
1101V TO PZCKLE FRUiTS.*

r10\.%OIzxroîS AI.L WINI'ER.
While tomiatocs, both green alid ripe, niiay

be used ini makiug- pickles ani sauces iii-
tiumerable, everyone prefers themn sliccd ald
served rawv. \Vith care they caîi be kept
freshi and wlhole aIl w~iiter. Select onily
mlediumii sizcd, round ripe tomatoes. Cut
off the green stemi carcfully ini order ta, leave
the top of the tomato. sealed. Care shiouid
also be takeil thiat the skin is niot broken or
bruised. 'rake a large stonec crock, withi
smnooth unchipped liiug, aiid hiaîf f111 it
loosely wvith the tomnatoes. 7liien add watcr
tliat lias beeîî boiled atnd coolcd. Lastly
ring a flinnel cloth out of boiling- water aind
spread over the top of the crock. li a
short timie a sciumi %ill risc aiid gacthier ou
the clothi. This should niot le remnoved un-
less it gets very tliick,, as a slîght scuin on
the cloth coliects any germls that nîlay settle
anid prevents thenii fromn iiujuring- the tomia-
tocs.

PlClKLEI) FRUITS.

Penches and pears are e-,cclleuit %Vhlenl
pickzled. Select suîaili but iliccly munatured
fruit. After peeling put anic or twvo cloves
iii ecd pear or peachi and drop thin inito
Ilot viliegar iii wllich sugar bas bcui ('is-
solved (oiie cilp of sugar ho olnc and a liaif

Wintering Camna Roots
WM. IUYT,0. %. C., GuntrII.

Whi~i ýshou1d ciia moils 1be taken up and
whert sliould they be kept until ýspr1ng ?-.(J.
W., xinicardille.

After the foliage of canmas lias ucenl
blackenced by frost, -uid beforc the roots arc
touchied, thicy shoulld be clug wvithi a sînaîzll
quntity of earth adhierilng to thil al

paelunder the vcrancla or il,. a shicd or
out-bouse safe froin frost, zancl allowed to
reinaini for abtlott a weck or two or perbiaps
mlore,' bceilng c'areful liot to aillow tbicmi to bC
touclicd by frost.

3s8,
culps of ville-tir. Tic iup cloves anid ciinua-
mon in cheeèsecloh iiid allow ail to cook
unitil fruit is teiidcr (about 15 îiniute§j.
Thicv shiould bc bottlcd whilec liot. Talmaiut
Sweet apples inakze a deliciaus pickle doue,
the saine way. The apples slîould be cut
iin quarters and cookced unitil brighit yellow.ý
Tlîey sliould also, bc dipped out iiniediately,
because if alloi'ed to stand iii the viinegar
thecy beconie dairk.

AI'JE USE~ 0F: TITEr: CULL.S.
Soinle lisc sluould be nladz1(e of the ciîll

fruit ltat is allovcd to %vaste vear after
year. Smlall peaclies, pears aind apples
uîay b e,-atliered up, uvaSiC( and put ilito
the prcservillg kettie. stoncs. slinis and ail.
Put ou sufficienit watcr ta, stew ivithout
buriiiug. Wlîeui soft put throughi a culliu-
der aiid return 'to a slow fire -with sufficicut
sugar ta swcen. If a-ýllocd to, simuler

slowlIv for oiie-haif hiour this iiakcs a de-
licious miarnialade for pics or cakes.

In cities large qualntities of so-cailed jam
is sold cvery ycar. madle inii most cases of
one-hif fruit auid olne-haîf turnips, carrots,
and othier vegcta-,bles. Girls on the farii
îighflt nliake a good deal of pocket nioney by
gaithcriug« the wvaste fruit. niiaking« it iinto

inirimalade and selling-. it at the stores.

Remiove the roots before scvcre frosts to,
a rathecr clrv w~ariii place iiu. the cellar and
ke> thenii iu ;a tempe)raitirc niever lowcr
than 45 degrecs, anid ilot highier than 7o de-
grecs. Canna moots will not wintcr suc-
cessfully in a cold.. wet cclkar, but bc careful
to avoid the opposite ce\treiiie of a very lot
dry position ilear the furnace, ais this; is
cqua-.lly :as injurious to, thcn as a cold mret
position.- If the cellar is of i-cccssity vcry
]lot frili furnace heat, pacic thie roots in dry
sand or carth arid kecp themn in the coolest
part. 1Florists usually -minter canna roots
.ind(er the geff1iouse bencbes.


