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rind, and Oae pint cold water for
each 6 ibs. of fruit. Bring slowiy
to boil, and cook until sfices are
tender, but net brokuni. Turn cars-
fully Into an eartben erock, and
keep roverad for a week, then
transfer th ilisces earefuliy te
iarge-iieeked jars and strain the
syrup inito a pot. Bail the syrup
uîîtii it tbreads tbickly, 1111 tie jars
witb it, seal. and store in a. cool,
dry place.'

- Fried Pumpin

A aiost delicÎous vegetable,treoeking puinpkin this way:
Cnlu ses, para, remove seeds,

and houl in saIlted wvater until ten-
der, but quite lIi. Drain, dîp
each p lacelu read crumbe (that
haýve ee seaeon)ed with sait and

leerdip in, egg, cent again
witb tic crumnbe, and fry in dcep
fatt unitil goldeni brown.

1"Or 1Pumpkinl Fritters, proceed
the saille way, oniy lp the cookeal
IpuMinin into fryinig-batter insteadl
of vgg anid bread crumbe.

pumpkin Soup

ClIT 1 lb. freei pumpkin into
pceadd a very littie water

adalittie saIt. Roul 6 or 8 min-
utes; then 11b1)tbrough a fine sieve.
Malt 4 tablespoons butter in a,
iauepanii, thon str ini the pumpkin

and cook gently for about ton min-
Utas. Add i pint boilinig nîilk, %~
teaspoon sugar, sait and pepper te
taste, andi serve wlth preutone of
toast.
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ed heads dowuward, route on, ina
layer o! eand or earti. Bury celery,
roote ou, la slightly dnmp aarti.

3.-Othar yegefnbles will stand
n h' har temperafure than route
an d ieatied varieties. Froni 50 to
75 degrees F. suite theîii.

Pane andi beans are kepftior-
oughly dry and safs frein rotients.
Onons muet ha dry and falrly cool.
F'or thîase tire., tie attie le uften
prefrred te the stoerorn. Pump-

kisadsquash are gatiereti ha-
fore f!,ost, andi dried int suashine
for a wee&k or se, tien pileti Ou
sIve Or table, or on attie fleor.

A Tth date of writing, the ont-
lokfor this ycar's grape-erop

is excellent. Last year and the
year before, the yield was very
low, but this adil we hope to be
able to indulge te the full our
taste for the deliieus jains, jellies
and fruit-juices tiat are se plen-
tifuliy ours in a good season.

Grape jelly ie, like that made
frein rcd currants, very good with
meats, if it is not made tee sweat.

Grape Butter
LLECT goed Cenerd grapes,
pick frein tie stemn, measure

thein, tien wasb ani "shoot"y
tbanî-prese each one frein its skia.
Put skins and puip jute different
Pains. Cook the pnlp with juet a
littie water for 15 minutes, tien
turn it into the kettle witih the
skins, and houl togetier fer bal!
an heur, or outil the ekins ara
tender.

Add 2 cups of fine grannlated
sugar fer eaci quart of the grapes
Measured bafore cooiing, and boil
for bal! an hour longer, stirring
frequeutly. The butter should bae
thiP and ready te put iu the jars.

Grape Jelly

four PeUnlds of, grapes, stemn-mad, wae)ied and pulped, addquarter their weight of water Beill
together for 20 minutes, tien press
tbrough a jelly bng. Rave ready a
llannel jelly bag, wici nMay befastened np in sema cenvenient
place, if Yeu have net got a jeliy
bag on a stand, and nllew tic mica
te drlp througi it antirely without
Pressure. Neyer try te hasten it or
te equceeze eut juice wich oh-

vosyremains in the bag.
Brin g the leared mica to the

lied, agadY4 cup sugar te caci cup

THF prics of eggs -and btter
duceente during thc winter, and
theeuiny womnuWhoiou auelmly
regard thoir !evered increaeseis
sic wio has a geedly store or aggs
anld butter put away wicn pruces
were lower. It le deligitful te en-
jeY good butter and fresi eggs
when tic tharnonaeter la trying te

sec iow l0w it et'idrop, and stili
enjoy the confortable iknowiedge
tint w. are net enting oui Newr
Year 's ceai supply uer tic chiii
dieu 's uew shoees!

lt je s "uallY ensîderad tint
900o1 dairy butter le tic hast te put
away. Wiee hoeng it, plungea
loug-bliaded inife far inte tiecocn-
tre; whon it le witlidrewn, it
eie0uld have n fresi, sweet sncBl.
-Aldad by tie senseo!()f aste, ne
one neeti bave difficulty in eletiug
fiut-es. butter. Maie sure tint
fiOeais no surplus buttermilkinl it.
If tiare seans te be tue muai,

nendthfe butter wcll undar frasi,
cold water. Large quantitles of
butter will keap better than snal
quantities (Unlikçe eggs, whici
sh111oit oly ha sfered a few dezeni
teafer), as it ie the surface but-
ter tint willl puil. Tic idea le, of
course, te hava as littla surface eXc-
pesedt t tic air as possible. A largeerock le tiierefore basfý. A glansti
enrtiicnware creck je prefermeble
te a woodcnl tub, as If cannot giva
an y flaveur te tic butter.

scaldfie crock tioreugily, dry
wiell, a'nd pack fie butter in closeiy,
fllling well tn ticeotigeq. Lay a
siceet o! butter-paper on top, andi
On fhileput n thiicilayer e! sait.

Pound bricks o! butter may haput away affer a vary simple bat
efficient feshioea. One of the in-valuable eartieuware erocis le
"gai" tic best container. Make a

of juice, stirring eenstantly until
engar le diselved, and beil untiltic jeiiyîng peint ise reached. Test
hY dippfing a SPeen or wooden pad-
die into the beiling mass, then

eoling it hy moving back ani
forth a few tîmes. Drop the jelly
fremin if nte a sauecc. Wben the
jeiiying peint le reacbed, it will
break frein the spoon in lakes or
sheets. Remove frein the lire un-
ineiately, skim it, and peur at
onc' inte hot, sterilized glasse.
Set aside wbere it will cool as rap-
idlY as Possible, e ecuring it frein
dust Or contamination. Whcn cool,
cover witb melted paraffin, and
store in a cool, dark, dry place.

Rame-made Grape Juîce

sEECT Sound, ripe Concrd
graps stan, wash and crush,beat lewly te about 180 degrees

P., thc SiMmnering point (the fla-vour wili ba better if fie sterilîz-
ing je doue balow the beiling
point). Strain tirougi double
thicknese of cheesa eloth and stand
affida for a few heurs te SettIe.
Peur Off Very carefully, to free
frein the dregs, whici will remain
in the bottoin of aach vessaI. About
I cup of sugar te 1 gallon o! fruit
juice wÎll imnproe the flaveur,
wtout makng t tee Sweet.

'Peur fhe juice inte Sterilized bet-
tics, a(iiust stoppere or corks light-
]Y, te allow for expansion; set bot-
tIcsý on a rack or felded elethe in
a het-waf or bath outfit (a deep kef-
tic or erdinary wnsh-beilar, ha
wbieb tie botties may ha un-
mersad) and procese at the sun-
mcring point for haîf an heur. Put
stoppers lunf ightly, and wian eol.

Conctrni'ngçi ,«aub eutttr'
Sait and water huine, trong
enough tu lient an gg. %el i,
cool if, and Peur if, wien quite cold,
lut o tic crock, whiecibae men-
fume, beau partly filled witÏ Pound
rule e!f butter, enci juat wmnpped
ais usuallanouîed papar. F111 andcovar tic crock, anti keep in a cool
plac e. Tic butter will romain par-
tccfly freai and sweat, and will neftaie np tic sait frein fie water. It
,nay be liffeti ouf, ut une peuindaf n fine, ns required-a quite con-
si erable convniene.

The eue absulute essentiel la
plutting egge away for tie wlter

je fiat they bc trlctly aew-lit-
nef frein flic average Siep-kecper 'e
vîewpeîut, but as a matter o! cal-
culation lu heurs frein tic tina
fiey were laid te fia tina tieyare sealeti awny. A few days,
aven a fais ieurs, untiar certain

oniinwifloffan Sulllce te ha-
gin fiedaaîge, anti ne amouat o!
wetergiase, grease, Salt or bran enustay if. Seal fie agg-you marely
seal tic miscief inside iil, and if,
wiUl go ineurily ahcad.

Quite fe met satisfactory
mýetiud o! praserving eggs le f0
put themin l wafcr-glass. ]3uy if
frein yor druggit r grcer, and
niake tic solution accortiing te
directions on fie package.

arfliaawara crocks again are
te beef vesels tde; s.;everal
ealler crocha being preferra t

very large oeus. Place th (9
lu tic roek, que by on~e, Sal enti

y re boning ar-
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la fnthewatcr-
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