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Tasting is Believing

NE of the substitute foods which

O s nowa-
days is vegelables. In the pre-

war days of plenty some people had a
tendency to treat vegetables with “the
cold shoulder,” stating that they did
not care for carrots, parsnips, beets,
cabbage or whatever the varlety
might be. Now, however, the ma-
jority of us find that we can eat veg.
etables after all and relish them. We
are continually being advised to use
more vegetables, and therefore it is
necessary to grow more. But veg.
etables are perishable and raising
more s 0ot going to help out the food
shortage, except through the summer,
unless we can save them for winter
use. We hear & good deal about can-
ning and drying vegetables, but many
people claim that they prefer to put
the vegetables In the cellar as they
come from the garden and use them
in this way as long as they remain in
good condition. In many instances,
however, vegetables kept in the cel
Iar become tough and leathery long
before the new crop is ready for use.

Not long ago we read an interesting
article on community drying of vege-
tables and fruits, which appeared in
The Nebraska Farmer, and it may
prove of Interest and value to our
readers, 8o we are publishing a part
of it herewith. The writer says:

“Last year when they talked of
drying fruits and vegetables in com-
munity dryers I wondered how long
it would be before our people would
take kindly to dried vegetables and
fruits, having in my mind's eye the
old-fashioned drfed corn and dried
apples. Certainly it was an excellent
mode of preserving things, but was it
practical, for would people have dried
things after they were prepared?

“Later 1 saw samples of these vege-
tables dried, but the sight wasn't al-
together convinclng of-anything except
that the drying seemed to have been
very thorough and that the dried pro-
duct was undoubtedly keep.ng well. |
feared many of us would allow it to keep
indefinitely because we didn't like it
and thus defeat the purpose for which
ft was preserved. Would It sell in
case we dried-more than we could use
ourselves? There were several such
questions in my mind.

“However, If seeing wasn't beliey-
Ing, tasting was, and I have no maere
doubts. Not long ago I had the priy-
flege of sceing these dried articles
soaked into & very natural semblance
of thelr former condition and cooked,
and of tasting the prepared articles.
Btralghtway | became fully eonvinced
of the value of the new drying process.
Dried string beans, one of the most
doubtful articles to my mind, so far
excelled any cafned string beans that
I over ate that I at onee said, ‘No
more canned string beans for me if
I can get them like this.'

“Apples dried by the mew process
aad soaked ready for cooking appear-
o and smelled like fresh apples, and
I was assured that when they went
fato ple, as they would in & short time,
no one could tell the difference be-
tween dried and fresh apple ple. Prac-
tieally everything that is ordinarily
canned was shown In this demonstra.
tion, and some things that are not, as
for instance, onlons and cabbage and
colery, for soups.

“Botirely convinced of the desirabil-
ity of the dried products I began to
Isquire about the cost of a commun-
ity dryer and was told that one can
be ballt for about $16 for materials
4ad operated at a very small cost for
power. A gasoline engine will oper-
e the drying fan where electric cur-
rent s not avaflable,

“In view of the probable need of
food for next winter If the war con-
Hnues, it seems to me that community
dryers should be constructed in every
sommunity, and there is every reason
% believe that they would
wtronlzed every year, once they were
established. If you
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lid's Dress.—Here |s another
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2466—A Smart Bathing Suit.—The ma-
rity of us who live on the farm do not

ve much time to indulge in bathing,
[l we to live by the water.
Here is & style of bathing suit which is
Quite slaborate. Four sizes, small medi-
um, large and extra large

2072—-Girl's Dress—This frock is rather
out of the ordinary. It fastens down the
entire 1 and in this way should be
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Food Will Win
the War

Serve and yourself
rasing FOOD on the fertie mens
W, Canada. The Canadi
cific Railway makes it easy for you to
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ted land up to $50; 20 years to pay.
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Land Agent, C. P, R.,
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