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r"FRUIT LAND ON I
OKANAGAI4 LAKE,iB. c.

oue mile cfilaCe frot Wharf where
C. R.Pj boatssop erek runs t1 'rough

opry.Anc aandy beach. Trhis laid'
lu he. peach growing beit atid wifl

mow aU thefineat fruits growù in B.C.
Ibe hgh prices at which lnd on thîs
1,akeffont la now selling tenders thils

amect1ly s!fe and profit maklng invest-
'rîji nexception î 1 opportunit

for anyone d asfrruitaor mlxz
muche in a beaut9fucllmate. Post office
and store. Fine fishn, boating and
abooting. The owner w Il fnuy guttran-
tee the purchaser. Termne'for payet
cati be arranged. Apg1y for Uarticulars
of thils or amiller ran heu of 1l acres or
more to

JAM MBIOUKS
OKANAGAN CENTRE

Vu Vieimoi, B. C.

ou OUR PItIC[S
Ou TrusseK, Âbdnisinai
Supporters, Suitlieuaor.

8hou1der Bros dJ 
U kind 

ofT U 
EBII-U

GO).W.e te 
Iargo deales lu Siok

onisi pes ln can-
ada. 1rtefor Cata
logue. Our pries are
50 per cent lower than
any other houme

Addroaa
16he Ir.L., KAKLN CO.. Limit.d

Canada'. Greatest Medjden. ois.

COR. QUEEN & VICTRIA STREETS TORONTO

"'MHAT 13 DY3PEPSAV'.
There is no form of disea se more. pre-

Valent than dyspepsia, and none so
peculiar to the high living and rapid
eating of the present day mode of life.

Arnong the manmy nymptomaaare:
Variable appetite, famnt, gnawmg Im
at the pit of the tomach, with unhtie-
fied craving for.food; heartburn,feln
of weight. and wind ini the àtomach, Ca
breath, bad tante in the mouth, low
spirite, headache and constipation.

13UJRDOCK
13LOOD
BITTERS

will cure the worst case of dympepsin,
by regulating. the bowels, and tomnir
up the digestive organs.

Mrs. Geo. H.IRiley, West Liscombe,
N.S.wren I uffered for yearm

frmdyspepsia and could get no reli4f
uitil 1 tarted te use BTJRDocx flLoop
Brrmus. After 1 had taken three.
botties I was completely cured and oam
bat anything now.

1 arn longtng for the country,
For the flelda of wondrous green,

For the his that rise in beauty,
Fur the lake with nlver sheen,

For lýhe genitie kine that follow
Lowing to the Pasture bars,

For the bound1ess skies that glIsten
With their never-fatliug star..

I arn Ionging for the countr'y
And its good old-fashloned waru

For the kindly bauds and helptUn
Makung brlght the saddest days.

Lo, arnid the city's splendor
No familiar vole I hear,

Not oeesniiling face to Kreet me
'Mid the many passing nhere.

To thia din and strtie anid traMc
I arn as a stranger loue;

O! for somnethIng true aud teadfast,
O! for somneone ail my own;

Yen. fm longing for the country
WIh its good old-fashioned ways,

For the country folks whose friendship
Brighten e'en the saddest days.

-Ruth Raymiond.

A Pvus for the inoworu
'Until receutly, the Northwest vas

considered by the maJorlty o0£ ople
a cold, dreayunproductive section ofcountry; theu they were gr"dal
forced to belleve It vas possiblO to
raise grain there; but even yet ht la
flot generally irnowu that from the
opening of spriug the vaut rolllng green
prairies are profunely adorned wlth au
almoat endless variety of fower..

One peculiarity of the flowers la thls
locality Io that se mauy of them are
s0 deliclously fragraut.

About the beglnnug of prfl ye are.
greeted by the Uittie blue or laveuder
crocus, a member of the prinirose fan,.
Ilï (and, by the way, It ta the ernblem

0Manitoba>. It la trnredlately fol-
lowed by the Canadian--aweet-peWa, a
plant resemblinîr the ten weeks stock iln
growth, a brtght, yellow sweet-Pea lu
bloom and au early byactuth lu frag-
rance.

I!ont conspicuousa asong almoat a
multitude that now put. ln an appeamunce
are the utately acarlet, yellow-throated
meadow IliW, the gorgeous orange and
browvucsUlopuia. and theseveral varie-
tiês et ylld roses, the meuat beautiftul
beig the.low-groWug variety; fItOaaiy

utais a growth of sa few luohes, the
floyere beiug the smre a"sau the
tali orts, and ra"glng ln toierfrorn
white throUgh the Varloti* s%laa f
pink. mnoe aime being vsregated. This
vartety closes Ite petalu every eveuiug
into beautitul losely -f<>Iqed bude that
open a=lnte olylgmraing. It
han the dellous fragranacq c« the, te&
rose. Lasi and &acsmont oigthe leaut
are the numaberlem. 11W, blue-beUspoised.
about a foot hi 1), ou their slmout la..
visible aluender, but--et r a lui *reet
stems, - oOt ating pl .ttl vth t h
coler of the lw-growInW oes Mont
'whlch they are umpaily faI

NO effort la bêlu maIe te peaVe
these plantà, and the very profusof
bloom hanaseemel b ere*t*asluor OCap-,
Preciation of theln. At the proeu
rate of Immigrton, h tg Only a mater
of a fewyer untIl the prairie WIU! lea vaut ares.t vnt gronn, and tb0el
who wlmh foyeru muai remert te th*useo OCthe catalogues. adpug: tuOY'
prîe« for thOOe thut are not Imoreworthy a place on thie lava than hun-
dreda that are belng detroyed by the
Plovmhare e1 the CarMer.

If every lover Otfoye0Wrs 'mOul talesthe trouble te go te the unbwoken
prÉirIe, lift and reset lu a yard paae
for them al the degira),e areue«sesqcj
0"e may be ln p"--e4 slon or A loverXurden vortZnau ext t VMaISudi
ail igoyer.0oe O f 0 th1ie2WC es*wIll ben 0 thon ttJ crto f%
biueI n0 m Iy eau0eutt ho Usa
World frm uter destruotion. 4W
once tbey"are 1arted 9)ewôorofpro-
nervation la ocmilme 6a"te~nPerenualu.

()f course, ths -muet -be, tpa~d
during their dorment perlod,t "anGa iotiier dutte@s, the mcreo Mre ut bework le doue, the gréater tIbmobZbluty
of auccens.

To perfectly preserve fruits and vege-
tables two things are necessary; that
car.i particle shalhbe thoroughly cooked,
te privent fermentation anid destroy -al
bactTla or spores of organisms that
might set up decomposition, and that it
be enclosed 'n air-tiglh receptacles tu
Iuard against any furiher decomposition.
It is also desirabte to preserve it as
nearty as possible in its natural formn sd
state.

Outy perfect products should be used
for cannîng, which should be carefully
prepared.

Cans should be in readiness that have
been tested by hilling with hot water.
placing upon each a rubber and cuver
.ad turning top downi fora fcw min-
utes. If any water escapes, the can is
flot air tight, and eit5er the rima of the
cover must be straightened witl, the
hammer to make it se, or another cover
found that wiii stand the test. Onty
new rubbers should be used, and some
times two will make the can air-tight
when one faits. Keep each cover, rub-
ber and can together that han been
tested. and scald each thoroughly just
befdre filling.

When canning fruit have a hot syrup
ready which may be made as heavy or
sweet as,*the nature of the fruit requires.
Strawberries and raspherries, two parts
of sugar and one of vater make theni
none too sweet.

Place the prepared fruit carefully in
the can, shaking gently to compel -iCto
settie, and pour- over it the hot syrup.
Scald the rubber and can cover and
turn the cover on but do flot screw
tightly. Set the can thus filted on a
loose frame of sticks or a bed of straw
in bettom of boiter in water that is
quite hot in which they should be suh-
merged to the Iower riru of the covers.
Put on tfie cover of tbe boiter, bring
quickly te the boiling point and beil
fifteen to twenty minutes oxe until the
fruit seems thoroughly cooked, but net
long enough to cause it to break Up.

Dip out some of the water s0 that
the cans may be easity ifted from the
b)oiter, take off the cevers of any that
are flot full and fil brimming fuil of
,syrup that bas been kept hot for the
Purpese, and turn down ail the covers
as tightly as possible. Stand the cans
on their tops over night te make sure

that none IeakC Put away lu the store'
closet or celiar, and protect fromn the
liglit to preserve the color of the fruit
by placing in close<J cupboard& or boxes,
or wraPPing each clesely with paper.,
Thusýcarefuliy. canned fruit wiIl kiep,
perfculy any length of time.

Some prefer te steain apples,
peaches, pears and pluma before placing
in the caus and pouring the hot ayrup
over, but the fruit im hiable to be more.
or less broken up, and it may *b. j uil
as thoroughly cooked i the cana as
described abeve, an4 ils shape wilI flot
be injured. 

*
Veetabes are as successiuly cannedas fruit by this method, but require

longer lng, and only boiling water iu
used to fil the cans. Boil pit cana
three heurs, quart cans four. The cansshouid flot bc packed; simply filled and
the can shalcen a littie, then fil! with
hot water. If filued in too ciosely iu la
diflcult te heat the mass throuirt
quickly and,'the spores of the micro-'
erganisms that cause decomposition
may net ail b. destroyed ini the center
of the can. and wl e ntorwr
later. vi e nterwr

Tework of preparing the products
and getting uhenfrinto the cana should
b. donc as quickly as poqsible after they
are gauhered, as the longer they are ex-'
posed te the - air the more bacteria
gather upen themn. Particularly la ibis
the case with those that have to be
peeied or cut, as peaches, pears and
appies, string beans, aveet corn and
tomatoes, and even removing the stems
of berrnes leaves an opemung for the
destructive bacteria.

Fruit juices may be cô<èked in thec
same way. Fil! botties just te the-lecks, stand them in boiler of water net
tee hot, put cover on beiler and boit
haif an heur. -Have clean new corks
ready in boihi»'g vater on steve and
push them ira firmty at once. befere tak-
.ng from boiter. If bettles are put
away on their tops or sides the liquid
will keep corks from shrinking, and se
aia-tight. But if te stand on a shelf,
dip t!le other haif of cerk in sealing
wax. Fruit juice extracted without
cooking the fruit, and ceoked thus in
the otties, retains more of its naturat
flaver.

U~ha Wèqtern, H1ome -MonthI:.

CaningFruits and Vegetbles.
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