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ber rings and place ini a washi boiler. Fi
tlic hoiler witli col(l wk'ter UPl ta the uicKs
()f thie seaiers, amIn Mi'en the watcr cornes 10
the boiling point rcmiov'e the fruit and pour
on the boiling syrulp ami seai.

Red or w'hite curraut ui«,ariiua1iade is inade
Iv crnishing the rawt% fruit. whicli sioni bc
(Iea(l ripe, to a piniiiace. Put equal parts
Of the crulsled fruit and sugar into a wvide
moiuthed crock, stir tiîoroughlv cvery dany
for a iveek. At the en(d of tliat tinme the
juice will be found to be a thlick jelly. Bot-
tic auid keep) ini a dry cool place.

To ilakze red or white cuirrant jelly, put
the fruit into a preservîug kettie andI sctld!.
thil cool ani strain. Boil down the luict:
to hiaîf its qulantitv, alld to everv pinit of.
luice a(l( one pouîîd of slgar. Baoil brisklv
for 20 minutes and puit juta glas. jel

WVash the fruit thaoroiiglv. as it p)reveuitF
it frolil beconiugi taughl or leathery v- whc

cooking.
thenl a(dd
1)01111( of

l3oiI for eighit or tell minutes anid
onie poiuud of suigar for cvery
fruit, bl)i 1 minutes longer, bot-

tic and seal. Thei addiltionl ai rasl))errv
juice inîproves the flavor of the jam very
uîulch.-

For gaoseberry jami the fruit muiist iiot be
aitogetlher ripe. Pick aîîd put iinto a îî'ide
mouthced jar or preserving kettie. Cover
the fruit with boiliu.g %v,,ter, and ]et it stand(
iiiitil cool. D)rain off- the ivater,- whichl îill
be fotuud to coutain a great deal of the
strong acid wliiclî iiakes this frulit so uni-
p)alatablle to mnaiy pcoplc. Add onc potiud
of sugar ta everv potund of fruit. Dflou 2o

to 30 minutes, tdieu bottle a;î.d scal.
To nuake spiccd goosebyerries ulse onie-haif

Ioundi of brown ua for evcrv poulnd of
fruit, andi nearlv cover %î'ithI water. Add
vinegair to niakeo it quite tart zind plut in
cioveès and ciiniaman iito suit the taste. Let
it couic ta a bail and then simniiier onî tie
ba1cl< of the stave for tell m:inutcs.

]ROSES SUITABLE FOR CANADIAN GARDENS
'%V. G. BLA.CK. orTAWA. ONT.

I T is soie v-ears silice 1i hrst iuîportcd
auid llne(l roses. Thcev grew amd
biiîu ricuds; ca-iine ta die Tiien I

piite<l more, and Iiinînger aund appetitC
caine îvitlîetig and the more roses th-c
mure bea.-utv ai. bloom.i unltil 1 \V-as not

wailciîitiî the admniration af friends- the
public nîutst gyaze. i tookz downl the wvo(l
ice surrauuliug niv girdlei alid ercctedl a

hm w ire anc insteaci. so v'isitors wîlio love
res ll iglît sec the flowcrs.

i iflèl thiose o! voiu î'io hlave secn. the
gardenIl îviil couicetie th-at 1i have ben filirlv
>11cq'iSsful lui growiug Ie chaoiccst o! thi.s

ciof Fiowcrs" as easilv ais aluîst av
'.ltt'r plant c.-n l)c growui. 1 ani ofteu ake
ivîm is miv favorite rase? Ald thec reffly

is, 1 daxî't know. Thei realitv is thîis-it is
impossible ta lovic anc rose. and flot love
thiemil 1, and 1 tliiukl aIl truc ga.-rclcners îvill
se sonîectliing ta admire lui cvery Ilower
thant grows. Thli geucral impression lias
'bccîî that it iSý vers- (ifficult. if nlot imlpossi-

-c. togowgren roses iin this country.
Asa Scotchmlaul poetically soli]laqui sed,

lc.okiug at sainle plnts sent hilm' froilî blis
Ain Coînîtrie."
-And 'vi ye blonni us -s:ne (arir,

Yc roséq W)hîked from Enistern bowers:
Cati ye withstmmd the Northermi air,

1'hosc' bienk, long. wimtry (rosis of ours?"

1cI stibi)mit this cilquiry c.au- now 'be
ausveed in Hlic fimai but dolu't

iilgîrile vani canil Clutiva,,t* ai prctty gardcil
(-f roses, or for that niatter a prettv Z".%e

F.xtrct frei n adTt5 cli'crc I heforc tht Oua, lomiicwrl .;c '
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