
s
h bean across the step.

“Well, I found a trouble down the 
road to Mis Deacon Jennings’ that 
••ome mighty nigh going over my head 
and Ï had to hold on tight to the 
hand of God and try and pull against 
the tide 1er them and me too It 
was a baby's funeral -she' had six 
living boyg and jest the one little 
woman-child. Seemed like I sewed 
si itches in my own soul as I made the 
little white shroud." Miss Selina 
Due s voice quivered

‘>(.&,osrw7u;hm
■ ,w*e an<^ * helt 'em up all 
l could in the arms of prayer Hut 
it wm the, ice-house's caving in that

U[‘The ice-hcuse's caviyg in?”
"Yes, for it broke two boys’ arms 

and one collar-bone You see sorrow 
mg can go hand in hand with work 
all day, and they can lie down to- 
gethei at night- but they both sleep."

lea, said Mr. Alan thoughtfully, 
that is as true as it sounds. But 

where next, Miss Selina Lue?"
"Then next I get to Uncle Jere 

Sommers in time to witness the cala
mity of a man that's been deaf thirty 
years gitting his hearing hack agin 
by a hearty sneeze."

"Do you call that a calamity?" 
asked Mr. Alan. “Why—"

“Well, whatever people don’t want 
t . happen to ’em is a calamity when 
it comes ’ answered Miss Selina Lue.
own business and Imt'lmving'tobother Jabl®.’?'il1 ** P»latalle and readily ing is 
with other folkses affairs for more’n '"^tihle. Badly cooked. water- water, 
thirty years, and now he had to hear 8Caked vegetables very generally - -
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Mr. Alan laughed heartily at the 
idea of the old recluse’s protest at 
being dragged into the world again, 
and Miss Selina Lue joined in merrily 
From the hack of the grocery came a 
faint, sleepy chirp which had a more 
energetic echo, 

fiiei

The Cooking of Vo.oub.oo .SglTittS
Vegetables are baked, roasted, fried , nt 88 10 brnak the vegetables. Green 

or boiled, are used for making a great ”®an-s *n<l peas when removed from 
variety of dishes, and are prepared for the •. niU8t also be cocked gently,
the table in ether ways ; but the most 1 Jllst slmmer
common method of cooking them is , . 8*®urp the most appetising and
m boiling water. Steaming is not in- l*a,atab|e dishes, only fresh tender
frequently resorted to as a method of vegetables should be cooked. If, how-
cocking vegetables and is, of course. ever> Kr«*''n •'«‘«ns, peas, etc., have
similar in principle t, boiling in grown Vntl1 a ,ittle t« o old and it still
"ater b«t to gather them, a very peas.

The simpler the methods of cooking 8, 1 P,ocp.of baking soda added to Select young, tender, well-grown
ami serving vegetables the better. A 1 , wat*r ™ which they are boiled peas. Shell from pods and, if canning
properly grown and well-co ked veg- mak®a them more tender it is com- for market, screen or sort into differ-

monly believed, and helps to retain °nt sizes before parking. For homo 
uie color loo much soda injures the use this is not necessary. Put hulled 
navor, and an excess must be carefully !»<>«■ in a clean sack or wire basket 
avoided. A little soda may also be and place in boiling water for 5 min- 
used to advantage if the water is quite utes. This shrinks the peas and turns 
hard. Peas may Le boiled for fifteen the old and tough ones yellow, there-
Ui h'S.:rH a-MSi a
to be cooked the same as pea with or three-quarters of an inch of the top,
* »uu one-fourth teaspoonful of salt and

fill jars entirely full with slightly
warm, fresh water. Boil 15 minutes, 
seal tight and continue boiling 45 
minutes. At the end of this time re 
move jars and set aside for 24 hours 
On second day, place jar8 in vessel as 
directed on first day, and Loil one 
lour. Remove, set aside for 24 hours.
• nd cook on third day as directed for

£ THE COOK’S CORNER
siBpiESi
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3 During the cooking of all vegetables 
the cover must be drawn to one side 
of the stewpan to allow the volatile 
bcdies liberated bv the heat to pass 
off in the steam. All vegetibles should 
be thoroughly cooked, but the cooking 
should stop while the vegetable is still 
firm. This, of course, does no* apply 
to vegetables that are cooked in soups, 
purees (thick strained soups), etc. 
The best seasoning for most vegetables 
is salt and good butter Vegetables 
that are blanched and then cooked 
with butter and other s-asonings and 
verv little moisture, are more savory 
Hid nutritious than when all the cook
ing is dene in a good deal of clear
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do After peeling, cut into small blocks 
or pieces of convenient size for pack- 

, p«ck firmly. Fill jars full and 
add fresh cold water to fill jars entire
ly full. Boil 16 minutes, seal tight and 
continue boiling 45 minutes. Rei 
jars, and let stand 24 hours. On sec
ond day, again place jars in cooking 
vessel, as directed on first day, and 
boil one hour Remove jars, set aside 
,* hours, and on third day cook as 
directed for second day.

Ï

Z
K
L TOMATOES.

Select firm, ripe, clean, well-colored 
tomatoes. Place in clean sack or wire 
basket, and scald in boiling water for 
a bout a minute or until the skin slips 
easily. Remove skins and cut out all 

laces being careful not to break 
or math. Save the juice that runs out 
when skimming and cutting tomatoes 
and use in place of water for filling 
jars Pack firmly. Boil 10 minutes, 
ieal tight and continue boiling 20 min
utes. Remove jars, set aside for 24 
hours. On second day, place jars in 
vessel as directed on first day. and boil 
•W minutes Remove jars, set aside 
2A hours, and on third day- 
directed for second day

of

3

15

&... *■a-ïïu*m: SL-isa
maybe they’ll he quiet while I tell 

ut the bridegroom and theto you about me nrmegri 
cake that I had the 
at Carrie Louise's wi 
"i over the 

seem a sha

cook as111 uble with 
" "idmg as I orme 

Ridge. It always did 
me how folks hand

CORN VINE0XK.
Cook 2 cups corn in water to more 

than cover. When the corn breaks 
or bursts add to it sufficient water to 
make 1 gal. Then auu 2 cups mo- 
asses mix well, put into a jar and 

tie the top with cheesecloth. Keep 
in a warm place. In about a month 
mur off the vinegar, put into a clean 

jug, and add about half of the "moth
er which has formed. Leave the 
jug uncorked, but tie it up with mos
quito netting or cheeseclotli, and 
leave for two months in a dry, cold

to 
•I os nride around on s feather, so to 

i|tenk, and jest let the pour groom 
shift for hisself like he were some 
sert of a criminal. Andy were all 
dressed in his wedding-clothes about 
four o'clock and «-waiting.

(To b* continua i next l

A piece of court plaster on the end 
of the forefinger of the left hand will 

tect it from 
sewing.

t
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needle pricks, when
Htone Farm Home. Hee descrip Mon-of interior In this issue
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™ Vegetable that f,,™' in £ "riJV 1,™ hr S"ll li

l kiteh,„

W put in hailing water, and the water ,„„d, ,dda greatl, to the
Slbto 5*£ XSbZ hnre'heen .........i™'

added, and mu.t be knot boiling until ! h.jng lub,t 
the cooking is finished. Herbaceous mer anj , 
vegetables should boil rapidly all the winter.

Quetnstinltmiiy 
and College

MACE’S
PATENTED

ICE CREAM 
EREEZER 

AND BUTTER 
BLENDER 

Does away with

your denier to explain this won
derful machine to yon or write us for
free descriptive literature and hook of 
recipes. Machines sent expressage pnldssas
_Mnce Mfg. Co.. I.td., Montreal ,0ue.

KINGSTON
ONTARIO.

ARTS
EDUCATION
THEOLOGY
MEDICINE

SCIENCE (Including ELngineermg) 
The Arts course may be taken without 

attendance, but students desiring to grad
uate must attend one session. There 
7909 I o'7 *,Ut^ent* rc8*tcrcd session

For Calendars, write the Registrar, 
GKO. Y.
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A large ve-

lummcr. This would 
a good type of farm house, 

bsntially built, cool in sum- 
warm and comfortable in CHC^B0iw,

July 28, 1910.
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