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THE judicious selection of home-grown fruits suitable for the Christ-
mas season is one which has re-

ceived but little notice frora pur-
veyors. With the advent of Yuletide
the busy housekeeper keeps a close

ergennes

maica banana, or the acid flesh of al
but the very highest grade oranges,
the kind reserved for those to whom
money has littie or no value. Every-
one should have at least a basket of
Anjous for Christmas day. Select well-
matured speciniens toward the end of
October, and store theni in 'a dark
place in a cool, cellar. If they do not
ripen fast enough to be ready for
Christmas, brîng a few of them, into a
warmer room for a few days, and you
will be surprised how quickly they will
mellow and become ready for eating.

-During the past few years the i-
ports of Malaga grapes into Canada
have continued to increase. This is
well, froni a fruit-consuming stand-
point, but it is flot in the best interests
of either Canadian producer or con-

mixed fruit gives us a glow of color
and richness that is impossible to oh-
tain from imported fruit, most ,of
which is yellow and entirely unattrac-
tive ini appearance. For purely dec-
orative effeet, the littie Lady apple
may be used on our Christmas trees
and over our manties. Its rosy cheek
and bright yellow skin blends remark-
ably well with an evergreen back-ý
ground.

Among the native fruits that teiýd
to further the success of the Christmas
display, we must flot omit the cran-
berry. What turkey is complete with-
out cranberry sauce? Trhousands of
acres-of these piquant bernies are found
growing wild ini Canada.

A good collection of nuts should al-
ways be provided as a supplemnent to

'hrist-


