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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 as soon as 
pared to prevent discoloration. Have 
jars hot and everything ready, till jars
quickly, run a silver ........ . handle
around jar to break any air bubbles 
and then screw on tops without delay.

Peaches and Pears.—Pare and place 
in cold water. Remove and put in a 
porcelain lined kettle, cover with boil­
ing water, and stand where tiny will 
scarcely simmer until tender. Make 
a syrup from one pound sugar anil 
one quart water, stir until sugar is 
dissolved, and boil for three minutes. 
Lift peaches carefully from water, 
put them in syrup, bring to boiling 
point and can as directed.

Quinces.—Pare, core, cut into rings, 
and proceed same as for peaches, using 
a half pound sugar to ever;, pound 
quinces. The skin and rough pieces 
may be used for jelly.

Blackberries.—To every pound 
blackberries allow a quarter pound 
sugar. Cover with sugar, let stand for 
two hours, then bring to boiling point. 
Can as directed

J*
It is necessary at all times to keep 

the drain pipes in good condition, 
especially where the plumbing is old.
X good disinfectant is concentrated 

lye dissolved in boiling water. This 
should be poured through the kitchen 
Milk and down the pipes, using plenty 
of boiling water. Then follow with 
a solution made of cry-tallizcd cop­
peras, dissolved also in boiling water. 
This should be done at least once a 
week.

J»
Worth Trying

Salad.—Two parts cabbage and one 
• i celery chi ipped rathei line, to 

which has been added a liberal sprink- 
ling of chopped meats of English wal­
nuts, is a favorite salad. -Make a 
dressing as follows: Two eggs, three 
tablcspoonfuls of vinegar, one tea­
spoonful of sugar, one tvaspoonful of 
sweet cream, one-fourth spoonful each 
"f salt and mustard. Beat the eggs 
thoroughly, stir all together and cook 
m a double boiler. When cold, and 
just before serving, mix with the sa­
lad. This is nice for any kind of a 
vegetable salad.

Eggs for Tea.—Boil as many eggs 
as you wish until hard, drop them in 
void water when done and the shells 
will he easily removed. Cut the eggs 
ii halves, take out the yolks and mash. 
Mason with butter, a little salt and 
mustard, moisten with vinegar, then 
nil the whites with the mixture.

Simple Rice Pudding.—Take one 
quart of milk, two tablespoons of rice, 
two of sugar and a cup of -toned rais­
ins. add a little salt, mix all together 
md hake in a moderate over for two 
''ours. Stir frequently until the last 
half hour, when it should be left to

Chocolate Pudding.—Scald a pint 
of milk, add to it four tablespoonfuls 
"f sugar, one square of grated choco­
late and two tablespoonfuls of corn 
-larch, which lias been dissolved in 

: little cold milk. Boil until it thick- 
stirring to prevent its burning 

add a little vanilla and pour into

cups which have been wet in cold 
water to prevent sticking.

Pop Overs.—Beat one Cgg very 
light one cup of milk, one cup of 
, Jed ilour, one-half teaspoonful salt, 
hake in cups three-fourths of an hour.

" he eaten with sweetened cream 
flavored to taste.

Sweet Pickles—Take from two to
three pounds of sugar t.. ,|u.irt 
"t vinegar; add half ounce of stick 
cinnamon and one-eighth ounce 
«love- Look in water until tender, 
men cook for n few minutes in hot 
vinegar. Watermelon rind-, cucum­
ber- and green tomatoes should be 
-naked over mglit m a weak solution 
of salt before p cklmg.

Ripe Tomato Pickles—Pour boiling 
water over ripe tomatoes; pare and 
weigh, put into jar. cover with vine­
gar, let stand three day- t hen pour 
into preserving kettle; add live pounds 
"l sugar to seven pounds of tomatoes; 
also one teaspoonful of ground cinna­
mon; one-fourth teaspoonful of ground 
cloves, one-fourth of a nutmeg grated. 
Boil slowly until about half boiled 
down Pickles will keep without seal­
ing if the vinegar covers them.

Apples in Jelly
Soak one-half box of gelatine in 

half a cupful of water. Put pint of 
sugar and equal amount of water in 
saucepan and set over lire. Boil ten 
minutes after sugar is dissolved. Take 
{wo quarts of tart apples which have 
been peeled, quartered and cored. 
W lu-n the syrup has cooked the re­
quired time, put in a few of the apples 
and let them cook slowly until tender, 
but still keep their shape. Remove 
them with a wire skimmer and put on 
a platter until all arc cooked. Take 
dish from fire, add the gelatine to 
-yrnp. stir until it is entirely dis- 
solved. Arrange apples in layers in 
a mold, sprinkling hits of candied 
cherries and English walnuts over 
them. Pour jelly over the apples and 
set dish m the ice box or cool place 
to harden. When ready to serve, 
place the jelly in a shallow glass dish 
and heap whipped cream around it.

A Hint on Sweeping
bine dust raiséd 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 broom in this, 
shaking as dry as possible. When 
broom becomes tilled with dust dip 
and shake as before. The damp broom 
holds the dust which would otherwise 
fill the air By 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 i- greatly les­
sened, and germs are disposed of.

When grip and colds jverc prevalent 
in the neighborhood, not one of my 
family suffered from either. It is 
worth trying.

Potatoes in their jackets arc more 
nutritious than when peeled, because 
right under the skin is all the rich 
potash which is >o beneficial to the 
body. If peeled, it must be very thin, 
and they should be steamed, not

'Windsor! 
SALT

[ is all salt. Every grain is j 
a pure, dry, dean crystal. 
That is why it never 

\ cakes—dissolves instant­
ly—and goes farther 
than any other.

Insist on having 
—WINDSOR 

SALT.

1 FARM
(LABORERS}

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

Write for application form 
to

Thoe. Southworth,
Director of Colonisation, 

Toronto.

Camp
COFFEE

i Hie purest, best, and most pleasing 
-oflccobtainable. There is ah- nlutc 
ly no waste with it, and it sdrlicious 
fragrance and flavour never vary.

It Is the easiest of .>U cofl. i s to 
make-boiling water, milk ,,nd« gar

moment's notice 
Ask for "Camp" at your Stole 

and insist m having it.
K. Paler ion & Sons.Coffee Specialiit*,

$33-00 to the Pacific Coast
from Chicago via the Chicago and 
North-Western Ry. Tickets on sale 
daily up to Oct. 31st at above rate to 
Vancouver, Victoria, .New Westmins­
ter, B.C., Tacoma and Seattle, Wash., 
Portland, Ore., San Francisco anti 
Los Angles, Cal., and other Western 
points. Correspondingly low rates 
from points in Canada. Special 
freight rates on household effects. 
Choice of mutes and splendid train 
service. For berth reservation, illus­
trated folders and further particulars, 
write or call on B II. Bennett, Gen 
oral Agent, •> East King St.. Toronto,

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.


