Loy aus

- FARM AND HOME. [x°

[May 15 A

|

SRR
<. I('.-‘,:',.. “9 .
m&\, A fo“ﬂ& L
3 Lrowsh Ry - ;-,‘lJ —
et .

SANNING STRAWBERRIES.

—

For a 1-gqt can of frult when done, 2

qts fresh berrles will be requived, The
verries should be louked over asd washe-
¢d; & colander is uscful fur washing
them in. Then put them {uto o granite
basin and put this into a gteamer aver
Driskly bolling water, cover closely und
steam 10 minutes, or until the frult is
just heated through. In the meantime
take 2 cups granulated sugar and put
in o granite or poreetadn stew pan, add
1 cup bolling water and gt over the
fire to melt and come to & bull. When
the berrles have steamed as divected,
1Hft them out carefully Into 2 can and
fimediately pour over them the hofl-
ing hot syrup whleh you have prepated,
1¢ this does not 111l the can to briming
aver, add cnough bolling water to tiush
1he can, put on rubber amld screw top
{n place and the berrfes are dote,  tie
sure they are Ughtly sealed. My Judg.
ment 18 that It §8 best to put enly
enough berries in the steamer at one
time for o can of frult, Of course you
can keep more than one steuner going
it you desire.

1t {s very lmportant in canniug to
have all cans perfect, ta have the rub-
bers intact and the tops perfect. If the
odge of the cover §S bent ub even a lit-
tle it will offer an opening for the adr.
AVhen Y empty my cansg dusing the win-
ter, I asvays cleanse and alr them
thoroug iy, then diop the rubbier in
the can on wWhich §t bolosgs, pout the Lidd
on and et away reiedy fol next can-
ring season, thus sanving miscid the
trouble of pleking out and tedving on
perhaps a half-dazen rubbers and Uds
before I get one that fits the can.

To prevent cans breaking when fill.
ing them with the haot frult, place them
upan 2 Wet cloth folded Reveral tmes.
It does not matter whether «ither (dath
or can be hat or cold, they will nog
break, Cang thiat hine been used for
pickles should be put in a boeiler with
warm water and add eans entrated Ive,
bring the water to balltng point, and
then take from the fire and let the cans
e fn 3t until the water §8 ¢ool cnough
for you to handle them  The eonvers
should also be treated in the same way,
and rubbers that have been used on
plickle cans should never be uged again,
Yau have the surety that your frugg
wlll not spoll 12 put Into perfoot cates,
perfoctly sweet and chan and the cane-
ned goads put away in a dark place,
The material should ot be overiipe
when caned—{Jane 12, Clemmens,
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WILD DUCK.

Roast Duck with Potatees: Clean and
g0ak over night In weak brisie one
mallard or two tral, and at 9 the fol.
lowlng oraing place (o a kit wath
ennugh water {o cover them,
them 1o bull briskly for twe hours andg
remove 0 2 baklng pan. Add o luaag
of butter the s1ze of an egE ana all the
liquoer In the Ketlle,  Pare jolatoes,
wash and pat in the pan with  the
ducks. Jake Tor one hour,

Hoaxt Duck with Dressing: B3oll for
two hourt in wWater o comver tifeely,
and add water from tinr ter Ume ax I3
required. Remove to the bake pan and
make n dres<ing as follews:  Nread
crumbs $ cupx, withenaughof the Wqueye

from the Kettle to xoften, 2 eges, Hut-

ter the #8i2e of 2t walnut, =alt, xaze and
pepper te ayte. I3ake the duek o
three-quartere of an h-or, then adg ta~
dresadng atel Lake Jor 15 winuten,

Fried Truck with GQravy: Cut In
pleces, =alt, roll in Oour and fry in hed
lard. When Jdone, ke o gravy with
the Rrease Left 10 the splder, and pour
1t over the fried durk. Serve very hot,
{Catlierine Blane.

A Deliclous Cream Sponge Cake—
Three-fountiy vup ooffee N sugar, ':
cup rich Xweet rreamn, 2 (RgX, 132 cups

THIS WILL INTEREST MANY.

F. W, Parkhurel, the Daxten puhe
laher, says that il any ane afllicted
with theumatism In any farm, or neu.
ralgia, will send thelr address to him at
Lox 1501, Boston, Masx, he will direct
them to A perfect cure. e has nothe
ing to scll or give, anly tells ynil how
he was cured. liundreds have tested it
1th success.—[Adv,

Adloa

sifted tlour, 1 heaping teaspoon baking
powder, 1 teagspoon extract lemon, St
the our, meastite, then wld to it the
baking powder, slft agaln,  Separate
the cgrs, beat  the yolks  up lightly,
whip the whites until very stif, add
the sugar to the whites, beat again,
then add the yolkg, cream and tlavor,
laxtly the flour, Fold  this lghtly
through, Never beat a sponge citke
attor the flour i added to the batter,
Bakie In o moderate oven, leing. Two
eggs twhites), 10 taldespouny pov dered
sugar, 1 lemon tjuiee). Beat the whites
untgl stiY, add to this the sugar (@
spoonful at a tingw), beat untit white
and smooth, and spread over the top
and stdes of cake—{Sara Brandis,

Pin Money in Seedlings—Two yecars
ago thlis spring, after an unsyceesstul
hunt over town at grocery stores and
narseries, T went hame disappointed, as
nowhere eogld 1 tiud celery or pepper
o canitloner plants. That sct me to
thinklng that there Jund probably been
aothers who would have been glad of
sueh plants, so st spaing [ went to
tonwn and lakl fn a  supply of clgar
huxes, next 1 constited the advertises
ments in thin paper and sent fur seve
eral seed catalogs and invested a few
dies in Chuace e aned sellon mango
Paeed, canthtoner  and colery, and a
packet cacll of doubie petunga, verbena
and Marguerite carnations, The seeds
Kool cante atn! 1 ocarefully numbered
and labeled my baxes  and  planted
thenm, aatd when they wege an ineh high
1 thanued them and reset in largerboxes,
I fortnd 2t ready sabe foo them anong
pout Beghbiors and disposed of several
duzen at tae grosery stores. My profit
s Was 625 and we had all the plants we
¢ Wahitesd and a large bed of beautiful
fllovers to repay me for  my work,—
tMarlon McConkey.

Rhubarb Sauce ¢l and cut rhue
barb {n onec-imch plecess Put jn a
saur epan, £prinkie generously with sue-
Cerar el add enough wWitter to prevent
rhubarb fron Lburning  Rhubarb ¢one-
taIns such U lagie pereentige of wie
ter that but Jittle additional water Is
necded  Cook ottt soft I rhubard is .
covered With Lolling water, alldwed to |
stand flve minutes, then drained and .
caoked, less sggar Wil be  required. |
Rhubarh §s sametimes baked in an |
carthen pudding dish. 1€ baked slowly
fur 2 longs Ume it has @ rich red color,
[Miss Faraer's Cook oali,

Dandelion Wine -I'aur 2 gallon of
hadling water over 2 gallons of dande-
Hon Dlos<oms and et stand 48 hours,
Then strasn and aedd 2 1he white sugar,
2 lemong, glived, and 2 hard yeast cake.
Allow thee Wine to xtand three wecks,
Ktrain again and bottle.~{1. M, A.
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' To Polish Horns—~To prepare groen
Charti, boll them In very strong lye to
loesen the pith and reminve unpleasant
Deddor, AWhen Yy are perfectly  dry
fasten e smie, end 0 the Vise of o
Work beneh, and with @ drayshave tes
cmese the rolgh surfiee fram the large
eml. Do sl cut ton devr, o gash the
hora, or xhave It oo thin tnuned the
tip Saw off the large end smoothly,
then setape With o pdece of gliase, Bere
AR e Milint be aken that the wige
of the glass will not serateh, Serape
until a perfectly smacth xurface 18 se-
cured, gettng the right angle In mak-
Ing the stre ke, atherwise the gliane will
wake scratehey, il every serateh re-
quitea Iabar to gemave, Here many
fall. they odn net sutliclently zerape the
“hern, Polish - with sine  xandpaper,
Thete are caxier anl quivker methisds,
Lut T hive Never goon any herns that
TenKed ax gedev ik tien s 1 have Niniahend
after this formuln. T stisuld have mene
Hone] that after the BN precess the )
hierns shioulbl by varpished wiily tho{
best of wWhite varul-h, - (Sarall B Wil ;
LR TS ¥%

O, A, B, o pollsh linmx for -.mn-l
ment, xerape the outshle raugh At off )
with & Kool gRhATP TRED, then devape
xmonth with bhreken glass, then use fine
emery aper on them untd they are
smecth ws ratin, then ake wann swest
oll and winling to lish up wWith, rab
the harn all eaer with thie oll, then trke
the whiting «n the ham! and pollah v
11 salinflea 3-m,
wil] give the ®aft poligh that the hand
wil=[Mr= M. J. Hourigan,

Aunt Tablhy Dont Araminty write
nretty?

Tncle Hiram: Waal,
don't wrlte platu,

she  sartinly

There Is nothing that !

PIECES
at $4.80

mada to fit No. 7 Stors, 8lq,
for Noa. B and 9 Btures co:

.40 and $G.Y0 reepsctirpls.

'hie picture and price tull th, .
utory, Every artlcle (s jurfacy,
no shop-worn or socondgrade
goode, " Qur great vuliot e,
nbiles un to wupdly » suienor
gndontwholmlol:dou. ‘Lhis
outflt fs complote in the uum.
borofarticles 1t In the latest
{n pattern, miade fromn the besy
nende of capper, block tin und
steel,dio stamped, hichly hgg.
nishwd, free from sharp or un.
even wlgee, In ahippeg oo age
woral, by frelslit or ex;iva,
b. ). 1), on roceljt of $1.00,

Our mammoth catalocus of 3
yece teh t1h ) A T T recelrt o

R Int of 15 centa, whic! 78 part of the expruss clinrgon, and will e refunded on receirt of |

m:tﬂml;‘d‘n? Ry up-ux-orior process lnvc.olor photograhy wa Jo abia to bring out many of the gonds §y
natoral color, showing thie baautiful color tinta in carpeta, curtainn. furniture, draporlen, otc:, This catalogne
i3 8 real dictionary of . quotd holesalé prices on everytiing to 1ist, Wear and Use.
Refearences: Agy bank, rallroad or ezpiroes oo ju Chicazo,

; ? TOHN M. SMYTH COMPANY, |
T b raentlon this No.500 Ko 180-166 West Madison St., Ghidago,

WX, SAVE 40

B gt thie Lost inaclupeativwesd

WE EXCEL and UNDERSELL ALL!,

Slectrle Carrvlage Lights, 84.35

NEY

=P w lioliale price,how s yourciance “_h’v’l‘cdrt-hmwu. complete, Bl
Vel nuydlmt';n-mu:mr;‘.oncpmnt. Telegraph Outtitn, <35
Fs: o Allattachmoents free, SViays® free 8K Medieal Butterion, 3903
o trial, WARRAXTED 20 VYaARS. Rattery Tuble Laps, 3.00
€30.00 Arllugton for. 214,00 Flectrio Rullwayw, 295
#30,00 Arlington fo 17.00 Rlectrio Necktie Lighte, 35
263.00 Kenweod T $1.50 Miniaturo Electric """’"i . o30
- B Uther Machincant $9, V4919 Azents Waniel,  Sesd for Noe Catalogue, Just out.
3 L~ lust ruted cnta ‘o and testhinonials

OHI0 ELECTRIC WORKS, Clovelnnd fihile

" g e - -
oo CASH HUYERS UNIOX, Heasquartersfor Flectric Novelties, Suppiies Do

58-164 W.Vanliuren$t., 13-52, Chicago,lil.
L S —

4 L. ¥Tablecuredin 10

SAVES YOUR BACK. 1020 0%7s, Nopay il cured,
Carpetlaying=hardestand most Write DE.’.J. L.STEPHENS CO.,
disagreeatiowo, cof houm{;ﬂu - Depte A 5o Iacbauon, Ohle,

| “Positive Carnet Stratcher .
O o HOTO-ENGRAVING
ant ELECTROTYPING

Werka pertort, s (b camet 10
orke stretedls
te rlug,"h-dn{} ibe lul‘- and driving
l!nnhbeec"unuy. \;Th«'l v.hln’l;}
Uhallcorsera Yilcosaly $i.
= Circolars and dpecial UTnsfron \v: have nlmrlr,alled rr;‘:‘;'n’“;" ’";:so{x :-1r;1;:lle§
uttoR workttien, 13t clase tate e atd newest sachiuer,
Deponlt Pearl 8 G for producing excellent work i buth theso depary
mients at very law prices,
S?tl‘lu\ atteution ghven to making pletures,elihe
halftoties of e  drawings, of Hve stock, poult
farm buildings, finplements, etc,, froin photognp

Dept €, Depostl, K.
or drawtuge, for aur sutncpibers and advertise
Afso half-toues with extrad Coarzo scfeen for Usn g

fast presses of dadly newspapers. Artfstic desiry)
Locomotor Atexia eon- | 41t filustrations for cataltues, circulas, ete.
;‘,,,".d. Specialists LT elegtrots pltee del-lﬂlneutll!E’!‘Chl))‘ﬂ]lllp{t :
amszed at recar d‘)nlenuthon ht incurable, by & and can fumblb clectros 1n A in
it CITANIES B1.008 ceexarn.

P AND NERVE FOOD,
Addzess Phato-Engraving or Elnctrotyning

Writo me about your case, Advice and praofof cutes ‘R
SREL. DR.CHASE, 2264 N 1Oth 8T, PHILABELPRIA, PA, | Dicpt., 2 hicips 2 ub Co., Springfleld, Mass.

The Olympia Waich.

A GREAT WATCH FOR THE BOYS.
GIVEN for only FOUR New Subscribers,

or with Farm and Home One Year for $1.25,

Wo here offer what wo conshier thie best wateh ever aold atthe price. It is a stemewind.
tng aud stemsctttnug wateh and the mm ement s tho latest stylo put o the market Ly oue
of thio largost watch companics fu tho country.

WHY THESE WATCHES ARE SUPERIOR
TO ALL OTHERS.

1st=They are tho samo slzo as ligh prices
watclies,

M-They are accurato atnd Teliabile timekerpers,

3-~They nre thatoughly  tested I different
Ppositions beloure leaving the faclory,

th=The casce are xtrung and well mmade, licasily
nlekel plated, with hinged hack, M

Sth=Tho_novemaut cohtallis the beg tywre of
Awmertean Iover Eseapetuents tha pinfons xre of
finesl ateel, hiandened and Dolished to & 3viat
cqualing glass,

WHY YOU SHOULD HAVE ONE.

It We oller 1t on auch liberal terms that sy
Canno? afland to be whiiont one. (See Gffer below
M=They arc ot unly for tho boys Lut Sor the
men as well, Taace olio is to want one.
SeEveryinaly necds o pellable Usneplece, At
BHHLET You a0 Pay mole 10T a watlch, you 1%
Bt ge! & iretter oue {or alleccasions, .
Ih- You dan’t want 1o Aty your $$0 wile
whien Yon are flahing, hniing or working, tvcwas
1f vor Jese or Liveak ft the cost {e conslderal (e
Sh—In the past, cheap Watchien hinve teen A
largaand Bulky that thio MAJerity of peoiln o83
notewin to carry done, ng this defect hias 1-:n
Tcedied atd overybody wants one,

OUR GUARANTER. Wa heroby agrea that If, withont aliase, this watch fails to heed
ﬁood Ume, wa will Upon returm 1o us within one frar. TePAT T Teplace 1t with 3 new e
Vicre cat yoi find & wateh with tore gl QUALILIOR «1 & stronge? puarantee?

OUR OFFER We will send this ‘walch. which wo fully gmaraniee, f1ce At 2
T premtum to anyone sending us Four naw xubacribom to Fam

and lloama at the cluly 7ate of 35 catits & FAAT, of Twe Raw aubecfilers and J0 cchle
AAAIONA]  TWhrn 01 SUIACTILCTS ato sent twhee RS WXNY ATS Peqnited 1n cxch carer. 1'tice
1f purchascd, only 81, of with Farmn and Home ohe yoar $3.33. Tostage Pald by =

" addrasall otersto. FARM AND HOME wrizgisss, M. o«




