«5 September, 1006

IN THE KITCHEN

Hints on Canning
Perfectly sound fruit only should be
used.  Fruits may be canned with or
without sugar, as it takes no part in

their preservation. Small fruits are
best sugared one or two hours before
cooking.  Large fruits  should  be
thrown into cold water soon s
pared to prevent discoloration. Have
jars hot and everything ready, fill jars
wickly, run a silver sp handle
wind jar to break any bubb!
nd then serew on tops without delay

and Pears —Pare and place
n cold water. Remove and put in a
poreelain lined kettle, cover with boil

ng water, and stand where they will
carcely simmer until tend Mike
4 syrup from one pound sugar and
one quart water, stir 1 sugar i
dissolved, and boil for th minutes
Lift peaches carefully {rom water,
put them in syrup, bring to b K
point and can as directed
Quinces.—Pare, eure, cut int s

d proceed same as for p

half pound sy t

winces. The skin and rough pieces
may be used ly
Blackberries.—1 ev pound
blackberries allow a quarter pound
ugar. Cover with sugar, let stand for
two hours, then bring to b int
Can as directed

»

It is necessary at all ti to keey

¢ drain pi in 1 condition

specially where the plumbing
A good disinfectant is ¢
ye dissolved in boiling w
hould be poured throug

tie kitchen

ink and down the pipes, using plenty s
i boiling water Fhen follow with
solution made of er 1 cop
seras, dissolved also in b vater

I'his should be done
cek

>
Worth Trying

Salad —Two parts cabbag
vt celery chopped rathe
ich has been added a libe
g of chopped meats of Er
t is a favorite d

sing as follows: Two ¢

tablespoonfuls of vine
poonful of sugar, one tea
veet cream, one-fourth sp

miul each

1 salt and mustard 1 egKRS
ughly, stir all together and cook
X louble boiler.  \Whe I, and
ust before serving, mix t I
wl.  This is nice 1 1 of a
getable salad
Lggs for Tea—Boil as ¥ CRRS
you wish until hard dr hem in
Id water when done and the shells
vill be easily removed. Cut the eggs
tlves, take out the yolks mash,
on with butter, a little salt and
nstard, moisten with vir then
I the whites with the mixture
Simple Rice Pudding 1
art of milk, two tablespoons
wo of sugar a cup of ston

1dd a little

1l bake in a moderate over

urs.  Stir frequently until the last
If hour, when it should be left to
et

Chocolate Pudding.—Seald a pint

milk, add tc
f sugar, one
and two

it four tablespoonfuls
are of grated choeco

tablespoonfuls of

tarch, which has in
little cold milk it thick
tirring to prevent its hurning

I add a little vanilla and pour into

cups which have been wet in cold
water to prevent sticking
Pop Overs Jeat on egE very
ght, one cup of milk, one cup of
it wr, one-half teaspoonful salt,
hak n cups three-fourths of an hour,
F'o be eaten with sweetened cream
wored to taste
Sweet Pickles —Take from two to
three pounds of sugar to one quart
! ovimegar; add hali ounce i stick
ne-cighth  ounce
. o water until tender,
t or a few min in hot
termelon cucum

) ould b
it a weak solution
pickling
Ripe Tomato Pickles.—Pour boiling
T omat pare and
cover with vine
days.  Then pour
mto preserving kettle; add five pound

[ sugar to seven pound
also one teaspoonful o

und cinna

man; one-fourth teaspoonful of ground
cloves, one-fourth of e grated
Boil slowly until about It boiled
down, Pickles will keep withont

ng i the vinega wers them

-~
Apples in Jelly

Soak onc-half  box
half a cupful of waier

ugar and equal amount

n and set ove

after sugar |

two quarts of tart appl

been peeled, quartered and cored
When the syrup has the re
quired time, put in a few of the apples
ind let them cook slowly until tender,
but still keep their shape. R
them i

|
dish

from fire, the gelatine to
yrup, stie until entirvely dis
\rran i layers in
prinkling i candied
ul Eng walnuts  over
ur jelly over the apples and
n the ice box or cool place
to  harden When ready serve,
place the jelly in a shallow glass dish

and heap whipped eream around it

-~
A Hint on Sweeping

Fine dust raised in sweeping is
most unpleasant,  When  sweeping
have a pail half full of very warm wat
er in which put a little ammonia. Be
fore beginning dip the oom in this.
shaking as dry as possible.  When
broom mes filled with dust dip
and shake as before. The damp broom

holds the dust which would otherwise

fill the air 3y changing the water
often no injury will some to the finest
rug or carpet Ammonia brightens
colors and they look much cleaner
than when swept in the old way

The labor of dusting is greatly les
sened, and_germs disposed o
When grip and colds ywere prevalent

in the neighborhood, not one of my
family suffered from either, Tt is
worth trying
-
Potatoes in their jackets are more

nutritious than when peeled, because

right under the skin ic all the rich
potash which so beneficial to the
body. Tf peeled, it must be very thin,
and they should be steamed. not
boiled

D CANADIAN FARM AND HOME

is all salt. Every grain is
a pure, dry, clean crystal,
That is why it never

ly—and goes farther

than any other,
Insist on having

FARM
LLABORERS
-

Farmers desiring help for
the coming season should
apply at once to the GOV.-
ERNMENT FREE FARM
LABOR BUREAU.

Write for application form
to

Thos. Southworth,

Diractor of Colonization,
Toronto,

make — boiling wa

10 taste — and

moment's

Ask for *Camp” at your Store
and insist o having it

notice

R. Paterion & Sons, Coffie S pecialists,
Glasg.w

i
$33.00 to the Pacific Coast

from Chicago via the Chicago and
North-Western Ry Tickets on s
daily up to Oct. 31st at rate
Vancouver, Victoria, New W

above

ter, B.C, Tacoma and Seattle
Portland, Ore, San Francisco and
Los Angles, Cal, and other Western
points,  Correspondingly low rates
from points in  Canada Special
freight rates on household effec
Choice routes and splendid train
service. For berth reservation, illus

trated folders and further particulars

write or call on B. H. Bennett, Gen
eral Agent, 2 East King St, Toronto,
Ont

In making fruit pie be sure to have
a small opening in the centre of the
crust, and keep it clear with an earth-

enware funnel




