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do best in glisses as they produce a
much finer spike. Place the bulb in .ht
glass wh'lich should be filled wvith wvatcr
s0 that it touches the botteini f the
bulb. Put away in a cool place or 4mn a
sheli in a dark oart: of the cellar for
six or seven wceks, changing thc wvatcr
every two weeks.

At the end of that tume remove thein
tu thc lighit in a cool room with an ev,-n
tempcrature. Tbey will produce spikes
of bloomn that will kcep frcsi.~ for a sur-
prising lcngth of timie. A piece af char-
coal placet] in the watcr absorbs; Miy ob-
noxious gases titat may arise and hclps
to, kecp the water svect.

Preparing and Packing Vegetables for Market,
sy P. D. Powe, Caiaville Ont.

WLC.indi.ns are just ten ;>'crs b-hind- thcltmes in regard to the
marketing a! aur goods. V'ery

few firras in Ontario use the up-to-tUic-
minute methods employed in the United
States and Europcari countries. Having
made a careful study of tlheir methods,
1 will describe thosc that wviIl have the
mast effcct, and bear more dircctly on
aur conditions.

1 wauld advise the reader sc>niewhat
as did the French cook, "l'au will first
procure your rabbit before cooking it."
1 would say grow your vcgctaibls ini
sucb a manner as ta producc the bcst on
the market. Not only are such vcgc-
tables far mare salcable, but the quanti-
ty will appear larger if carcfully sorted
and pa-cked, thcreby increasing the re-
turns.

Ali roat vegetatble shotild be sorted,
washed, topped and licd in neat bunches.
Bc %very careful in grading, discarding
ail smiî mishapen onies <these we selI
ta cheip boarding houscsn.) Washing
must bc carefulîy donc or tht effcct is
spoit. This may be donc thorouglily
ýwith a spray having a good pressure.
Potatocs look fat better washed, though
thcy wilf net keep long.

CAItEZUJ GURA»Y0 NFEhSSART
AIl other rmots should bc waslhed ind

sorted bath sumcer and witer, and
car'efully gradcd ta sime C-ibbagc shnuld
be grded nnd aIl ycllow and insect caten
leaves ctin awa. Neca pick be-ns when
the dew or wct is on theni, or tbcv wiiI
rust and bc spolt for sale. Thcy selI
best lpnckcd in boxes or baskets

1 know ont dcalicr who k-eps tiwenty
boys cmp!oyed sartingz the fruit ztnc
",egctablcs lie linys. In tnlking in bina
lie csad bc made fromn fifty taone hun-
dred lier vent. profit by this -work. 0w.-
ing ta poor packing on the part ci the
grawer. WJiy should you flot maikc this
profit yourself?

If Yoit woulcl bave- çtàccc.,s thcçe days
3'otz must .dete.Evcry box, basket
;nd long should bear yaur namce and
SAqn priniced in plain type so thnt hc
wvho ruas znay rend. l'our business wili
etion show the efTcct ai such a courne.

Tht- home hnmper 15 tru!y a Ynnkc
do4e1 :nd one that dos rrH-it to the
arigianr. To thase who lîave not foi-
lowcd tin idea. tht followini, may bc of
interest :

Procure ta start with, a faundred or
so card board boxes, such as florists aMse
for large designs. Thesce arc chcap and
neant in appearance aad will do until you
get îvcll started. l'au will then waat
sornie neat, light, wvooden boxes, such as
drapers use. Your name will be printed
on the sanie nid bc a gond advertise-
mient. Use plain lettering, as it looks
neater for this work.

The prices obtained v.iry frain anc ao
threc dollars each. The vegetables are
pickcd ia tie cool of niorning, Sa that
thcy arc fresh. The hampers are in de-
mand by ail the select trade in ever
large town or city. Ia the early season,
of course, the v'arlety us limited, but as
ilie season progresses %we supply as large

a aiety as possible. In buying the
bianpers the housewifc abtains a sclec-
tion of ail the scasanable vegetaible-s
withnut the trouble a! going te mark-et.
At the sanie time she gets the best and
earlicst %egetables that are growing. The
size ai tht hnmper depends of course
upon the family of tht patron. As the
price goes up with the sie, ont bas ne
kick caming.

FILLING TtE JIAMPER
Tht filîing of tht hampers is one o!

the chic! matters of importance. Put in
twa ne thret hunches of asparagus, beans
of v-arieus kinds (sawn at intervals of
tea days to extcnd the scaison), beets
(plainted cvc-ry thrc w.eeks) made inte
buaches of froni six ta cight, I3russecls
sprautnsi a strawberry box full, to a hani-
per, c.tbbage, ail varicetits, cauliflower,
spring, summer and faîl planted, (Icav.e
the Ieaves one inch abave the hcad and
pack ,çn as io nvoid bruising as they are
caisily di.colored). Carrots arc bath or-
naniental and useful. Ceer> is indis-
pensable. Sweet cor-n is a favorite w1tIî
-il. A bunch of hcrbs of aill kinds flids
fnver with tht cook. Parskcy is lîighly
priz7cd, as are also czirly patatotsç as soan
as they arc the size ci a large maitble.
Tomattocs, whtn smooth, niccly colored
and without blemish, find fa"ar the ycar
round. They mny bc lind from tht gar-
dcn (rom july ta DcSmber if anc ian-
dcrsunnds growiaag theni. lnst ycar omr
out door grown ternatees laslcd linti
Chri-tmas. En--cli hamper contains lie-
ries of ai kinds in scaon «<rom anc ta
Iwo boxes), and -. buniclai f lnwcvrs once
a week.Wclo plyaqatrîo
of cherries, plumns, peaclics, pears. or

early apples, wvhile in aur best hainpers
wc Place a two quart basket lined withi
fancy paper and containing a couple of
rosy apples, two, peaches, two pears, a
couple of bunches af grapes or sorte
other choicc fruit.

One thing about the haniper is the
show it makes. 1 know of nathing that
-%vill give a better appearance and do it
cheaper than a fcw rolîs of différent col-
ored crepe paper.

Methoda of Blanchirig Celery
Can you give me somc up.to-dateinfor-

mation on the blanehing of cclcr? I have
tricd blanching with eartb, but this mcthocl
causcd the leavts to rust. 1 have been ad.
viscd ta draw the stalks af single plant%
togctlier with strings -nnd then wrap with
hrown piper. If there is any better incth-
ed would you advisé e o f the 1vc
have only sevcnty plants. ind couli -therr-
fore follow a mcthod that tnight bc n.
profitable on a large scale.-H. H. W.

The nîethods eniployed in blanching
celery depend largcly on whether the
varicty growvn matures eairly or laie. In
blanching early varicties the use of soil
is apt ta rust the plants. This is pro-
bably the reason for the trouble that you
have experienced.

When grown on a large scale the
blinching af early varicties is acoom-
plisbed by the use of boards. For yaur
purpose the mthod that you speak: of
(tylng paper around the stems) wauldI
bc just as convenient, as the plants r>ccd
to be grow«n in long rows to, makc the
use of boards advantàgeous.

The bcst method for blanching celery
on a small scale is by the use cf ordi-
nary unglazed drain tie of about four
inches inside dinnmeter. Thic stalks arc
first loosely lied tc>gcther with light
mwine nnd ai fcw of the outside leaves te-

nioved. The tilt is then slipped down
ovcr the plant. The Icaves spread out
over the top of the uile and exclude the
.light. Wben net in use thc tilt can bc
siored awny and thus bc uscd froin ye.ar
to year.

For the blanching of lit varics the
sol nactbod is usually concedcd to give
the best flavor. Goad late varieties wvill
net rust whcri banked with soil. Ci re
should bc taken to prevent soil frôrn
getting ita the liart of the plant «%.ç it
Cluses dcca-y.

Wbcen cclerv is to bc stored over vin-
ter il wilI kcep better if not binoclard
tee much. It can bc safely stored in a
cool cclilnr if somec of the roots arc kit
on -.hc plants and covcrcd %vith nivsl
sand.

In digging thec rop in the autuma, ii
is an excellent plan ta %ave the polmmes.
(rom the v'ery bcst hilJs ta bc uscd for
planting ini the following season.-'W
C.A. Zavit:, O.A.C.1 Guelph. Ont.


