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iaCookteg.

CLtSflh Pick off thc enter lettres,
cuL o>ff tise stem close to the bottons,

a. as tt isetl In ceid i.vater ni let salc
for one baor; then tic It tas a plere t

~:ctieoeclot stand ltakettie oft boit-
boit liat an tueur. keepfint; vett voeed.

When done. taXe Il ut caret uliy. pour
over cream sauce aind soerve.

Fritters: Parboil ai eatiiower unt,'t
tender, put fitrli col îvater, break tir
pieces, dit) each lcre la'- ecrait sauùe.
set sde untis colti. thent dlp las egg
batter anti fr3' Ia bolIng lard. Garnisti

Daketi: Boit n uncei.ereci etuilini-
or until tender. but flot uîntil It bréàakac.
ilion splt t clown the midcitt wlth a

t. shar-p kaife. Iny lte eut sides clown tri
a baklng dlb and lpour aver anti arount
thein a large cuptul o'f draien hurter.

t ]aving sltted somne fit breîudcruinb
on1 top, Set tire whalc la lte oven andi
let It brown. Serv'e In the balctng dlsh
%vith vInegar or cut lemoit.-EF. 0. Sib-

Wabxut Xetchiip-Use the walnuts

tvhen you can rua a pin throeigh thent.
Slightly bruise thcmn andi put 100 lutte

l Jai' wfth 1 <jt vînelgar andi %~ tp sait:
let ibei stand cigiat days. stlrring cv-
cry day: ilion drain the liquor fronti
thtin anmd bolt hI with 1.i oz each o'f
mace. »Imewg. cloves. ginger. wliole

t -black pepper. 1 oz gratid homse radiaIt.
G cloves of garllc andi one plat of f resh

t Î vinegar. Boit about I4 hour:. stralin or
net, au preferreti. andi bottle andi -esa.
[Etoanor Lucas.

Plcbled Vantas-Be cArefut the
winuts aire net woody: tbey rnust lie

gattîcreti young. rrpare a sirong brlîîe
(4 iba sait te e=h gallon w.ater). Itü

-. Vhkch put 100 wZlnuuts. letting thern
renmain alie dtys. cbanglnag the water
every third day. Drain thens. put tn
a porcelaîn pan andi plare ln tht' min
until pertcctly black. which wili l' la
tvo or tlite tisys. Hlave ready dlean
dry Jar&. In which place the ivalnisn.
but do net qulte.fiui tbcmn. Boit sumti
cient vinegar te cover. Te cach quart

oz1k 2 siruopprr 2 <'z enIth lilt-
vIpe :anti glnger. and 2 cloes of gar-

Bic. lUse the whole utes andi bruisu,
iten. Pour hot ovcr the iValnuts andi
sent. The %valnuts imuit4 bil wtli cov-
ceit %ilth tht rinega.-r. Tht-y are fIt fr
xisc ln a mîentis anti whII Ieefs J1.r twoi

cir threc ytn.:t Moqt plukIe vlîîcjzamî.
ý%vttn the ae'a i re iîît.d. zin>' I..
turcd tn ueqe. iv:îltitt plé-ici $n igarsi i
itlar.' 11011 tht' vinegzar. icI 5;tltnd uiir
iperfcctiy clear. whmn r .cr Inon rrr.tull
bôttîca andi enrk. Il 1,, e-ç. * ,is 1 -
bashies. flali. stews un.d sai..ds. -iJ. M1.
Lu'cas

Canned ]Peaus-Teit pîuuds fruit.
Meltid. hmui.cd andi corcel. S Itîn xiugar. 1

fortiori AIletd. 1 teaspoons grounti clama-
maon. 1 tefasican gratts nisiîneg aend

a pléer' of ringer rot thre ni
long. Tic thetvlnn.'n- awnt i ntirr'
loorely i t atti tnuAn lbag. Cook adl
together ilti the péars tun îîiak. thctu
bctitle anti seai hot.-13ennle Lcon.'îrt.

Xoc~k Cherry Pie'-rale -111îfire:t
rbubarb ta neakrli' MI1 i ie a11 rup,
of ra1ii xNeeded andi cul in bitet. 41 goutl
."rlnkl;nig of ilour. 1 il tif o!,ga iit

a few drop.,t of vaillai. lu!pe marrlants
mnay lbe used laitteati of the ritularb,.
[i. M. Cooioy. ___

Cimned Grepes-C'.t"rfully pitk (r.tirr
tbo sternir andi %%-nuh the graîws. Itt-
mnovele it kias. iroppiing tht- puili lis
one vea,-,ei andthe Uicslnjt In. aumot ber.

XWICm ail tre tuu rrep.areil. liat the
pulpaq In a p)rc*rrvlnoz Icllie ovec rite
tIre ainti sur connt:tly utînlire-h

end iiitrne <tut <'Iran Thon pris
the znia thr#ouz'h a etlandler atei.bi th
aias in the î.ulp. tlvcl$zb themin anIho
1 lM grape riflir '1 lih sugar. hloiuan
bouc andi a -i e nti pi In rlamq jarai

iIce bol. andu Penl. Thirueln peiiindl
of rpe anud six% andi a% lhait pr4jiifiti
of' algar ittl MI smix quart 1-ains. -IJotII
ie Leonarà.

:Picles or Mi ltoney-A& lqMi
pleece of rmunr nrar a crtos'ic uar
faim m'a: deirttd In' rurumber. <taC
yc'ar. Tht' grounùtita ricih an4ti nta
andi they -rc ver>' IlIlle trouite Itu
eari>' -n"ca t ae ac a andi %vc ut-
ahiatti Quit. a p'ium fri thèm. bilt st
irait the pickleu lter en hit brouait
Lise mort nuoncy3. MMt' wcrc sattlCfd

Tear NarMIa1ide'-Cîît von.' ripe
1". l'S from tht' ctîwe. coak lna tit %vit'

ter tri dessable lbolier ulîtil redum¶d u
pull- i.< si thro'igh & richantier. Al-

l.%%v :14 li xgar ta 1 lb pulD. <'<'<k until
iu nfll dri<op frain 11*- iion la clt,

piila In t <tanm andi secal. or titi clambsm-
tindi utlitn colti coer %vlla lptainia- tZ -

C=uneti Peachos-Ta i qt fruit r
coffre t.up bo'.t gxanuîi.tilt au&ar; put
a;ug.-r. wititiit pecrt npreftrvingf

kel*le. w t ctr ini tbarollgbiy triolt-
tIa nager. Ici sçtaind on the Is.ck nt sr srW
range unili sigair lx diasolved, brimg S
t.r ir i andi let corne tuan boil. Puti I 12n
jx.achcx andi %hen Yoit can pierce %Ith
a stmnw thîey lure retdy' In rail. These
u-til tie- <elilaouit Ir perfectiy nont and ' U

ltîor lasiglily ripe frit ta auje-[Ilrs IL
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every rmorniniw. nometimes there- would
be 2 but. and sol« nt Ce per dorien,, MnY lé
pret'erred ptiylng 20c lier grtl, turniésh-
lng thelr ownm jars, and, 1 put up- 100
gala; tht. ivay: Sorteti te a: Unitorm saie.
rinned, poureti over brille sti'nng ennugh
to lingt anr egg. i'elghted, andt eovered.
Seut-ra1t £urnoietl gasas cante and, patti
extra. for pickliing tbemn ard cxaning. f
Our patch fletted over $40. bestiles hav-
Inaç ail wc coutl sise. and* sa large bal-
roi (tir wlnler. I al8e gave to niy neigh-
hors 8 or 10 bu--(. M.

PRhubarb-!ýpnie peexîle thinlc tliat
sprlng ut the ycar la ilie ouly Uie tey
t*tt rhubairb.. but 1 une It until froet
ceint ls te fitl anîd fIad- IL relishes- a
as long as 1 use 19. 1 never taire the
Pkiti off. as I think lu Inipraves the 83
flavor anti lookts -[J. 'M. Cooiey.

Mixeti Pickles-'rakê equal quanti-
tiés «feuliwr striait aivîer sinon-
lotnq. andi snrilt cut-unberst. in al 1 pic.

Sîinki.' 1 culi i> lt tietteeti layers.
c--,cer *%tilt b..ilig nater ni let stand
ot'cr îiiîlt. Drain throuigh si cotander
and îtiwp dry. «ro %~ gai rider vissegar
tatke s1* lb <if ttuartard. 1 taiilespossn tur-
niez-le. '4. tf ginger. 21-- of curry îxîwdcr.
1 teatoon enyenne pepper. Xlx contil-
nients wiî aî littie cuiîi vlnegar t« re-
niave lumîps. stir Into 'i gai of vînegar
ivhich la hc:îting ansi keep 2;tlrringz until
it cornes tn ai boit. Pour over pickles.
stirrlng <'nre or twlce for a dayr or two.
theas put tif las quart fruit Jars. 'ite
picitte wili I ai Ilttle over 10 quart
jars andi wIlt keep a year.-[E. C.

Sweet Grapie Jaie-To 20 tbs grapes
addt 3 qts Nvatcr. crustîlag thie grapes
In the watcr. Place In % porcelaIn, ket-
tie. ritir weii until It matches the boit-

lzîg point let cook 20 minutes. irain,
thruugh a cioth. Addt 3 Ibi white
suigar. When Lie i<ugr.r lx dlesolveti
xtrain agairs througtî a eloth. beat ta
the boililg point azidn. pour into bot-
tics and .il liatintiy. flIcter to pour
Into simaill bottIe.q. as fi wil flot keep
long after lyelng tipenedL Ille new
cerret: dlp the necica witiî cortex In Into
hot st2lng %%.lx -lFnffna (ileitrwaters

Toniato Figs-Plour bottine 'water
ever amatlis-onaices end reie Mids. j

To 1 lh <'f tomrantoca atit 111n5i b o sugar
anti let stand 4S lirours. Pour off zyrup.
%viirit %ii fori> tient andi sim.

futur ov'er tiniattw'I ant lt stand 4%
boumir.. lieprâ't onhce suore. reMrme to.
flitfn.-q. rti li i2iz uir andi dry A litle 4
rnga:.r a.i.,tintt . <'r %vîiit drYlngr fi.-1~ slî'n'. 'ack the-ni In smrait a

ltt<q o 1h<.ufcti.zora ugar bc- i
t"' o' lver Trhe.s are quite a
r'I t" l-.-rite<l P,:- indeeti 1 like

dlienbiwb.t;'r fer iany L'ultfary pur-
por-~ [1. 'M. A_

ISpioed P.exs-Conk together tili I
Ienata thaicken Ztracutîs -vînegar. 6

tcac-up% eugar. nd rilaaamcin. claveés.
Mla;.-se.cte I asto, <liedtioc~ labsyI ai

thinb;Au. drin qrcktl Itr. nicety
Si..r<'ti. wid cook i.'t1I cicar. ]"ut pona
in c'as. cotver %rith :tyTIp nd ical.-
t tE. s. .


