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FARM AND HOME. {x

[August 15 °

[WITH WOMANKIND

SEVERAL PRESERVES.

Quinces: Pare and core, carefully re-
move defective parts, cut into quarters
or round slices. Put in a preserving
Kettle, add a ittle water, cover with a
plate or tight cover to keep steam In,
and boll until teuder. Take out fruit,
to cvery pound of fulce add 1 1b sugar
and bofl 10 minutes, skimming  well
Add quinces, boil 3% hour and pack In
glass jars, pouring syrup over. Scal or
close with waxed paper.

Peaches: Take large, ripe peaches.
peel and quarter, crack stones and re-
move Kernels, Welgh peaches and to
each pound add 1 1b sugar, also kernels,
and let stand in an carthen dish 24
hours. Put all Into a preserving kettle
and bofl until soft, skimming careful-
1y, No water neced be added, as there
will be sufficient jutce in the bottoem of
the dish, Seal.

Crabappies: Wash fruit, put in a ket-
tle over the fire and cover <luscly. Let
siinmer untl) the apples tuin yelluw,
take out and turn inte a large dish to
cool. Parc and core. Put fresh grape
Jeaves in the bottom of kettle, add ap-
ples and cook until tender, but do not
let them boll. Welgh when cauked and
to cach pound of fruit allow 1 ib su-
gar. Place sugar in kettle, add Jjust
cnough water to dissolve it, when melt-
ed place over fire, boll and skim, add
frult and bell untll clear and soft. Re-
move to jars and pour the warm syrup
over it.—[L. M, A,

THE BENEFICENT ELDER.

Much can de said in pralse of this
beautiful shrub, the common American
¢lder, Sambucus Canadensls, which
lines the hedgerows and waysides in
such generous profusion. There is no
locailty especlally  favorable to 1ts
growth, as {t adapts itself to any place
where the soll is molst. It flowers in

June and July, maturing its frult-da.

August and September.

The European clder, though larger.
{s similar in {18 general characteristies
and properties. But our elder, lke
some Deople, I8 so free and generous
in fits gifts, we do not fully appreciate
it. If we had to pay a fabulous price
for one, what a prominent position ‘on
the lawn would be chasen for it. aﬁ‘qw
ardently its créamy blossoms and rich
purple frult would be admired. \What
other plant combines &0 many sterling
qualities. symmetry of form. beautiful
flowers, edible frult, and the most
stringent medicinal virtues.

A quaint, old-fashianed physiciar =add

“he atways lfted his hat to an clder
bush.” Every part of 1t is xald to cone
tain healing qualities. In fact, from

starting of the tender leaf buds to the
ripened frult the clder Ix a veritable
medleine chest. The bark and roots are
usceful, and oblalnable at [l scasons.
Creams and lotlans made from elder
flavver water have finpraved many poor

complexions, while a warm drink made !

fram the flaners ik a mild xtimmulant.
warding off enldz and similar ovils,
causing sonthing sleep. And perhaps
the elder tree mother will bring you
beautiful dreams if you drink two cups
of clder flower tea, for thls wrought
the eharm for the small doy in Hanx
Chrixtian Andersen's Fatry Talex. The
clder i3 not atinted %t honnrs in Ger-
many, as {t s pald all the proper
amount of resnect due it there,

The expressed julce of the berries
evaporated to the congiatency of ®yrup
ix & wvaluadble purgative, The flawers
ang julee of the berriex are excellent
remedies for scrafula, and erysipelatous
Qlzeanes. The Inner green bark acakeds
In winc. steamed and heaten with land
furms x splendld olntment for cuts,
nurne, wealyx, ete. Also the inner bark
hint heen Ruccesafully uasd In epllepsy.
Take 1t tronr hranehes ane or 1wo Years

——

Allow 1 tablespoon ciach of whole cloves
and einnamon to each quart. Cook 20
minutes to 2% hour. Strain and add 3
1bs of sugar to 4 qts of julce. Put in o
jar, dip a plece of bread in yeast, place
in the liquid and allow §t to ferment.
Then skim oft the bread, put in bottles
and seal. Keep in a cogl, dark place
for winter usc. 1t is excellent gorved
hot to those who have been exposed
to inclement weather, preventing se-
vere coldg or worde jllness oftentimes.
It 18 not wine, but a highly spleed cor-
dial, making new and pure blowd, and
bhullding and toning up an enfeehted
syRtem. (Where greast cakes are used
fnatead of soft yeast, strain the cordial
before sealing in bottleg)

Elderberry jelly Is qulte an fnnova-
tion, and one of which lavers of this
fruit are very fond Al 1 lemon,

rind and jutce, to 4 gt of frujt.  Make
the same as other Jelly,  For piex, an
easy and gowd method Is this Three

pounds of sugar,  lbs of fruit, 1 pt of
vinegar, buil S0 minutes. Mav be kept
in nun-sealing jars. Sotne can this frult
for ples for winter use, allowing 1 cup
of fUgIHr to a quart can. Caok 15 te 20
minutes, Some 3ut the uncooked frit
in cans, flll to wverflowing with mo-
Insses, and scal. “They wil keep well,
and it is a very stmple method for those
whe ke the strong tavor of molasses.
Season with spice to taste cither of the
preparations for ples when used.—~[Sa-
rah Rodney.

UTILIZING THE PEACH.

With Apples  Use ripe peaches and
mellow apples in the praportion of three
peaches to one apple Chap small, place
in alternate layers and sprinkle with
sugar and pounded fce.

Sugared: Take ripe, soft peaches.
peel, split in halves and remove stones:
1l space with sugarn roll In sugar, put
fn & dish and set on fce over night.
Serve very cold for breakfast,

A 1a Conder T'eel, cut in twa and
stew in clarified =ugar syrup, Fill a
mold with haot bolled rice, turn the
form out on a dish, around which ar-
range the peaches, and decorate tith
preserved cherries or ather small fruit.
Mix 3% pt syrup with & pt marmalade,
pour over and serve hot.

Pudding Rub 1 oz butter with 1 pt
flour, add 2. teaspoon salt and 1 tea-
spoon baking  powder Peel 6 Inrge
peaches, cut in halves, and take out
the stones. 1tent 1 egg until ight, add to
36 cup MR and peur in the Nour; heat
well and pour in a greased pan. lay
the peaches over, stone side up, and
M the hollowse with sugar Rake in a
qulck oven, and gerve hot with vaniiia
satce.

Prramids Cut 12 large peaches In
haives, peel and take out the stones.
Make R osvrup, dissolve 1 oz gz latine
and stir in, N1 a mald half full of
svrnp Let stand  until =et put In
praches, oy aver ware  ayrup  and
when well set, turn ot ot a fiat Rlass
dizh,

Potple: i*ut a plain pe crust round
the edge of a pan et Up peaches, put
a layer In the pan. thed it layer of xua-
gar and nutmeg,  Caver with crust and
Bake slowly 2 10 3 hmpw

Rutter Peel ripse Deachex, Dutl in &
preserving kettle with water sufficlent
tee Logl seft, then stTain through n va-
tander. remeving gtanex T o h quart
of peacli add - by sugar and holl
very xloawlv wne hour  Stir often. do
nnt 1et burn 1Put I *tane or glags lars
and keep In n enol place.

Dumplings: 'eel ripe teaches, hut do
not remove stenes. Sift 1 qt faur into
a hawl, and rub in 1 tablespaon lard.
add 1 Qeaxpoon salt and I teaspoons
taking pawder: maisten with milk to
make xoft dough, roll ant, cut e rounds.
put a prach in the conter ot earh, with
a lintlc sugar and cinppnmon, dplace on
a Jarge lale, xet In R stexmer aver
bolling water for 40 ninutes, and serve
Bt with « ~vam saure

Marma'sie Pecl, soene and welgh the

arhiex. tonk slowly (Uncovered), us-

a1, gerape off the gTay muter bark and | fng ax litle waler ax passible.  Extract
Serp 202 of 11 In 5 02 of waler Tor 45 ) the kernels Tooinr anefourth of the pits

hnurs, Straln and give a wincglaxs eve
ey 1S minutex when the N1t {x threaten.
Ing. the patlent faxting, Many other
™ m&dies can he derlved fram the clder.
but enough has been zald to Rive R
xlght estimate af 1tx value.

The derriex are edible and much liked
by zome, althaugh 2he tante, ke olivex,
is uually acquired. They are very
healthy and an excellent tonle, taken
In any form. The following cordial the
dcar grandmother made every Year:
To 3 qts of frult add 1 ot of wate.

and cut 7 xmal pleces, Allaw 1 lemon
far overy 2 W frull; carefully pave ofY
the thin yellow rind. add te the Kernelg,
enver with coM water, and steep xlawly
for 15 minuter. Straln.and xet the llquar
aslde. Rub the frult through a fine
strainer, adad X 1b granulated sugar for
overy pound of frull: returm to the fite
am! ax it xlovnly comes 10 A boll ré.
move the white froth,  Squecxe the
Julee of the Jemons Inta the liguor from
the kernels. add to the marmalade, and
cook 15 minuteslonger~—{S.©. M-+ -

ALUM BAKING POWDERS.

CONQRESS ACYING TOSUPPRRSS THRIR SALK.

‘The report of the senate committee
on manufactures upon the subject of
fuod adulterations and food frauds has
created n sensation In congress and
awakened great interest throughout
the country.

If there could be published a list of
the names of all artirles of food found
by the committee to be adulterated or
made from injurlous Ingredients, It
would be of inestimable value to the
public

‘Ihe recommendations of the commit-
tee that the sale of alum baking pow-
ders be prohibited by law, will make
of apecial Interest the following list of
names of baking powders which chem-
l«t< have found to contain alum:

HAKING POWDERS CONTAINING ALUM:
DPRY YIAST .. ... ContainsAlum.
Marf By 1 BB Daris & Ca New York
DAVIRS a0 K. .... . Containg Alum
Man? by R B Davis & Co New Ywrk
L €. iiieiiiioan, Contafns Alum.

Mauf by Jaques Mfg Co, Chicago
PILGRIM  ....... . Contains Alum
Mant vy Pulgnm Bakiog Powder Co laeton
BOSTON ..cceveeeneesssContalns Alum
danf b Basten Baking Powder Co, Roston.
AWASHINGTON ........Contains Alum.
fanf by \Washington Baking I'owder Co.

cesessssssssssssesContaing Alum,
o8 wder Co, New York

ceeereeaeresassCOntaINs Alum.
y Atlantte & Uaclfic Tea Co, New York.
QUARER . .iccceeeee..Contains Alum.
Mant by Quaker Hahing I'owder Co, Roston,
GINTERS GOLDENX ROSE.........
Contains Alum.
Manf by Ginter Grocers and 'roduce Co, Boston.
It is unfortunate that many manu-
facturers of alum baking powders state
that thelr powders do not contaln alunt.
It is only right that consumers should
have correct information as to the char-
.;nr(l-u-r of cvery article of food offereq to
em.

MAXE READY THE CANS.

Pears: Pare, halve If small, quarter
4f large. and remove tiie cores. Place |
A clath In a steamner, put i pears, cover, I
set over bofling water and steam un- .
t] tender, not too soft. While cooking. »
make a syrup of 2 teacups granulated
sugar, mare if desired rich, and 1 qt
water. Add '3 teaspoon tartarie acld
Ad=solved In a little water. Fill cans
with pears, pour over the syrup, shake
cans until all alr spaces nre filied with
ayrup, using the handle of a stiver ta- l
bicspoon to facliitate removal of bub-
Jbies. Scal and keep in a paper bag In
the dark. The quantity of syrup men-
tloned Is sulliclent for two quart cans.
Tears put up In this way never spoll
{2 hermetleally sealed.

Grapes: A new method which mnkes
detlcloeus sauce. Heat Jars very hot by
steaming over ¢onld water gradually
Ticated to Lolling, Wring a towel from
het water, swathe the cans flll with
rrapes pleked fram stems, cover with
belling water. seal and 16t atand 10 min-
uter, Open, pour off water, 811 again
with holling water, let atand 10 min-
ULCK, apen, pour off water, cover with
bolling hnt syvrup and seal.

Splead Elderberries: Take 4 lbs xu-
gAT. 1 1t xtrong vinegar, 6 lbs elder
berriex, Boil 1 tahlespoon ground cine
namon, 1 teasdnon each ground cloves
and atizpiee In the vinegar until the
strength is drawn out, atraln, add au-
gar, bring to bhalling, add clderbhereies,
conk alawly 2 hours, sUrring often to
prevent seorching. An aluminum mat
riaced under bolling frult Ix a great
nld in preventing s adhering to the
Keltle =[S, WV, .

Frozen: -Peel 2 lhs tipe, xoft peaches
and thke aut stanex. 1% und the kernelx
te n paste, add to 7Y% hx sugar, over
whileh pour 1 qt water, bail 3 wminutes,

xtraln,  When enld, mlx with  the
treachex, mash and frecxe,
Phekled with Tlumx: Take 3 Ris

| peacher, the game of plumx, 2 IH% RURAT,
1 qt vinegar.” !l az clovex and 1 a2 cine
namen,  Neald the vinegar and sugar
Mitees Mmorninge In xurcesinn and pour
on-the frult, the thind morning scalding
them together.

Tomato Soup—Four large tomatoces
and 1 qt water, slice the tomatoes and
Tet Bolt 1§ minutex ndd a plece of roda
wnize of & nDea. and while foaming add
1 qt milk. a dlece of butter, ®all and
venper. with rome rolled crackern, let

“whifle the first teeth are yet in  the

“teeth (o appear) are in all respects

{thus far analyzed the
|phosmmrus are not larger than are

Teeth anii__ [h_eir Work.
CARE OF THE TEETH,

Teething is an cvent in every family
that fs anticipated with more or less
solicitude; however, the eruption of the
tecth {8 a natural process and ought
not to be attended with serlous resuits,
With a weak and delicate body, unubte
to resist irritating intluences, strict at-
tentlon should be given to dlet, pure
alr, bathing, exercise and sunlight,
which, with the use of a prood tooth
wash, are the only medlcines requir d,
Parcnts should be watchful of the
first teeth, as they have much to do in
forming a healthy constitution. Moth.
ers often neglect the temporary tecth,
probably thinking taat as they &re only
baby teeth which must eventually be
shed, no cure of them is necessary, But
it !s a inost serious mistake to allow
these teeth to decay or be prematurely
extiactad, as they control to a great
extent the regularity, beauty and per.
fectlon of the permanent teeth,  The
cruption of the permanent teeth, The
not as a general rule produce any un.
usu @ trouble, and their presence s
often unsugpected, Parents should re.
momber that the second tecth coma

mouth,
The six-ycar molars (first pcrmanent

very important teeth and should not be
lost or allonwed to decay if it can be
possibly avelded. In youth the teeth
decay much more raptdly than at any
other period, except during sickness,
and ane of the very hest remedies s
a relinble tooth wash.—-[Y. B, H.

TFish as Food--Farmers' dulietin No
<5 states that In the spechmens of fish
percentages of

found In the tlesh of other anlmals
used for food., But, even if the flesh
be richer in phosphorus, there {s no
(xpurinuental evidence to warrant the
assumption that fish is more valuable
than meats or other food materlal for
the nonrishment of the brain, -Fish
wontains the same kind of nutrients as
other food materlals. It s essentially
& nitrogenour food, and in this respect
resembles meat. Nelther fish nor meat
is & source of carbohydrates. Oysicrs
contain some carbohydrates, but the
fouds which supply this group of nutri-
ents most abundantly are the cercal
sralns, Fish, meat, eges, milk, etc, 8l
cereals and vegetable foods, all supply
fat, the mmount varying in the differe
ent mnaterials. Artificial dlgestion ex-
periments with fish indicate tbat {t Is
jess quickly digested than beef, belng
aboutl egual to lamb in this respect
However, as compared with other
foods, the difference In digestibllity of
fish and meat is not very great. Actual
digextlon experlinents with man show
that fish ix very completely digested,
there helng practically no  dlfference
between fish and meat in this respect

Coffee Cake—Onc cup butter, 1 c®
brown sugar, 1 cup molasses, 1 -cW
strained cnffee (strong), 3 cg&s, 1 b
aceded ralsing, 2 cups flour and 2 tea
apoons baking powder. Bake in a mod
erate oven.—{lalla.

BATTENBERG TIE END.
Designed cspecially for the readen

of F & 1. Pattent
stamped on cambrl

it boil up and serve.—[A. R. Annable.
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