioa anti entreatieb tiare aIl ira tain, anti ta litile
'Ycs' stiti roans unsaiti."

HF w' ho is the anosi slow ira making a paromise is the
mosu faittfi ira the performance of ii.

TIERIE are soa persant, on whon their faulîs sit
I al, anti tubers wvit are matie ungraccfi by ticir
gond qualities.

TiLRL arcà .n an *Iu e.uw alc efibi Lt th ey
gu litrougith fl ot, cray withotit ever bcitag lovcd, but

witbut venwising ta ba. -Richifer.
Tii mission of a jounalisi augit ta te regarded, as

ana of greattrespotnsability. To triflewtiithat, by ightiy
rccoring lias ira place cf tacts, is a crame. No con-
~idcaatiunz, are àufficient ta justify any ue ina making
t.aaciess, and unlouadcdi tateiiitit.5s, th thce.tddcd
sanction of publiciy ira ttc press.-. Y. Obsaerr.


