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PlrPREI 'IED ,R VITS.PROPERLX' prepare 1 cauited cir preserved
fruits atnd v'egetables are a rnost desirable
additionî ta otîr food resources, as they are
sterilised ini tic pracess, and offer sanie

of the safest anîd best foods we lbave especially
unt the winter-for wliich tinie they are nîaiîly
prepareti.

H;I.ve you ever ma;de red currant jehhy thiat
wvould tiot « jeul ' properhy ? 1 hiave, and finti
that if the jeihies are not satisfaictorihy firrn afier
statndinîg for six or eiglht '.ours, it is a good
pauui to0 set the jars ini Ille Sun, with bits of

~vidwglas,. over thîetî, ta kieep out insecbs
anîd dust(whvlih mîeauîs bacteria). Every even-
ing reniove thîe -lasses and wipe off the nmois-
i ae vhîich wvilh be faunti on the tutder side, anîd

replace. t wvihl take several days ta evaporate
t'le excessive nistîre in the jelly tbtîs ; but
iluis rnetluad is preferable ta boiling the jehhy
ot'er, as that bath injures thie flavour and
darký_nîs thîe cohour of the jehhy.

PFACII JFLLY.-Parc, %tasse ani %lice thepeLi'u
crack about otie-tii:rd of tlite stones and plu tieta vh
te truit itoa ria«r. lcat in a pot of boiltng-watcr,

stirritig weil (rani imle te inc unttil the fruîit ks ih
broken. Strain tltrotîgl a fl.înncl batg, and te cvcr
pint nf pench juice add the juice of ailc niediumi sized
tension. Measure agaiti andt alhow aile potind of hoar
'.utgar taa plat af liquiti. 1-icat te suigar in the aven,
antI Nvlîen the jutice hta% tioihd twecnty minutes atdd iutc
hot .ugar ta il. Let ai contie ta thue bait andi remaove
instaiîtly from thte lire.

Crab-applcs also make a vcry excellent jelly.
CA. n X%. Pfr viuii a uteedie ta prevent

fienil tiuirtinig. anud îîîake a syrup. alloiviiîg a gi of
wvater and qtiarter of a poknîtI ai gar ta every tlîrc
quarts ui fruit. WViîn te s'rutp 1'> qitev warni, but nat
boihiîsg, put in te fruit; brîiig -.1,ly ta a bail andi let
tuient Itoi l'or tivc minutes doawly, ir tlîey xviii break.
F-11 ir, flite Jars %vith pluniç and peuir iii'thie Nc.lding
%yrtip nintil iL rtîns down tlle sidtA -if te jars, anîd scat.

Tua muclh c.'re cannot hie tauke"iiin having
evetythisîg scalding hot and scrupthîusly clean;
for if the jars arc ivel screwed clown, the danger
of spoiling does not corne from the outside, :
%vas in old t mes consXlered the case. Matîy
old-fashioned recipe books direct duit pru-
serves, etc., should be kept in a cool dark place,
as the light %vill cause themi ta ferment. Owing
ta the investigations of modern scienîce, wte tîOW
knowv that the iglit itself wvill niot cause theni
ta ferment, if we have not shut up any yuai-t
plants or fermentative bacteria inside the jar.
And as we also know that the bloomn of Ille
fruit itself is cornposed of yeast plants ; that
thc air is laden witth fermentative bacteria, and
thait a temperature 0f 212' (Or, in other worcls,
the boiling point) is atîtiseptic ta bath ye.ast
andt bacterua,-we wvill sec the reason for liaving
everything, even ta the covers atnd rings; as
liot as possible Mietn putting downi fruit, if v e
wvould not have it spoil.

RAIst'lERItV Vts.%;CAu.-PtttWuqua.rts of raspiberries;
into a stone jar andi polir over thei elle qtuait of gauti
vinegar. Cover ani lut stand for twvo cIays lteat dî;u,,
off the Iiquaiti wvthaît. niashing the berrnes. Putr it over
a quairtoifrcsh fruit, and stanid asbefore. Doitis once
more, te last ligne str:uinitîg Lhroigl a silulins b;tg.
Then ;udd aile pouni ai' stig1r Ia every plut of tItis
liquiti. Boit slowly for five minutes. skinî, let stand
filteen nîunttes, bottle andt sent.

Strawberry, grape and blackberry uîg-
are made in exactly thte sanie wv.

BLACIC1EEtRV CORI)XAL.-T.ik freslt, ripe berriesand
mashl tiieni vith «L wVOC,'.!Il spooni or nialtct. Siruln the~
.juice, and ta every four quarts aid oile quairt of boiling
ivaicr. Let itt stand in at - uol place ior uwenty-fouir
lioiir., stirring occasionally. Strain again, ant Io cerv
gallon of liquid addt tvo pounds and au htalf of the best
wîîile sugar. Stir well, bottle, andi cori, weII. TItis is
ani excellent drink for invaid.

Ecuc. LE.%ox.AncF-Tatke ailc egg, bcat il. ; aWd %tigar
ta taste, somne bits of icc andt the juice of -Dne icunon

sîactîoroutghlI3; aedd wvatet or soda muater tronn a
syphon ta 611l the glass.

Egg pliosphiate nia>' bu made iii the sanie
nianner, using acid phosphate iuîstcad tif c
lemnon.

Sanie of tliese beverages niay bc classed as
re-ktl foods-the egg drirks especially-aîîd are
'niost valuable in hot w~eaiher, whenl i is often
sucl ani eiront ta cat soiifoodi.

SAND 1I YGES.
As picnics wvill be the order of UIl day, noiv

that the hot wevathcr lias corne, sandwiches %' I
bemuich in request. The three fol lowviug recipes
vill bie found deliciaus :

CtaatV SÀSN'vî%cuwEs.->ountd togelirr ii i ainortarftue
volks of tbrce Iitrd.boUcd eggs, a t;tblespooîftili of
bntter, Italf a tenaspooniful i anlchovy essen.ce, a table-
spoontul of curry pawdcr, lialf at Lc:ttpjou1uti or satit,
and a taiblespnootiful st.ile breatd crunîbs %vliil have
been rtibbed thtrougli at sieve - nioi.%teti witli Tarrugoîi
viiiegar. ail sprend on thtini slces of buttercdi bread,
pre. togeter ; ganisla vith uasturtitiii le.-ves aiid
biossoltus.

SARIDL5FSANDwictiES.-Skitsi and reiove~ the bances
frani ciglit or te,, sardines ; Put tieni il% a% nirt:tr andi
potînd sona p;.%Le svith thte volk at a hiard-boileti egg ;
add a dcserts.poonful of W'orccstcrslirc maice, bal! a
ltaPOOuifIII Of Cesseî.:e of ceîev (or sotne cchery sait).
anîd a alz poii niilîcet ciuîcrn.ber piekie; %prend
betwcen %lices of st.ile brend. Pr-ess toge'hier, quanrter
and serve on si plate 'vili a napki:î. Or t bey n-av tict

ils iic Nhape ofta tesinie racquet nd a baby olive lirinly
l)tcs-.ed aille te iniddle of uIl large endi, and~ voni have
si Kood representation of si racquei nui ball- as guoci
to look at lis te cat.

For a1 tennis lulicheon or tua these lire ver>'
effective. To produce in the racquet shape,
cut a pattern in cardboard the size desired
(thaîm i., ais long ais the slices oil bread are %vide)
and Uîetî, b>' turning it end to end, the sand-
wiches cati be eut w~iliî very litUe %%,lste.

tt..s.SANDWIV t. - Mix Llîrce ounices or Mrs.
Pa.rs4ons chîese ; Ittich hts been i ubbrd Llîrouîgh si
%teve wvth ai tabkespoon of butter and a Leaspouilutl of
ver), liineI3 chtoppeci parsley' sprend lie itixIiire be-
twveen atty lIght cr;uckerm, pres tLogeulier and serve
eacil t' il freslî, çriNp~ letitice leaf.

Many niothers, 1 have tio doubt, -,%iIl be % exed
ait ii klunierous grzt..s stains on littie frocks
and trouisers-, etc., %vhichi serni ta baffle the
-kill of even the best laiindresses. Alcohiol ks a
sure, tliough soinewvhat expensive, solvent for
chlorophyli, or the green colouring inatter of
plants. It must be applied whilst the stain is
stili fresti. Fruit stains, anlother bugbear of the
careful mother, are generally renioved by the
well-known process of pourig o'n hoiling wv'tter.
lIn sanie cases oxalic acid wvill be found nleces-
sary.

Iron rust and mildew are also lit îhks season
trouble-s wviti whichi many laundresses have to
con tend.

Red irou rust is mnt readily soluble ii
rnuriaitic acid, wvhicli is very easuly waslied out
with clear water, andi chos tiot affect uxost fast
colours. Black iron stains rnay best be re-
moved by the use of oxalic acid, aller using
whicli it is well to wash tic article with arnonnia
in the water to remove ail trace of the acid.

It rnay or rnay not be a cornfort to know ihiat
rnildewv is beyand the art of Uhc chenîist. If
deep seated, it is impossible to reniove it; but if
it is only suw'isuccessive %vashinigs and
blenclîings *u i the-,n wvilI evetîtuailv rtntovt it.

1 have heard a rumour lately that w"e here in
Toronto are to be benefited hy the establish-
ment of a training %chool for professional
doniestics suclb they have ini Boston. 1 hope
that it xviI not faîl through, as it would, f61 a
Iong.felt wvant. For it requires training as
welh as brains t'o 1 run * a modern kitchen, andi
training as well as brains andl grace to satisfy
an exacting nineteenth century hlouselbold. In
Chicago tliev go even deeper ini the ever-
exciting problem of doznestic service, and pro-
pose establishing a training school for bath,
nîistress and nîaid ; atîd ini Newv York alsa-
that is, in one of the suliurbs--tlîey are con-
sidering t.he best plan for a scliooh for servants.
So 1 hope wt: w~ill not bie hehind lle age in this,
respect.* * *

A word or two about thc care of gas or
coal oit stoves wviil not be arniss liere. The
rna.n difflcuhty in Uhe use of coal uil stoves,
is that people will nat keep themn dean. If
il stove is cleane'i as carefully as is the

latnip for the dining table, and placed wvhere
there is no clraughit froin deor or îvindow,
there will be no disagreeable odour or smoky
dishes. Tlit best oi] is the essential ail and
is cbeapest ini the end. Tie burners niust
lie brushled frequentlv and scoured witli soap
and water occasionally.

Many people wvill ask if the average ser-
vant can be trusted ta use thie gas slave witbl
discretion. Perliaps siot, but an itntelligent
girl soon finds thiat it ;dds s0 rnuch taà her
cornfort, that it pays ta learn lîow ta cook
wvitlî a gas stove wvithotut wvasting tic gas.
Even wvithl an tip-to-daîe stov'e Uhe dtiis of
the h)otîsekeper and cook are niost burden-
soine at tlîis season of the ye-ir, Mien th-
thiermintieter registers up abotut the ineties.

Use IlSALADA" elTea.


