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jects in the care of milk will hite been
kept in mind. B. . M
Oxford Co., Ont.

On Keeping Fruit.
(Continued from last week.)

Marmalades.—Marmalades require great
care in ‘¢ooking, because no moisture
added to the fruit and sugar. If mar-
malade is made from berries, rub them
through a sieve to remove seeds: it from
large fruit, have it washed, pared, cored,
and quartered. Allow 1 pint sugar to
each quart fruit; rinse the kettle with
cold water, put in alternate layers of
fruit and sugar, cook slowly lnr\ about
two hours, stirring frequently.

Cider Sauce.—Stew quartered apples or
pears very slowly in diluted cider, adding
sugar to taste.

Jelly-making.—Select sound fruit, some-
what underripe. The best fruits for
jelly-making are

1s

currants, crab apple,
apple, quince, grape, blackberry, rasp-
berry, peach. Apples may be flavored as
desired for jelly, or mixed with other
fruits Raspberries may bhe very nicely
combined with currants Juicy fruits fn‘r
Jelly should not he gathered ‘\\'Inh- wet,
after a rain, while large fruits must be
boiled in a little water until soft. Ap-
ples will require 4 quarts water to <
quarts fruit; peaches and plums about 3
or 3% quarts water to the same amount
The jelly will be clearer and finer it the
fruit is simmered gently, and not stirred

When very soft, put the  fruit in a
double cheesecloth or flannel bage, and let
drip without pressing strongly; all that
fs left may bhe made into marmalade.
Measure the juice and allow a pint or 3

i
pint sugar, according to the fruit, to the
pint of juice Put the juice and sugar

on the stove, stirring until dissolved, and
when it hoils up, draw it back and skim
Repeat this three times, then pour into
hot, sterilized glasses, cover with panes
of glass, and place in a sunny window.
When set, cover with melted paraftine or
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Bottle Feeding.
By “Juanita.w Qe
Regularity,  cleanlimess  and
are requirad in bothle fewdy Vel moTe
than 1n nursing a daby
Alow 10 nursizgs = 24 howrs,  amd
continue il the dady = =X wwels
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am. to W with ome marsSmp at
2 arwm In followimg the ume-cade of
feedings,  rememder that  all  onoreases
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AND QUANTITIER

Interval Be- | No. of Night | No. Feedings | Qwam it x

| SR =T x

Age of Child tween Meals Feedings ; in 24 s or 1 omea 28 doawrs
2 to T dayvs 2 hours l 2 10 Lo T oo | I e B3 o
2 to 3 weeks ; 2 | o 1 1B S K3 U SRES
4 to O wegks 2 @ 1T il T T < oy LIR TURR. 3 ~
6 weeks to 3 mos ‘ 24 < R > Y S » -
3 to 6 months oS : 1 ¥ TR = e T <
6 to 9 months 3 g 1 L FCIE SO, % =
9 mos. and up 1 ‘ ' O 3 T < 3 T % <.
circles of paper dipped in Lrandy. put on CEEARNTICN B\
the tops and set away 1 NN N - e L =

Half currants and half raspberries may - Q - %o
be made into o elly an this way, also % : a i
raspherries and bhlackbherries, N &

Another method 1s  to boil the juice . o B
down almost the required length of time, ki ) - e \'\* cT
then add the sugar, heated in an over . - . -
previously N

FRUIT JUICES W tres .

T'o make strawberry, raspherry and ta X X
hlackberry juice, put the frut X
the kettle,  crush slightly,  and heat e -
slowly for halt an hour, crushing from U AL iReeE
time to time with a wooden spoon U N < . s 2 i
Strain through cheesecloth and put over ™ A* SN -
the fire again When it boils up, draw SO ~ s
back and skim, then add the sucar and & %
stir  till dissolved. Boil five minutes, X ~ £S5
skimming carefully Put, while hot, into =ng
hot, sterilized bottles, place in pans of  wa s ng \
boiling water in a moderate oven for ten \ite ~ X
minutes longer, then fill up, if required, 1 ~ <
and seal The proportion of sugar is 1 < ~
gill sugar to 1 quart juice For fruit RN LN N %,
syvrup, use about three  times as much \ ~
SIgrar, Y S

Raspberry Vinegar.—Put 4 quarts rasp- N \
berries in 4 bowl and pour over them 2 &>t 1t S > s
jlarts vinegar Cover, and set in a thnw =

ol place  for  two days., then strain S X
hrough cheesecloth PPut 4 quarts fres \ ~
raspherries in the strained juice, and 1 S X
tand for two days avain Stran, add ' ~ e

gquarts sugar, heat slowlyv, borl 20 2 ‘ X

and strain A <
& . o
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S0 said Tommy's father, voir took shake <
ner at Willie Stout’s house to-don 1 v < ~ <

when it came to extra helpanes
N

td manners enoygh to sa
replied Ton

Y ek, sir't
several times.”

\h ! vou did ?”

Yes, sir Mrs., Stout kept ask

I had enough.”’

SOME OF THE CHARACTERISTICS
WHICH HAVE WON POPULARITY FOR THE

. Gorurkay Jiang

ITS BEAVTIFVUL SINGING TONE

ITS EVENNESS OF SCALE

ITS RESPONSIVENESS OF ACTION

ITS BEAVTY OF DESIGN, and

ITS CAPACITY TO WITHSTAND HARD

VSAGE WITHOUT BECOMING “TINNY.”

The Gourlay Piamo is supreme in all those qualities
whach are the d=sire of musicians and mausic lovers.

GOURLAY, WINTER & LEEMING
TORONTO, ONT.
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THE LAST WORD IN BIBLE INDEXES
NOW READY, PATENT NO. 405.

The King's Printers’ Chromatic Cut (or Thumb) Index

The Crvenatsc Cat (or Thumb)
Index demotes the vanowes groups
of the Bl by the dntmctive colors
of the Endex Iabwids thas :

The Pescanca®

Bseaw’ Revas
Pl Revis

Bible may be had with the Chro-
matic Index :
RUBY M vo
Si1zE 33 x 4f x I} INCHES
Price, $1 30

MINION 16 vo.
Si1ze 7 x 5 x 1§ INCHES.

Sarice coicr labels.
;\m e T =
Rad -
Bx. Bx

For Rk Scodemts, Sonday School
Tondbers, and af Rde Readers,
e Chrommaty lndex ~ a great ac-
gustve.  Wemt cam afferd te be
withent R

The fiveome Kmgs Prmteny

Price, $
LONG PRIMER 8 vo.
Si1ze 8 x 578 x 138 INCHEs.
Price, $3.00.

Al e showe are hoend m the Best French Morocco, Yapp Edges, with
roumd cvrmens. apd rod-ender-gold edges

RETAL AT ALL BOOKSELLERS

Lasts Longest |

The ~ STANDARD'S ” durability has
been proved. A “STANDARD ™ was

conmnected up with a hae shaft, and

run continuouslv long enough 1o skim
2,160,000 lbs. of milk, and when taken
apart showed pracucally mo signs of
wear ; n fact, wa- good as new.
Dunng this entire running there were
ne adjustments made, and no oiling
done. The oil chamber was filled
when machime was started, and re-
quired no further attention

This proves better than words that
the “STANDARD ~ will last nearly a
lifetime. o cavily twice as long as
amy other separator, and requires

e least amount of attention.,

WRITE FOR CATALOGUE
TO-DAY.

The Renfrew
Machinery Co., Ltd.

Renfrew, Ont.

‘w;
- \ v i car ~eparal made at
STuwaRe Cas oot om < 1 ' vou than a
Saes W 4 ve s W o8 & doream sepoat vde abroad.
Capatitins BBQ 350 amd 730 Ids
Prices and derwns o agphicalien GOUOD VGENTS WANTED




