T
T

g d.d
H ”

P

R S el R SRR R S AR R
YT v

v

WAL e EETE W A

ST AT ANt A T

FE e & & ¥

R Pt B

S e T ® s e
2

418 [14]

RTOCRGEH

N

m.:. At e fan -.‘;; RO T S T

H

.
ey w8 s s

Fall Cooking.
CAULIFLOWER.

Creamed: Pick off the outer leaves,
cut off the stem close to the bottom,
wash it well in cold water and let soak
for one hour; then tle it in a plece of
checsecloth, stand in a. kettle of boil-
ing weter, add 1 teaspoon salt und let
boil half an hour, keeping well covered,
When done, take it up carefully, pour
over cream sauce and serve,

Eritters: Parboll a cauliffower unil
tender, put it in cold water, break in
pleces, dip each plece e eream sauce,
set aside unth cold, then dip in egx
batter and fry in bolling lard. Garnish
with frled parsley.

Daked: DBoll an uncovered ctulifiow-
or until tender. but not until it breaks,
then split it down the middle with a
sharp Knife, Iny the cut sides down in
a baking dish and pour over and around
themn a large cupful of drawn hutter.
Having sifted some fine breadcrumbs
on top, st the whole In the oven and
et iz brown. Serve in the baking dish
;ﬂth vinegar or cut lemon~—~{F. O. Sib-

ey.

Walnut Eetchup—-Use the walnuts
when you can run 2 pin thromgh them.
Slightly bruise them and put 100 into
1 jar with 1 qt vinegar and 14 cup sRlt:
1et them stand eight days, stirriug ev-
ery day; then drain the liquor from
them and boil it with 1§ oz each of
mace, nutiwex, clovesx, ginger. whole

-black pepper, 1 0z grated horse radish,
G cloves of garlic and one pint of fresh
vinegar., Boil about 1% hour: strain or
10t, as preferred, and bottie and =eal
{Eleanor Lucas.

Pickled Walnuts—Be careful the
walnuts are not woody: they must be
mathered young. Prepare a strong brine
(4 1bs salt to each gallon water), Iato
which put 100 wxlnuts, letting them
remain nine days, changing the water
every third day. Drain them, put In
a porcelain pan and place in the sun
until pertectly black, which will be in
1wo or three days. Have ready clean
dry jars, In which place the walnuts,
but do not quite.fill them. Boil sufli-
cient vinegar to cover. To each quart
-liow 2 oz whole pepper, 1 o2 each all-
spice and ginger, and 2 cloves of gar-
lic. Use the whole spices and  bruise
them. Pour hot over the walnuts and
seal. The walnuts must be wel) cove
ered with the vinegar. They are it for
use in 2 month and will keep for two
or three years QAlost plckle vinegas,
when the vegotables are used. may I
wirned 10 use, walnut pickl ' pEirtie
ulars Roll the vinegar, let stand untf
perfectly clexr, when paar Into amall
bottles and ¢cork. It Is exeellent 1 a
hashes, fish, stews and saluds. - {15 M.
Lucas.

Canned Pears—Ten pounds fruit,
neeled, halved and cored, 5 ths sugar, 1
lemon slexd. 1 teagpoon ground cinna-
mon, 1 teaspoon grated nuimeg and
a plece of ginger 7voot three inches
long. Tl the clnnamen aml nutmeg
loocely in a1 thin muslin bag, Ceak all
together till the pearsg turn pink. then
bottle and seal hot.—[Jennle Leonurd.

Mock Cherry Pie—Take suflicient
Thubard 1o neardy 01l a ple add 12 cud
of Taisins seeded and cut In bits, o Rood
sprinkling of fionr. 1 cup of sugar and
a few dropsx of vanilla, Ripe curranis
may be usted Instead of the rhubarb.—
3. M. Cooley.

Canned Grapes—-Carefully pick fran
the stems and wash the grapem. Re-
move the sking, drepping the palp 1
one vessel and the sking in another.
When all are thus prepared. put the
pulps in a preserving kettle aver the
fire, and =tir constantly until the
sceds will came out clean. Then press
the mass thretgh a cdlander add the
skins to the pulp, welgh them, and 1o
1 1t grapes allow 3% 1b sugar. Noll an
hour and a_half and put in glass jars
while hot. and seal.  Thirteen pounds
of grapes and xix and a half paands
of sugar will flil ;ix quart eanx -{Jene
xrie Leonard,

Pickles for Pin Money—A amal
plece of ground near a creek on our
farm wax devated to curumbers ant
yean The ground wax rich and moist
and they were very Iitle trouble. The
early -nex 3014 at 3¢ each /Rl we re-
allzed quite & sum from them, dhut it
wae the pickics later on that brought
the most money. They were sathered
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every morning, sometimes there would j
be 2 by, and sold at ¢ per dosem. Many
preferred puyimr 20¢ per gal, furnish-
{ng their own: jars, and I put up 100}
gals this way: Sorted to a uniform aize,
rinsed, poured’ over brine strong enough
to float an egr. weighted: and covered.
Sceveral’ furnighed glass cans and paid |
extra- for plekling them ard canning.
Our pateh-netted over $40; besldes hav-
ing all we-could use, and’ o large bar~
rel for winter. T also gave to my neigh-
bors 8 or 10 bu.—[AM, M.

Rhubarb—Spome pceople think that
spring of the year is the only time to
ext rhubarb,. dut I use it until frost

as long as 1 use {t. I never take the
akin off, ag T think it improves the
flavor and looks ~[J. M. Cooley.

Mixed Pickles—Take cqual quanti-
ties of caullflower, small silver skin-on-
fong, and small cucumbers, in all'l pk.
Sprinkle 1 cup salt between layers,
cover with batling water and let stand
over night. Drain through & colander
and wipe adry. ‘To % gal cider vinegar
tnke % b of mustard, 1 tablespoon tur-
nerie, ¢ of ginger, 232 of curry powder,
1 teaspoon cuyenne pepper. Mix condi-
ments with a little cold vinegar ta re-
move Jlumpy, stir into ' gal of vinegar
which is heating and keep stirring until
it comes to a boll. Pour over pickles,
stirring onece or twice for a day or two.
then put up in quart fruft jars ‘The
pickle will fill 2 little over 10 quart
Jars and will keep = year.—{[E. C.

Sweet Grape Juice—To 20 1bs gripes
add 3 qts water, crushing the grapes
in the water. Place in a porcelain ket-
tle, stir weil until it reaches the boil-
Ing point, let caok 20 iminutes, strain
through a cloth. Add 3 1bs white
sugay. When tac sugar is dissolved
strain again through a cloth, heat to
the bolling point aguin, pour into bot-
ties and =ecal Instantly. Better to pour
into small bottlex, as it will not keep
long after Leing opened. Use new
corks: dip the necks with corks in into
hot sealing wax. —{Emma Clearwaters,

Tomato Figs—DPour bolling water
over small tomatoes and remove skins,
To 1 1h of tomatocs add 1 1b of sugar
and Jet stand 48 hours.  Pour off syrup,
awhich will  form  heat and skim,
pour over tomatoes and let stand 43
hours. Repeat once more, remove to-
mntace, rall fn sugar and dey A Httle
augar sprinkled over while drying ime
fprones them. Pack them in small

leaves with confectioper’s  sugar  be-
fiween oach Iaver  These are quite as
& edd ae tmported N8 Indeed. I like
them better for many culinary pur-
pores [l MAL

8piced Pears--Conk together untll it
heging to thicken 2 teacups vinegar, 6
teacups sugar. and cinnamon. cloves,
allsploe, etc. to taste dted loosely In a
thin bag), Arop in Seckel pears, nicely
pared, and cook wotl clear. Put peary
!l!!"’ cang, cover with syrup and seal.—

> 8.

Pear Marmalade—Cut very ripe
prars fram the care, cook in i little wa-
ter tn Jdouble boller until reduced to

Iow 3 b sugar to 1 1b pulp. cook until
it will drop from the spoon In clots,
put in pint cans and scal, or il glawnes,
and when cold cover with parefin—
S KW

Canned Peaches~Ta 1 qt fruilt use 1
coffee cup LeEnt granulated sugar; put
sugar, withoat peaches, in preserving
kettle. with vater 10 thoroughly mola-
tenn sugar, k1 stand on the back of
mnge until sugar 13 dissolved, bring
f farward and let come o 2 boil. Put In
| peaches and when You can plerce with

a stmaw they are ready to can. These
twill be delicious If perfectly sound and
thorougrhly ripe frult is used—{Mrs M.

. Sayers.
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Chops raw or cooked meats, fish and other food bet-
ter, more evenly and more rapidly, than any other chogper. More
convenient to use and to clean than any other chopper. Will save
you time and work in the preparation of almost every meal. Wil
save enough food to pay tor‘k::l:\ :}n timez over. Always ready, never
be ¢

and departmant stores, 35 styles
togue, descriding many other Nousehold heids natled {ree,
ikrprtww HHousghegper **—camtalos 20

in a minute. At all dardware, honse-
and sizes--hand and power. From $§1.00 e
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WATCH AND CHAHN" »ONE BAT'S WORK.
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