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tive argaris, causing the digestive juices ta
floiv more f reely, thius aidlingy digestion.
Haovever, if many pickles cointaining vine-
gar, niustard and sncli condiments are used
Vie digestive organs arc rctarded. thius pre-
vcnting the digestion of athier foodIs.

CUCUMBER PICKLES.
Tie moest coninmon picklé is the grecîl eu-

cumber, and perhiaps no othier vegetable or
fruit is s0 often spoiled in the pickling. I

haeseen cucumnbers of ail sizes gathiered
:axd put into a sait brûle for several wveeks.
They w~ere takien out and put iii jars and
hôt 'vincgar and spices potircd over thein.
Thesc pickles, when served, have a calar i-e-
seiliblizig sauer kraut in a stage of final col-
lapse and -arc about as plcasing ta the palate
as olives ta the untrainicd taste.

lu xuaking cucuniber pickles that xvill re-
tain their green colar alud give a crisp,
dainty flavor, the bcst brine is miade froin
one gallon of water td one and a Ixilf cups
of sait. Ozîly sili or mediunm sized cu-
cuilibers sliould bc u-sed and Icit in the brie
thirce or four daytvs or longer if niccssary.
Whilc in the brille caver thini -%vithi a flan-
ne) cloth thiat bas becii rting out of boiling
w%-ater. This collccts any scuin thiat miay
gatlier and also prevents mlould. l3efore
pickling talze flic cucunibers out of tie7brinie
and placé- in cold wvater for 24 lours. Tiien
put ini a clean hiecloth to, drain over
niglit. Wipt and put theni in thle prcscrv-
ing kettle (not: bras s) wvith viniegar, spices,
red pepper and suigar. Tic up cioves and
srnall spices in clîee-scloth. Add thle red
ptpper and one cup of SuViar to three quarts
of vinegar. Cok lowyfor two l'ours.
Smiall criions zay bic doue wvithi cucuinibcrs

4MUSTAIRD PICKLE.

An txcclltent nmustard pickle inay bc miade
as followvs: Take onc quart of simll -white
onions, ane quart green toniatocs, one quart
green cucumbers, thi-e gMen pcppers,, enc
llead of caiiflowcr and threc hecads of

celery cut fine. Cut the caulifloiver, tonma-
tocs (and cucunibers if necessary) in fairly
smnall pieces and add a dressing miade of nec
following. Que-hiall cup floti, one-hiaif
cup niustard, one-haif ounce iiiace iii watcr.
To this add anc cup sugar, onehlalf ounce
butter, and ane and a hiaîf quarts af vinegar.
Cook ail toglether, stirring gtltili boiled.
Then pour this over thxe vegetables and let
stand at siiuuneiritngl point ane liour befare
bottliag.

GREEN' TOMATO PICKLE-S.
Slice anc peck of green toniatoes, six

green peppers and four onions, strcv a cup
of sait a4,er, and let stand over night. 111
the niorning pour the %vater off and put ini
a kettie with a tablespoonful af graund
cloves and tlle saine af allspice and cinna-
mon tied ini checesecloth. Caver -%vith vinle-
gar and boil until soIt, after wvhich theçy nxay
be bottled.

Chiowcliow cani be iade by taking one-
haif peck of green toinatoes cut fine, amie-
hialf peck of sinal onions. parboiled; one-
hiaif peck siiiaîl cucunibers, lune or 1o sweet
peppers cut fille, ane hiea-d of ca-bb-ag«e cut
fille, cale hiead of caulifiowver (ptarboilçd),
oine-imaif cîîp of sait, a large tablespoanful
of turnieric, hiali pound of g-round nustard,
anc poumd of sugar, anc-hialf teacupful of
cornistarchi, and vinegar ta caver. This
shauld bc put over a fire and let cie ta a
bail. After standingr for one hour on the
back of Illc stove it can bc bottled.

Ripe taniata sauce is iimade froin one-hiaif
peck ripe touxa-.toes,, four omions, anc-hiall
licad cabbage, six tart apples, one-hialf
pound raisins, tliree-qilaýrters of a cup oi
browm su,,".r, four ta-.blcspo1oiifuls af sait,
thlrc of g-round claves:. two af aUlspice and
one quart of viinegar. Chiop toniatoes,
onions and cabbage scpar-atcly, and let theici
stand over niglit. Iii tnc morning dr-ain off
the Jiquor and nmix with the othér igrec-
dicnts. Beolloy for olle-liaif hiour or
until lle taumatocs and cabbagc are soft.
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