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“Pickling Time [

Durnng the last fea N » " Remove seeds from peppers Remove |
pickles secin Lo have s Last goun u! i from cob and chop with the pepperns
of 1n n But now that » VIVInG Tk st cabbage, add salt, sugar, |
sl the old methods of food preservation mostand  Mix well, add vinegar, Cook, |
alid i . oW h o ming wilen
s § ‘pich Will cute o N Mustard Pickles
K g | n I kB L fuany 1§ o wer 1 gusrt greets t sl
e as B 1 i Brades . 1 quart sl b i
s
{ comn )} ‘ ‘ Ve Risd b |
pow: the i counts " | st 2 hen
ou ) ) » et . Ve | Cavvn | &
vl suct g 5 W £ he { t) TLE, ~ Cover '
. the United Ntnt { '™ aith barian ' of salt t r
u ' e grad Ao ) parts waler Lot st oaer might | 4 oy
grvat_d t ] . ! ) the Linoe next day Hemove |
! mich 1o be wheldsone ool _ Iy soedds  Frugunsmpeepgeens hop peppers and |
the | nited Staten th p pire fossd daw vl g well and vcover with the |
that takes carv of That matter and gllows fodlowing dressing
L MY B sl sl Mujraratived Balinbons l,".m
atount of preervative to e usd In 6 1a oo odan stard 1 eup buvnn sugar b k
Canada we have not armives] st thet stag : o ' & NuAits Vikegas /!
n nationsl weliar ehbhs are ot B Sere
vl apadh e yes " Mix  the flour sugar tumene  aml

hard 1o make and there are so many

mstard with o tle eold vinegar, wadd
ik ol sl hay s 1 LT ™
it m e S . ; i . to the baling vinegar amd stir until . . °
T X U L[] O b LI T PR
!,‘ : "“ e s g : stooth.  Pour over the vegetables and
OF U SLiek (0 & tow favariies. 1B & D conk gently until heated through
many parts of the country the cudumi«t
and tomato crop » below par thes year Apple and Tomate Pickles

' B iatuen . s apgiden :
so we wilk have 1o depend more on beets 3 od ol TREER enr 4l hewas sugas ' .
and eabbage for our selsr packbes, and senall 5 tabdosgumtes « it Y™ W iy - en n n
X . ) o .

frunts o our swest & hles ey s bAve

In prepanng * Quaner appdis and otick a few whob s .
aring coves in carh.  Put spiees in cheose Inary ton

meial veseds, levase pack d

them § any bength of time cloth bag  Nie tiamataes.  Put vinegar
a - . - - )

A Whets the — g on to batl with sugar and spuey Put

B e ia e Ak fruit amd botl unti) tender; the tomatons Every First. Time User Is Surprised
J nad Lol 88 s ;:ﬂ;’_‘. b wtll bases o vess will 1ake soapewhat longer to ook thias -
the apgies s should be put in first

M bestbesd o any bugtd f Uine Keeps g

pickles i glass jars, stoneware jars ‘, Pickled ( arrols You see on eVery grocer s shelfl some rows of Puffed
unglased cartbenwan The glase n NSerape, wash in eold waler wx Wl | Grain cartons - Pulfed Wheat.and Puffed Rice.
carthenwate vwssels wanlly contams lead  slaed carrols, el st lises  Crumaw e

wWhich the vinegar desolvess A low aid put into 8 kettle of Iusling~wates l'll\ look like nl".ll”l"_\ cereals And thousands of

paeees of beaseradioh placed gasong puckh cook  untll tender, kevgung waler just - .
will prevent forning of & soums over  bodow the bolling poisst.  Diain, put into peaple, even yel, don't know what lies within,
the top of the viemgar Jars, add & shiew of ctan, twe bay laves

Open a package—say of
To make good piekBs the bevts should 9™ With vinegar and set aside for 24 Puffed Wheatl—and you

Pickied Beots and ot leaapuun colesy sexdd. . Fill the xp.

le young o wnder. To my mined the htrs These make & niee garnsh for | 4

worst part. of making leet packivs POie SN 0. Sk Gue st | find whole wheal grains

washing (he Tesd palling the lewis Ohli Sauce ‘ puffed Lo eight times nor-
* ave st kast vie insd the & tow b s vt kave the gquestion of |

abid absr the pst o Lo Jevvetit beoding withesst & revipe o Chalk saurw mal size

N anks carefully and bewl untd tespber ' : pedul i s many ways, lor finvornng

Y®u find airy, flaky bub-

' the beets Rre sanall it the el s, hash, s, el Flost in Mis
0! while. If vart: lasue ast 1o Aalf. * T st e b e et 1 g e bles, flimsy and flaky,
pant  Vinegar A . s ssigar and & . -l 1 etk sulwsy fosmasle - ¥ . .
. Mt »l R L o Viss bt hiyw » she s earge s S ) B b A - l - . .' .'.‘ll “.'.' . ""' "‘.I. "" ". “'... ‘....y ‘..'0
aiedd strmin over the leets  Neal and stose 4 Segee it umtmssd ke loasted nul meals,
gocen with the sugar, sdd the w '
Sueet Tomate Pickies . Chapy the Losnnlons t &
R ‘ il . ' ' W wear and ervam they laste like confections. In bowls of
' vty s with the olbher |
el Witk ' - e gredmnts, gt vr the fuv s lenl L il they ar slisnotnd flavaped
= h leed
. st ] walres Mised with fruil they
. - 4 :
: Praches, Pears, Apples, Plams , . ae 8 sl ealicing blead
J v » paeed pehlee are feally e peveseary
tourk 1o cnplete sane kinds of odd | fulds whe diseaver them
- ' .
' : sis anvl fom The following ooy | ' bring 1o & thausand meals
= . " o fa
“ (T TX ] & v rulagsgdien degtian af»
: - : - » s, (St Sjeras nulliplied  delight Nothing
- i warhes, pwbon nnd and grages
' f re ‘ : Cgr = pretty sure to get hodd of somm “ made from wheal or riee s -
- ) 3 . { B 'y b atanain ¢ atel praln withh PFuffed ralles e WOs Frgit
r » _ ! "™ gae s boile tw han d want & grestl many |
« e ware & Han [ S——— s fen make 5 welonne
ik - .\. hegar, 13 i o B ) P ‘ »
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