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The Ever Useful Apple
THE GRAIN GROWERS* GUIDE (1757) 29

An apple • day keepe it* doctor 
»•»> " Not always, but there w no 
AhiI.i ilia I good ripe (reek fruit doee 
Bip lo keep the system in condition and 
in susrepliUe lo disease. The food 
,slur of muei fruit» ie not high. They are 
^ful cluefly for their cleans me properties 
taieu freely they introduce large quan- 

uf water into tl* System and aupuly 
^hr-i-L- salt» and organic acids that 
tatpruve the quality of the blood and 
meuble tl* si tain of Ibe kidney. The 
g..live value of fruit» ie due partly to 
lb eastr they eontam, th.se irritating 
mbiante», surh as akin» and seed», aiu 
ib pmstnluv movement of the mteetuma. 
UImit w lu be eaten for ibeletir purjsieee, 
lb sflert i- Mil pronounced if the fruit 
» eaten an laiur before hreekfaat or 
bWWR meals The f.dlowmg tal.le 
b»i the food value of applea:—
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K»*» e syrui. «4 the wwier, aug

aid in

< a

late the

•R*» aad took m the syrup until tendre, 
lie M broken Heneuve Inna lhr hr* 
••d Mr ie the retailer ehnrh ha# twee 
nalbg n told water f*o«r Ms a mould. 
••• eUe M turn «it»sd surround »Mh 
•M**#d .ream Hot l*e lop with red 
P , The amount at surer required 
■We|h am ihe lartnee tt the apple» 

MM Ifflts Na 1

•Mak lbs grlatme in be* a cup of retd
am* f ■
N* Ike

thai. ruse ami quarter the applea
ke sugar, a a in »nd ptpr u a

K,“. d «he ground eagrr e wed e 
•flbNifsrai When lhr syrup 

■dad e Ire minuits ail I hr spffr. 
•ad cook dourly; *hm Uro.br remove 
“ * Wvmg M duasdve Ibe gbirn 
• “ *mip. pour a buk d I hr evrwp 
•• e bury mnetd end eh* R hag.* Ie 
!" *?**“•* l1* and* to birrs, with a 

“t* d beem and |s>«o..| ginger 
«heu», pour ta ^ I he real ed

•rved aad BeUrr t*k Padding
, T * “ «madbul ear lo wn up slab 
,7**f £"• * ee ere grctsng around
" dollar mark for ow »h*i we 
"/*>*« .■ emvapmabagli isg prvr 
. »nd reaent sflurd in wed» nrt
)|Jd d load

the lei lean UT“mat tod Bred 
with eppk user» * Built. 

*d dak tread, rut mm bn.., I

id plate aa .lose aa possible 
apolr sauce, buttered side up 
nth .uga
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baked Applea
baked apple» are very wholeaome, easy 

U prepare end make an eteellctil dine rt 
rpr—if there are voung ehddren

% lrnrf—“• *»«—w»«t Ho»litm »«ief
Care Ibe anpka, 611 tl* centre» with

ike ruder and cinnamon, 
tsahng water and lake 
m very tan more sugar will

Mere baked Apples

add two tuna 
If the spot. 

riU be needed

shape» and 
over the aj 
Sprinkle with sugar and a few drop» of 
vanilla or a bit of cinnamon Bake in a 
assiérai* oven and serve hot with cream

Apple Charlotte
This ie another way to combine bread 

and apple».
I tup breed nuk >h tups sped*»
3 llMd~bfR - i«s tiutileU r, I g hirnf»**» silver

built* acuce or Isons nad
Mu liread crumb», sugar and spices 

and huiler logelher Butler mould and
|ma» the mixture lo the bdea of it. Kill 
tenue with sliced apple», cover with 
remaining mixture and hase in a alow 
oven until the apple# are lender, beeve 
with hard aauee or sugar and enrp

Apple Hire Padding
t a*st sued lax apfks 1 e* lisa

XV aeh the nee and throw it into boding 
water, boil ramdly for hfleeu minute», 
dram Spread this on the centre uf a 

i square of thecae doth, making 
il» rite alsiut aa large as a dinner plate 
and about half an inch thic k Heap in 
the centre uf thia it* applea, pared, rueed 
and quartered, gather up the mb and 
tube!of the doth an that the nee will 
thoroughly rover the applea TV# lightly, 
pul to a good surd kettle of l«*ling water 
eed boil Tor erne how Serve with hrvwrg 
sugar or mepfc syrup If thia ia handled 
carefully it will some out perfectly 
round without the grain# at rire falling

Veer the applea Pul the sugar, eater 
sad braoe luice in lu the taking ifkli 
•ak the applea and hake until lender, 
hat ant I woken Remove to a errvtag 
dak, 611 the Mura with jelly «* mania 
b* and pnw the ayrup over them Make
» arrange* eltb the white» of two eggs 
aad three laMeapuun» sugar, flavor with 
haaee or vanilla Plk ibe merangur 
«a lb* lope of ibe applea and lake in a 
ai.driair oven uriu twoen < la re ah 
aeh a hit of jelly

baked Apple. A gala 
Caw aad pare large lari appka, 611 

»m»rs a ilk butlrr, .pate end auger 
•ed hek» ta ihr ueuel » a. C.suk parings 
warn aad nee laggr hopped apple in

ll it not always eaey lo gel lady 6ngrvs 
ta ow «mail Iowa stone, an U* next 
time you make raoktaa. cut a lew uf them 
in atrip», one eed a hub wider than Ibe 
other, and you will had they serve very 
well to making charlotte» uf vanoua kind» 
Mew the apples, sweeten, flavor aad press 
thru a Steve Add the gela ill* aad stir 
until daaadvad Aa wane at the mixture 
hegtai to eoareal, altr ia oee pmt uf 
rream, whipped lo a still froth Une 
the mould euh U.ly fingers, pour la the 
mixture aad set aeade to rool

ad^v nljlg i ilrfjk>br..n pare, .Si the 
sugar in the

l*are and quarter ee 
to 611 a 1 six mg dish 
Make a nth Inking pue 
soil enough to sin 
applea Make arm
lo afl.ee the
ua a «doe ow

ugh tart apples 
llafrtbnh full 

powdre trerufi dough 
|1 it over the 
la the rentre

Vai
Pare aad quarter lb# qijiks. sdt

treking |»«s«br aad 
butler Add ndflrto 
Mi« pare» He* owl

at Ibe 
la make a 

quarter Mark iherk.
rut to kmlsl psnrr» I Terr revend ft» 'I 
at appbw in each, lur* leto a hei aad 
lab to the Iallow lag syrup

Aster-'1
•pnahb e*à eugsVsnd rôuuM.»to "vh» 
U» dunqfuig talo a aUÊ halier aad fmatr 
over applea ««ran. Iw flfle* or Iwewly

«•earner Herve atik I..el wore

do * strike el I he M Mel uf ndl 
wwwiher ee may bad lhe. reetpa weld, 
olherwaw M will have lo go tola il» 

I '«* haul for B In -wil birr

Hew i hr eulk aad pour ever lb. three 
>«p dwMl) t-elre Ibe sugar, so* sad 
a hub nutmeg l.rai* ow, rqp <f an»* 
■fag nadhm slightly lari In* Add lo 
the milk ms «lure aad Issks without aa
rare^ee to a rewbrwiafy bet erw 

» M baked loo qwrkly lhe apgb 
edl wpefal» In* lbs mdk
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Maple Bablng Poyodor cootg
no more than Uvo ordinary

klnda. For oconomy, buy
tha on# pound tbva.
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