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ated, and much of it escapes. In the
process by £crmerntatiotx, the conversion of
the starch 6oeý, on successively. Baking3
powder ïs macle of t.reani tartar, bicarb. ol,
soda and rice flour. If the ingredients are
ail striztly pt>re, the following formula will
be correct, Thirty-one parts of soda, 69
parts creami tart.', i0 parts rice flour.
But these articles as sold at drug stores
are not always pure. An analysis is gen-
eraily necessary to deterinine how .much
weaker they are than the pure article.
Buy hakingf powvder of responsîble dealers
and of a well-known brand. Neyer take
chances in teasea if you want a good article.

Too niuch soda L~ generally used. One
srnall teasïpoonful of it to the quart of
flour, if it is skillfully neutralized with
crearn tzartar or sour milk, will bc Znough.
Plunging the soda into sour milk and then
stirririg ina the cap for five mifiutes before
putting it in the flour, as is often done,
causes about haîf of the carbonic ackl gas
to escape, thus losing the very thing that
the soda is used to produce.

The only thing toq do to preserve fruits
or other foods is to keep them awvay from
those littie atomns called /badenia. 'They
are little, but mighty in numbers and in-
fluence. Anythirig that will destroy
1bac4eria will preserve food. A piece of
beef treated to the fumes ot burning sul-
phur will keep two weeks longer thari one
flot so treated.

The lumps in jelly are glucose. This is
made when acid fruit is boiled with sugar.
The lumps when washed are found to be
like the sugar found on »'the* exterior of
good raisins, and henice called Ilgrape
sugar " or "glucose," It is only two-
fifths as sweet as the original sugar. The
waste caused by its manufacture may be
avoided by adding the sugar tc; the juice
when. the cooking process is about com-
pleted, and the juice ready to remove froni
the lire.

The piece of paper put on top of thne
jelly cup docs flot prevent mould, but a
lump of paraffine dropped in the tumbler
Jwhile *it is stili hot enough to inielt the.
paraffine and forni a film over the top will
prevent it. This is a very useful and
cleanly article.

Fruit that will flot jelly is too ripe.
Just ripening it contains a subst"ance called
peetose, which, when heated, will solidify
on cooling. If the fruit goes on ripenîng
the pctose is changed to j5ec/în, wvhichi will
flot make jelly. Fruit for jelly must not,
then, be Ildead ripe," but just approaching
ripeness.

The chernical process by which grease
and lye are converted into soap was ex-
plained, and also the tests for detecting
glucose in sugar were gîven.

Butter gets Ilstrong " when bacteria gets
,o wvork at it, and protection from them
keeps it sweet. Thiis may be clone by ex-
cl uding it from the air in whichi the bac/enia
float. SeaIing the butter. in tight jars or
iminersing it in strong brine iIl do it.
Salt on the top of butter will flot protect
it; brine around it wvill.

Butyrie acid, wvhich nieans strong butter,
is neyer found, except where the butter is
exposed to some ferment, and this f'crment
is caused by bacferia gernis, comning always
from the atniosphere.

A VACATION FROM ToyiAcco.-The
Pittsburgh Dis5a/ck speaks of a distin-
guished pyi ian ho abstains from
smoking every October, in. order to give-

1 his system thirty days' recuperation every
year fron., the effects of tobacco in acceler-
ating the movemnent of the heart. He
finds, this acceleration very marked by the
end of September. His October absti-
nence causes the heart to return to normal
action; and on the first of November he
commences another 'year's course of
smoking.
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