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~Hoseo

By Bertha IL Shapleigh
LOtt nefirit consider just whatdagr

]muet le overcome before it in eti
that fruit put into cana or jars villi
<'keepP for an indefinite period. The
germ which are lathe. food, or on* the
utejsilh, muet b. destroyed, an& every
prEcautkon muet b. taken te prevent
otiier germe BttSuly future time frern
entiring -th. Jarncontaining the. fruit.
The-air la ffullcf organisme wbich, under
favorable conditions, grow and produce
unpleasant fiavârs and. odors, so whén
the Étatement la ma"e tbat air muat-b.
excluded in order that the contents of a
Jar may not "spoil," it la net the
oxygen, as vas formerly tbougbt, wbich
causés the trouble, but tii. bacteria. and
yeasts whieh are in the air.

The. oid-fashione, way. cf preservmig
,vas 'to put- the fruit i a veîry heavy.:yýp a .Und of, fruit, -a4apound of
baeteria frýom enterng,, but la expen9ifve,-
takes away much of the. fresh flavor o!
the fruit, and fruit tireated in that way
la met aiways se digestible as it should b.

If it were possible during the. season
cf berrnes to preserve-a few each day, or
te make a. bal dozen tumblers of jelly
et a trne, the. vork would b. iuch. lèes
laborious and the. resulta better, aithtenà
tii. fruit could b. used viien at its lient.,
A nmistake la miade in thinking that ber-1
ries which are overripe are sultable fori
$jély. Bernes li ths condition may bc
cooked and use in aday or two, but will c
not keep, and do not stiffen inte a jelly. j1
Berri.. picked immediately after a nain t
are mot good for canningô<r for jelly. M

* Canning Msufy Xakringt
The. following utenseils are necessary a

for ail kinds cf preserving: A ten or
twelve quart. porcelain-linied kettie, a
white enameled ladie, a long-bandled -
apoon, a wide-moutiied funnel, a colander, ci
severai pans, paring kuives, a wooden si
itiasher, scalées,a"d'one or two cloth baga F
tiirough-Wbich to.-stràin the jelly. If fl
uxany jars are te b. -fffled, a clothes fi
boiler vii b. içogveent for sterilizing
thein. f(

Rave a rack ln the. bottojm'cf the oiboiler, and on it place jars and covers, b,
and completely _coyer. them 'with cold il
water. Bring thb.. vater elowly to the fl
boiing point sud7-I5il for tweny min- p
utes. Have fnesh rubbers and scald themna
by dipping them in the boiling -vater. Bý
neh moat important thing te remember t
la that every utensil muut be perfectly' t-elean, and ne dust wiih ea be pre- 01
vented 'shail b. alibwed te ris. duriing
thé. time cf putting tii. fruit li the jars. cu
Great care muat be-taken lu :filling th b
jars. De not take tiien front the boiiing ta
water and set. themn on a cold table, or in f
a. draft; otherwise they vil crack and ci
sometimes break. .,A break lis often bet-le
ter than. a crack, as a crack sometimes cu'
le se amali tbat -it escapes ones noticeeu
until the. jar file apart and the contents W
are lest. Aise cane muet be taken to un
bave the. syrup boiling, and te fMI1the ~se:
jars completely, even te overflowing. 1

Raspberries and Blackberries-For can- pi(
Dning raspbernies, blackberries and a coin- qui
bination of rasphernies and curranta, take bez
tiiree quarts cf augarte six quarts of .poi
berries. Put one quart of. bernies in tiie ph
preserving kettie and heat slowly. Press twg
out, the. juice with a wooden masher, bal
strain tbrough ciieesecloth, and return sa],
té the. kettle witii the sugar. Stir until Wl
the sugar is dissolved, and wben the thii
syrup begins te boil add the~ remnaining ter
b4rries. Heat slowly and boil for ten Ad(
minutes, counting from tiie time that the imil
mnass begins te bubble. Put into jars, to
and, when it is slightly cool, seal tightlv. Put

Blueberries-Blueberries are mot at ai to(
difficult te can. For six quarts of bernies cut
use one pint cf sugar, and -one cupful of pan
water. Put ail into a preserving kettie, ofi
hieat 'slowly and boil twenty minutes, witi
counting from the. time boiling begins. mnr

Strawberries-Strawberries are very plai
bard te preserve and stili retaiiPheir betý
hlaver and celer. Tii. bernies are in- serv
clined te ahrink sand. itla stbanht" tint wit]they are b.st preamnvea lu , i.Mm z' Whi]

1

A 25-Cent -Size
Quaker Oats is put up in both the large 25-cent

package and the 1O-cent size., IT saveeu buying go
oTÏte---saves ruinning out- Try ït-sêo-how long, it

laste.

Picçk ovethe berries and Wash ,ýcare-
y ý 0fMr huing. Put thern jutestehUmledJàrs, havlng h. J*rs nearly fMIL

Make e eayruMI:P using as many
poundscf suaa asthere.are pounds, of

fruit. ands ýhaif ", rnuch water as sugar.
Boil fer' flfte nminutes. Pour sugar

lover tI4e ,berrnes, laving the jar fllled Cto
o0verflowi-g.Seît tii. jar.ilu a pan, cover
with glass coveru, oand place in the sun
for three sUccessive dàys, being careful to
take them 'Indoore. as"soon as the Sun
goes down. Uf tiï method à15 pursued the
lolr and flater wMll-b.' kept very satis-

fâctorily. «
Raipberriesý-Raapberriea may 'be pre-

s3ýrved. .by the same -process described
above fôr preserving strawberiies.

Jellies
Currants, crabapples and apples are the

fruits.which Jeily without trouble.
Fruit Juices, Jama and Left-overs
ruit juices are of, the gFeatest use in

flavoring ie cream, making sherbets and
iced driffi ' Î such as punch and fruit cupa.
Grape m currant juices are particularly

.gpod. .d. xay be- canned with or without
augar.Exract the juice as in making
jelly, boil it and pour It into jars when it
is boiling hot.

Delicious jams can b. made of black-
bernies, raspberries, currants, or currants
and rasphberries mixed. Boil the fruit in
a- very -littie water, until it is tender and
is -transparent. Then add an equal
weight of sugar and boil for twenty
minutes.

When one ba& a Jew strawberriea or
currants, nlot quit. enough te, put into
jars, cook themn slowly in an equal quan-
tity of sugar for front twenty te forty
minutes. Use at once over cream cheese,
with salad. This is a very good imita-
tion of the imported and domestie jam
and jèlly knoWn faxniliarly as Bar-le-Duc.

Some Furtiier Uses for Bernies In
Cookery

Blueberry Tee Cream-To one quart of
cream. add tbree-fourths of a cupful of
ugar and one tablespoonful cf vanilla.
Freze te almost a paste. Add two cup-
nias of good ripe blueberries andi continue
freezing until it is :firmn.
Blueberry Mufllns-Cream togetber a

ourth of a cupful, of butter and a fourtli
f a cupful of sugar. A4d one well-
eaten egg and beat ail together until
Iis very light. Sift twe cupfuls of

oeur with twe teaspoonfuls of baking
ýowder and add te the first mixture,
flternately, with one cupful of milk.
3eat weIl, add one cup'ful of blueberries,
;ru into buttèred -mufin Vi-n, andbake
renty-five minutes in a xnoderately hot
)enl.-.edî is 'h Fruit Pudding-Add te three
îpfuls of fruit juice, currant, raspberry,
.ueberry or' blackberry, sufficient sugar
osweeten (front one-baif te three-

ours of a cupful), an inch piece of stick
innamon, and thie grated rind of one
Dmon. Bl for one minute, add haîf a
upful of potate folur, or one-third of a
upful of cornstarch (diluted with cold
rter) and boil for about five, minutes
ntil it is clear. Turn inte a diali and
.rve cold with cream.
Raapberry.. and Currant Siiortcake-
ick over, wash and slightly mash one
art of currants and one cupful of rasp-

rries. Cover with one cupful of
)wdered augar and place in a warm
[ce until ready to serve. Sift togetiier
o cupfuls of foeur, four teaspoonfuls of
tking powder, baif a teaspoonful of
t, and two tablespoonfuls of sugrar.
th the tips of your fingers work ino
s four tablespoonfuls of lard and but-
rmixed, or any desired shortening.,id, on. slightly beaten egg, and enoughI
k (about haîf a eupful) te nioisten
a sof t dougli which can be handled.
ion a floured board, pat and roll out
one-third of an incliin thickness, and
ttwo pieces to fit a round layer cake
n. l'lace one piece on the top of thie
er, baiving the lower piece -welI. spr-ead
h inelted butter. Bake for twent N

utsini a hot oven. Reniove to ;i
de, puit the currants and ra8pberriv-,
[wer-ii the layers and on the.top anil
'ce àt once. Plain sweetened Creýani,
l a slighit grating of ntmg or __

,pped cream m=av b. used.

When Energy Flags, This
is the Way to Restore It

Quaker Oats-7as everyone knows- is a remark-
able source of vita.llty. One large dish supplies as
mucli energyas a laboring man can use in haîf a day.

Nature lias been lavish with this grain. It is
ricli in brain and nerve elements. It abounds in
vim-producing power.

Every spoonful is richly laden with what languor
calls for, what weakness needs.

Serve .Quakeri
day. Supply in
activity consumes.

The big, plump grains we use in Quaker hold a
wealth of prêcious atoms-phosphorus and lecithin

--of which f ew people get enougli.

Q0uaLker QaDcts
The Big, Rich, Luscious Flakes A loue

in large dishes-serve it twice a
abundance the elements which

They act like water on a wilted

Quaker Oats is made from onlv
the largest, richest grains. AIl the
little, starved grains are discarded.
W. get but ten Pounds of Quaker
Oats frorn a busîtel.

You gct lhere tfli trnos.,t inoat
food. AMI yu _,,et a flavor which

TLok at ie 1'eîaI. (Iakceý note

))O~V ilVit]1L~. Cei. ie I aniote

lOc and 25c per Pac

thie aroma. Taste them, and you
-ilknow what won the millions

to this dis'h. A hundred nations
send Vo us to get it.

This quality means maximum
food value. It means extra enjoy-
nient. And ail you need Vo do te
insure it is te specify Quaker Qats.

D)o this once and the flakes
tbemnselves will induce you to al-

kage, except in Far West
[656J

t
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More Q£uaker
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