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JELLY MAKING.

It Is usciess to think of making rasp-
Yerry Jelly without some currants
ndded, This is also true of cherrles and
strawberrles. Pears und peaches need
an addftion of apple, quinee or plum to
make good jelly., Use cheese cloth
or cotton and wool flunnel to
straln the juice from the fruit. Tle the
corner, of the cloth together containing
fruit and suspena over a bowl, Do not
press or squceeze with the hands, as
clear jelly must have time to run
through., Make jelly on a clear day,
and but little at & time, Prepare the
tumblers by rolllag them {n a pan of hot
water and set the bottoms in hot water
when filling. Fill tumblers full and
set in the sun, when cold Keep in a dry
place for three days, then cover with
soft paper cut to ft inslde the
tumblers, dip the paper in alcohol to
prevent mold before covering, over the
paper put on the tin cover, Keep In
a cool, dry place, Here are some tried
recipes for making good fellies:

Grape Jelly: Usge the wild grape when
it begins to turn, if it can be procured:
it not, cultivated grapes may be used,
but they must alse be just beginning
to ripen. Wash the grapes and free
them from the stemns.  Mash until
broken in a poreeluneiined  kettle,
Heat slowly untsl the jufee is all drawn
out. Strain as divedted, through cheese-
clnth, meaxure the juiee, and allow the
same amount of sugar. Boil juice 15
minttes, st atter skimming, then
udd the sugar previously heated. bofl to.
gether unul a Nttie taken out vh a
spoor wiit Jelly,

Currant Jelly. Bruise and squceze
the currants until all the jutee ts ot of
them, sttamn and cook the jutee 15
minutes, strain again, and measure,
using same amount of sugar, couk to-
gether uatl]l it thickenx on the pan,
Currantg should be gathered on a clear
day and before they are quite ripe,

Cranbverry Jclly: Pick over carefully
and wash the berrfes, put into a porce-
jain-lined kettle with water to nearly
cover, cook until soft, mash and turn
into a cheese cloth to drajn, When
well dradned, measure the Julee, heat
the sanme amount of sugar. Boll the
Julce 20 minutes, add the sugar, botl
up and skim.  When a Httle will thicken
in a spoon, turn Into glasses. The pulp
may be uscd for marmalade.

Quince Jelly:  This bLeantiful jelly
may be made of parings and hard parts
if desired, after using the best of the
fruit for canning. Cover with cold
witer and cook slowly for three hours,
Turn jnto a flannel bag and let drip
over might. Boll all the  juice,
strain again, boll up anda skim, Mea-
sure and add three-fourths as much
sugar, boil until it jellies I a spoon,
skim, and N glasses.--[Ruth Raymond,

CANNING CORN AND TOMATCES.

If Inquirer In the May 1 Issue of Iium
and Home will closely adhere to the
followang directions she will hive ne

ND

more difficulty In <anning coin, peas
and other green Vegetables successfully |, ug g3 thin sices and sprinkle with salt.
than she does fruit, the matn difference § \qke 4 st batter of Indian meal, mitk,

in the two operationy being that while
fruit must be  watehed  clogely  and
cooked only long enough tomake 12 pal.
atable, vegetables require  constant
cooking for three or four hours before
being scaled. To reach the blgh stand.
ard of naturalness and richness of flu-
vor attalned by manufacturers, vege.
tables must be cooked In the fars, and
the Iatter afterward wrapped closely
in brown paper to tharoughly exclinie
the light.

Use glass, sclf-scaling Jars.  Unless
sure that old ones are perfect’. swaed,
wash and secald them with water to
which soda, anmimiania or borax hax Leen
added, and rinse thoroughly. Axra rule
iUx a penny wise and pound foollxh pol.
ley to use old rubber rings. New anes
now cost but a tritle and no risk is
run. Test the amr-tightness of every
jar by partially filing with water, ad-
Justing the rubber nnd cover and turn.
:38 it bottam upward for a few mine-

ox,

Canned Carn: Select fine, fresh corn,
remove the allks carefully. split the Ker-
vels lengthwise, scrape from the cob
with & Knife. and pack Into the jars,
shaking the latter down often and us.
ing the small end of a wanden potato
masher until the jars are averflawing.
Put on the covers without the rublers

and gcrew them down. Any [lat-bot-
tomed vessel thut can be closely cov-
ered s good for the cooking process, an
ordinnry wash boller being most con-
venient for a large number of jars. Set
it on the bnck of the range, place n
few thin slats of wood across the hot-
tom to avold risk of breakage from the
Jars coming In contact with the hot
battom of the botler; or better yet, sihee
this method of canning 18 far superior
to the one in orvdinary use for fruft,
have a slat frame, or u proper-shaped
bhoard fllled thlckly with Inch augur
holeg, and get on two cleats one Inch
thick. made to fit the bottom of the buil.
or, Set the jars in the boller, pour In tep.
I water to within an inch of thelr nock,
corver the boller closely and bull cuhi-
tinavusly for four hours, adding mwe
water, If necessary, to Keep up the vol-
ume of steam. At the end of the tlme
lft vut the jars, unless overflowing,
pour tn bolling water untfl it does; put
on the rubber and screw down the
cover. ‘Pighten the latter occasionally
ag it coolg, and after wrapping in paper
Keep tn 2 cold, dry place.

Nuever add silt or other seasoning to
canued vegetgbles. Green peas, and
string or shell heans are canned the
fame as corn, except that the jars must
be tiited with cold water before they ae,
conked,

Tomatues are such & tttong favored
and watery frwt that, unless they are
preferred whole, it is better to cuok
them outside the jars and uncovered,
su o as to evaporiate part of the watar.
Pare and slice. rejecting the hard core
and withaut adding any water stew in
a poreelninslined or granite ware ket
tle one hour, Then fill the hot jars o
averflondng and seal, +

Tomdatues ful Soup  or Meat  satog
should have the soeds stralnad out, and
A fon farg put up in this way dre vy
ronvenlent  Prepare as abuve directed.
cook soft, strain quickly  through :ll
wire sicve ot puree strain, fintsh covh- i
ing and can.—[Laura Carpenter.

SALT RISING BREAD

{From our i{ssue of Feb 15, 'S,
request.)

I am using the following recipe all
the time, and 1 Know it to be excellent
If directions are followed. At noon, on
the day previous to baking, take s tea.
cup new milk, set on the stove in a tin
bhagin, put 1 tesspoon corn meal in cof-
fre cup, and when the milk bells, turn
1t on the meal, atirring rapidly, Be
sure your meal is scalded. Set on one
stde tl atatly cool, then Keep it warm
(we flont ours in a reservolir). The next
morning 1t should be light, Put a few
spoots of new milk in a bowl or any
clean quart digh, turn on belling water
(the same amount), adid a pinch of =alt
and one of goda, set one side W cool
cnough to not scald the flour, beat up
rather thick with flour, set in kettle
of warm water till very light, then
sponge bread with just water (no mllk),
with a Httle more =alt and flour.  Let
rige very lght and mold as other bread,
Lot rise In pans Ul light and bake
carefully in well-heated oven.—~[K. W,

GREEN TOMATOES,

Nelect those of moelium size,

by

Fried:

buttaz, salt and pepper, Inp cach slice
I this batter and fry fn hot lard or
butter,

ie  Liue a ole pan with rich paste
amd on the bottom put 3 tablespoons
sugar and 1 of flour. Over this spread
sllred green tomatoes caoked, #dd the
Julee of 1 lemon, ¥prinkle top with su-
gar, det with ditg of butter and bake
with an upper crust,

Preserves:  Take small green tonine
tocs, wagh and cook until the =kin
lnogeng, then peel and drain. Make
syrup of white xugar and water equal
in welght to the tamatoes, add the jutce
of a lemin, put in the tomatoex and
caok untit thick.

Chow Chinsw: Chop Jne 1 peck green
tomatees, 3 anions, 6 green peppers,
aJd a lMttle =alt and scald up In the
Juice. Scald 5 qts vinegar, add 2 cups
sugar and a few pleces of horse-radish
root, Put aill together, let VLol five
minutes and sct away in jars.—[L. M.
Annable.

Mustard Pickles—Onc quart small
white onlorg, 2 qts sliced cucumbers,
1 qt sliced (green) tomatoes, 1 caunll.
flowar divided Inlo small pleces, § green

| 60 cents, postpaid Plcass

peppers cut fine. MakKe a brine of 4 qts
water, 1 pt salt, pour this over the veg-

ctables and let stand 24 hours, then heat
enough to boll, take out and drain thor-
oughly. Mix 1 cup tlour, 6 tublespouns
mustard, 1 of turmerie with envugh
cold vinegar to make a smooth paste,
then add 1 cup sugar, 2 qts vinegar,
angd bofl the mixture until 1t thickens,
stirring all the tlme. Then add the veg-
ctables and cook until tender. Do not
cook untll they break up.—[I2. A, 11,

Easy Luncheons—A baked bluefish
with a cup of cream puured over It
just before serving 18 delicloas, Dried
beef made with a cream gravy s gond;
It you haven't cream, brown the beef
in butter before putting In the mllk.
salt fish may be prepared n the saine
way, after freshenlng and pabuiling.
Bacon to be nlee must be dry-cured,
I'ripe I8 casily cooked und many like
it when dipped n egg batter, or rolled
in flour and njcely browned fn pork
fryings.  There should always be a
ham or two kept for haying, and this
§s the way to Keep it: As soon as L hay
become tharoughly plckled (not too
salt), take it from the brine and smoke
it. then slice and fry, not quite enough
for the table, and pack in a jar: cover
with lard. Beans are good, try to have
them once &t week. Bike them some
day when you maust have a five. Try
boiling old potatoes with new peas or
string beans and see how much nicer
they will be.  With s warm dinner have
cold drinks: fced tea or coffee, Jem-

onade or milk from the creamey, Root
beer s nive. Any of these ueinks are
nlee for the fleld, as 18 also milk and
water sweetened and i tittle gingey
added. Why don’t we make more root
beer?—{Aunt Emelinc.

Good Sponge Cake—~Two eggs. % cup
sugar, 1 cup flour, 1-3 teaspoon soda
and 1 smal)l teaspoon cream tartar (or
two gcant teaspoons baking powder),
;4 tablespoons cold water. Separate the
yolks from the whites, add the water
to the yolks and beat thoroughly, Next
add the sugar and all the rest of the
| ingredients, leaving the whites until the
jast. They must be beitten until per-
lroclly Hght and then merely folded ln.
1 beat them the flrst thing so they will
be all ready.—~{J, M. C,

Lemon Pie—Rub smooth in cold wa-
ter 2 tablespoong corn starch. Have
1ecady 2 cups bolling water in a sauce-
pan, and stir the cotn starch {nto it
until it louks clear, then pour rto a
dish, Add 2 cups sugar and u pl:ce of
butter the slze of an ¢gg. \When nearly
cao) add the yolks of 3 eggs. and the
rind and julce of 2 lemons, Bake in two
decep pie plates lined with a delicate
crust, Frost with the whites of the
eggs beaten stift with 2 teaspoons su-
gar, and return to the oven, to hrown
slightly This makes twe goudesized
ples.—[ilvlen M. R.
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A Kin¢ Cloth-Bound Book.

THE rOST NOTED WORKS iN ENGLISH LITERATURE,

FOR
ONLY

GIVEN

Aezop’s Fables, by Acsod.

Andersen’s Fairy Tales, by llans Chris-
tlan Andersen.

Arablan Nights Entertainment.

Autocrat of tho Breakfast Table, by Oll-
ver Wendell YHolmes,

Child’'s Yistory of Iingland, by Charles
Dickens,

Eaxt Lyane, hy Mrs Henry Wood.

Grimm's Falry Talesx. by Withelm Crimm.

Gulliver's Travels, dy Jonathan Swift.

Jvanhoe, by Sir Walter Scott.

Jana Evre, by Charlotte Bronte.

John Ialifax, by Dinah Maria Mulock.

l.ast Days of Pompell, by Bulwer-Lytton,

Ltést of tha Alohicans, by Fennimore

ooper.

SPECIAL OFFER:

ONE

Theso books, ax stated aro

NEW SUBSCRIBER TO
FARM AND HOME.

Here §s one of the greatest bargamns to

be found in our extensive list of premiums.
Such an opportunity to sccure
bound hooks was never offcred before, for,
although
some time been sold cheaply, this Is the first
opportunity cver offercd to sccure books in
handsome cloth-bindings, upon such terms
as we now offer them.
years great progress has been made in the
arts of Mmint'ng and bookbinding, und the
surprising offer we now make is a wonderful
exemplification of this progress. Some years
age such books as we here offer would have
heen considered cheap at one dollar each,
and even now hooks no
handsomely bound are geld at from $1 to
$1.50 each,

The bookg offered conslist of twenty-five
volumes, selected
works in English literature,
titully printed and substantially bound In
cloth with full zold stamped back and ornae
niental sides,
5 Inches wide and 1Y inches thick, and some
of them contaln as many as M pages. The
L Mowing are the titles of the books oftereds

fine cloth-

paper-cosered books have for

Du'Ing the past few

larger or more

from the most noted

‘They are beau-

Eaeh book is 71z inches high,

Oliver Twist, by Charles Dickens.
Pligrim’'s Progress. by John Bunyan.
Prince of the louse of David, by Joseph
Ingraham.
Quo Vadis, by Henrik Sienklewicz.
é(nblln:o;\ (‘rusolt;. l\\-' Danlel Defoe.
Scarlet Letter. by Nathaniel 1lawthorne.
Sketch Rook, Ly \\'nshlnm:m !r\'lng.or
Thaddeus of Warsarw, by Jane Porter.
Tem Brown's School Days, by Thomas
Hughes.
Twenty Thousand Leagues Under theSea,
by Jules Verne.
Tanity Falr. by Wihlam dakepeace
. Thackeray.
TUnelo Tom’s Calin, Ly Ilarrlet Beecher
Stowe. .

all cloth.bound,

rinted on good vaper from large clear type,

and should find a place in every homoQibn . Fiaving lefthut a limited
offer them to close, on the following low ter?ns: Givcngfor o’vlny‘ on'g lng(wn sltl;grc(:i\:’e:

at the club rate of 33 conts a year. Prico

including Farm _and Homo ono yoar only

ify seoond chulce when ordering, fn cass wa areun.

ablo toanpply tho book selacted. ~Address all orders to

FARIT AND
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SPRINGF:ELD, MA
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