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B RA6TIOAL T APERS,

CANNING FRUIT.
TO CAN PEACHKS,

First prepare the syrup. For canned fruits, one
quart of granulated sugar to two quarts of water is the
proper proportion; to be ingreased or lessened ac-
cording to the quantity of fruit to Le canned, but al
ways twice as much water as sugar.  Use a porcelain
kettle, and, if possible, take care that it is kept solely
for canning and preserving—nothing else.  Have an- |
other porcelain kettle by the side of the first, for
boiling water (about three quarts),

Put the peaches, a faw at a tume, into & wire Lashet,
such as is used to cook asparagus, ete.  Sce that it 1s
perfectly clean and free from rust.  Dip them, when
in the basket, into a pail of boiling water for a mo-
ment and transfer iimmediately into a pail of cold i
water. The skin will then at once peel off casily, if |

not allowed to harden by waiung. This, beside being
aneat and expeditious way of peeling peaches, also
saves the best part of the fruit, which 1s so badly
wasted in the usual mode of paring fruit.  As soon as
peeled, balve and drop the peachies into builing water |
and let them simmer—not beil hard —till a silver fork
can be passed through them casily. ‘Then lift cach |
half out separately with a wire spoon and fill the can, |
and pour in all the boiling syrup which the jar will
hold ; leave it a moment for the fruit to shrink while
filling the next jar; then add as much mnore boihing
syrup as the jar will hold, and cover and screw down
tightly immediately.

Continue in this way, preparing and sealing only |

one jar at a time, until all 1s done. If any syrup 1s
left over, add to it the water in which the peaches
were simmered and a little more sugar; boil it down
till it “ropes” from the spoon and you have a nice
Jelly, or by adding some peaches or other frui, a
good dish of marmalade. Peaches or other fruit, good,

but not quite nice enough for canning, can be used |

up in this way very cconomically. Peaches to be
peeled as directed abave should not be too green or
too ripe, else, in the Arst place, the skin cannot be
pezled off; or, if too ripe, the fiait will fall to picces.

Another way.—After peeling and halving as above
dirccted, lay a clean towel or clcth in the bottom of
a steamer over a kettle of boiling water and put the
fruit on it, half filling the stecamer. Cover ughtly and
let it steam while making the syrup. When that is
ready, and the fruit steamed till a silver fork will pass

through casily, dip each piece gently into the boiling
syrup; then as gently place in the hot jar, and socon.
tinue till all have been thus scalded and putin the jar,
Then fill fuell with syrup, cover and seal immediately.
While filling, be sure and keep the jars hot.

Another -way. - Peel, halve, remove the pits, and
prepare the syrup as directed; and when it is boiling
drrp in enough fruit for one jar; watch closely, and
the instant they are sufficicntly tender take out each
half with care and put into a hot jar till full. Then |
dip ini all the Loiling sycup it will hold.  Cover tightly,
set asidé, and prepare for the next jar  Be sure and
skim the syrup each time before adding more frvit

After jars are filled and the cover screwed on, be- '
forc setting them away, every little while give the
screw another twist until it cannot be moved no farther

CANNING PEARS.

The skin will not peel off so easily as the peach by
dipping them in boiling water, but it will loosen ot
soften enough to be taksn off with less waste of the
fruit than if pared without scalding. Prepare the
syrup and proceed as for peaches. They will requite
longer cooking; but as soon as a silver or well plated
fork will pass through easily they are done. Longer
cooking destroys the flavor.

PINEAPPLES.

Pare very carefully with a silver or plated knife, as
steel injures all fruit. Wath the sharp point of the
knife dig out as ncatly and with as little waste as pos-
sible all the “eyes” and black specks, then cut out
cach of the sections in which the “cyes " weiey 1 sulid
picces clear down to the core. By doing this all the
real fruit is saved, leaving the core a hard, round
wocdy substance, but it contains considerable juice.
Take this-core -and wring it with the hands, as one
wrings 2 cloth, till all the jaice is extracted, then
throw it away. Put the juice thus saved into the
-syrup; let it-boil up five minutes, skim ull dear, then

add the fruit. Boil as short a time as possible, and

have the flesh tender.  The pincapple loses flaver by

overcooking mote readily than any other fruit.  Fill

into well heated jars, add all the syrup the jar will

hold; cover and screw down as soon as possible,
CANNED PLUMS,

Plums should be wiped with a soft cloth or dusted,
never washed,  Have the syrup all ready, prick each
plum with a silver fork to prevent the skin from
bursting, and put them into the syrup. DBoil from
cight to ten minutes, judging by the size of the fruit.
Dip carcfully into the hot jars, fill full, and screw on
the cover immediately,

Cherries may be put up in the same way.

SWERT CORN.

Lorn s consudered one of the most difhicult things
to can; but Mr. \WVinslow's patanted process makes it
comparatively easy.

Tlis1s Wuslow's mode of canmng corn. Fill tin
cans with the uncooked corn cut carefully from the
cob. Scrape the cob enough to get the mulk, but not
so as to loosen any of the hulls. The corn must be
freshly gathered, and not allowed to be in the sun a
moment afier plucking; the sooner it 15 cut from the
cob andin the can the better,  As soon as the can s
niled seal it hermeucally, Put the cans when filled
and sealed into a boiler, surround them with straw to
prevent then striking against cach other when boil-
ing; then cover them with cold water.  Set the boiler
over the nire; heatgradually.  Let them boil, after the
water gets to the boiling point, one and a half hours.
Then puncture the top of cach can to allow the escape
of gases; but seal immediately after and let them boil
two and a half hours longer.  In packing the cut corn
into the can all the milk that flows out while cutung
1t must be put into the can with the corn.

CORN AND TOMATOES.

This combination is much liked by many, and very
singularly, when mixed, there is none of the trouble
often experienced in canning corn alone.

Scald, peel and slice ripe tomatoes; they should
not be too ripe.  About one-third corn to two-thirds
tomatocs, or, if preferred, cqual parts.  Cook the corn
in its own juice twenty minutes a1 a sta~mer, to avoid
the necessity of adding any water.  Cook thetomatoes
in a porcelain kettle five minutes, in only their own
juice; then add them to the corn; stir well together
till they boit up once. and can and seal immediately.

\We have never tried this, and should fear the comn
would neced longer cooking; but it comes well en-
dorsed from several good authorities.

STRING BEANS,

Neat o tomatues str.ng beans are amung the casiest
vegetables to can.  String them by pulling off the
rough strings or bindings on either side, break into
two or three picces, and throw into boiling water till
scalded all through, but not cooked, then can and
scal immediately while boiling hot.

TOMATOES

should be nipe, but not all suftened, and be sure they
are freshly gathered. Pour boiling water over theia
to remove all the skins. Melt red sealing way, and
add a htte lard, as the wax alone 1s too brittle, Have
it all ready 1 o Lin on the stov , if the tomatoes are tv
be putin un cans.  Put-the tomatoes in a porcelain-
lined preserve kettle, add no water, but cook in their
own juice, taking off all the scum which nses. Sur
with @ wouoden spoon, Have the cans on- the Learth
ulled with builing watet.  When the tvmatves have
sualded all through over a good fire, and boiled up
unee, empty the hot water from the cans, set them in
a pan of buthng water over the stuve, and fll them
with the scaidig womatues.  veape off all muistare
from the wp of the can with a ciean doth, and press
the cover on tightly. \While one presses the cover
down hard with a flat knife, let another pour carefully
round this cover the hot sealing-wax from the cup,
which should be bent to a lip, 50 it will flow all round
the cover 1n a small strcam. Hold down with the
kaife a minuie longer, tli the was sets, continue in
the same way till all the wans in readiness are filled.
Nuw take a dut puher, ot the blade of an old knife nv
lunger useful, heat red-hot over the coals, and run nt
round on the-scaling-wax, to melt any bubbles that
may have formed. Notice if there is any noise from
the tops of the cans like escaping gas. If so,1t is not
tight cnough, and the steam is cscaping. Examine if
any holes are found anywhere about the can, and,
wiping themn dry, cover with the wax while the .ans
are yet hot.

Boil down what juice may be left over after the cans
are filled, scason, and use fo: catsu.

11 glass jars arc used instezd of un cans, screw the
covers ught, wrap in paper, and set in a dark, cool
place.  We much prefer glass to tin for alt such pur.
poses, and especially for tomatocs, becausa the acid of
the tomatocs acting on the tin gives a disagrecable
taste, and we doubt if they arc as wholesome as glass
or stone. Mrs. I, W, Beecher, in Christian Union.

COURTESY IN BUSINESS.

As we pand vur fout cents for a paper in the office
of one of our large dailies, the other morning, a plea-
sant *Thank you,” from the clerk grected us. We
have thought mach about it sin ¢ We should not
have considered it disconrtcous «f our moncey had been
taken mechanically ; four cents 1s a small sum. But
it was very much pleasante~ as it was, and the little
incident set us to thinking on the subject we have put
at the head of this article.

Would 1t not be much better all round if there were
more of courtesy introduced into our business deals
mgs?  We go uto some shops and offices wherc there
seems to be the most utter indifference whether your
wats are supphed or not. We somctimes meet
oflicials on railways and stcamboats who are almost
brutal in their manner, as if a gold band round the
cap gave them a night to be overbearing and insok nt,
And then, again, we find others quite the revese
ready to answer civil questians civilly and to promote
the comfort of thuse whu are temporarily under their
carc. It is necdless to say that a little couttesy gues
a great way in making things smooth and agreeable.

This lesson of courtesy is one, it seems to us, that
all young persons cntering 1n any capacity upon &
businass life ought to learn. There need be nothing
fawning or simpering about it. It is best when thors
oughly manly or womanly. But 1t certainly is most
casiiy acquired 1n youth, and it will stand s possessor
in good stead in all after years. The courtcous clerk
will rightly be the favorite clertk. We know that the
homely ofd proverb is in one sense true, that “finc
words butter no parsnips,” words do not take the place
of things, of actions. But it is also true, as the Scrip-
ture says, that “a soft answer turneth away wrath.”
Tlus politeness in manner and i word will be like the
oil that prevents the iriction of the machinery. It
makes everything run casy. —Christian Weekly.

A SENSIBLE WOMAN.

“There was a strange scene at Cincinnati recently,”
says the “Tunes.” “A respectable and intelligent
young lady was engaged to be'marned, and made the
discovery that her affianced was 1n the habit of drinks
iy, and told him what she had learned. He promis-

I ed never to dnnk again, and she forgave him. The

wedding day was subsequently set, and all went well
until the morning appointed for the performance of
the ceremony. During the interval he made his usual
visits, and though he drank at times, his betrothed
aever learned of his faithlessness untid it was nearly
two late to punish him for it. They were standing
side by side, and a moment more would have found
them man and wife, when he turned toward her, and
his tell-tale breath spoke of whiskey.” When the
inmister propounded the usual question to her, the re-
sponse came faintly, ‘No.” In surprise the question
\as again asked, and this time the response was c.ear
and dedisive, ‘No:' She then turned to her 1 ver,
accused him of drinking, reminded him of his promise
to her, and said that a man who would break a prom-
ise so solemnly made could not be relied upon, and
she feared to trust her future to such w man,  Lspos-
tulation and entreaties were all in vain, and that little
“Yes’ still remains unsaid.”

HE who is the most slow in making a promise isthe
most faithful in the pe-formance of it.

THERE are some persons on whom their faults sit
well, and others who arc made ungraceful by their
good qualities.

THERE ate sume men sv eacisitely selfish that they
sv through life not only withouc ever being loved, but
witbout even wishing to be.—Rickter.

THE mission of a journalist ought to Le regarded as
one of great responsibility. To trifle with it, by lightly
recording lics in place of facts, is @ crine. No con-
sidetations are suflficient to justify any onc in making
catcless and unfounded statements, with the added
sanction of publicity in the press.—-N. V. Qbserver.



