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Ccnducted b) au JIA.% joy. graduatc of Tûroato Sehool a
Co'r.and riupil of Tcdanik'icah lnstususe. %Ia=schusctts. 1

Answers ta Cortespindents. will bc found on >pagc 3«1.T IS is the season wvhen without intent of
irreverence the familiar litany petition
that Ilthe kindly fruits aof the earth may
bc p reservesi inta us, so that in due time

we may enjo>' tliea," falls upon the cars af the
btts3 housekeeper with a deeper significance.
Visions of pickles, jams andi jellies, and the
staple cannesi fruits ranged in rows of well-flled
lars upon the ceilar shelves, intrudes upon lier
devotians. Dut it is a comfortable vision, and
anc which the hausekeeper is not disposed te
banishi, but rather ta niake a reality; since next
ta a wvell-filled linen closet, nothing is more
canducive ta case ai' mind than the conscious-
ness cf a wvell-sto'cked fruit cel'ar.

Pcrfect fruit is ci course always best servesi
an its awn natural stite, without cooking andi
without te addition of an>' forcign substance.
lBut ta do sa is not alwvays conveinent, nar is it
b>' any mecans the mast cccnomical, or at times
tc aiist digestible. Tbcrefore at this scason,

whilst aur markets are sa wvelJ suppliesi with
such varietics of fruit, it is wvell for uas ta store
our shclves,in anticipation cf otar wvintcr neesis,
%vith %vial: is anc of' the mast valuable of aur
foodi recaurces, propcriy cannesi or preservesi
fruit or vegatables. It is not necessar>' ta do
-,o in a wvhaiesaic nianner, but by doing a little
at a time, and kccping lit it, ane daes not get
uvearied of the sighit andi smcll of any kind cf
frutit andi the rcsuiLt are aise apt te be more
satisfactor>'. Be ver>' carefuil in prcparing fruit
le use no utensil which coulai discalour it or
injure the flavotr-waoden or silver r-poons andi
silver knives if possible. Cook as a rule vcry
%lctwly andi gently, as nîuch like te ripening
pragress as possible, so that the natural flaveur,
shapc and colour bc not destroycd, but at a.

sufflciently high temperature to destray gerinq
aof decay, and then keep thptn cut by.kceping
the air aut.

When wve find ourselves wvith fruit on oui
hands that it is not convenient ta cook at once,
it is well ta caver it with sugar, and it may be
lef t ane night, then part af the juice rnay be
straincd aff andi cookesi by itself far jelly, or
usesi in the place aof part of the milk in custards,
or siniply bolled b>' itself and sealesi dovi for
future use, in pudding sauses,etc. The fruit wvhich
bas beeati sa treatei wvitl make ver>' delicious old-
fashioned jam, wvhich we findsi 5 ver>' useful for
puddings and for the children'!r table through

For canning the fine varieties of fruit, prcpare
a syrup,allawing quarter pounsi sugar andi a pint
of water ta a quart of fruit. Have the fruit nicel>'
preparesi; if plumns, prick tlem ta prevent: their
breaking;, if pears, pare and cut in three; if
peacheq, pare andi eut in halves. Fuil the jars
(which shoulsi be scrupulously dlean) with the
fruit as full as possible wiîthout crushing - thesi
set ail the jars with their rings and cavers on,
but not the clamp, in the aven of a, gas stave ;
then light the gas and let the fruit cook until
you cari pierce it wvith a broom strawv %whicli bas
been well cleaned; tvhen the fruit is quite tender
remove the jars from the oven andi fill up with
the boiling syrup. Be sure tat the jar is fulli;
then immediately put the caver on again andi
screlà do'vn at once; try the screwvs the next
day, and if passible give them an extra turn
before pii.ing awvay on the shelves.

COMPaTF 0l' PEARS.-As compote af fruit is undcrstood
ta bie difl'crcnt ta stcwved fruit, in being richer,%with sugar,
andi the fruit being cither waholc or in large picces. As
compote is usnally served waith rice, cithier thîe rie =1 y
bc farmcd in a nîanld in the mniddle with thec canîpote
round it or the compote nîay be in the centre ivitl the
nie forming a border arauni it. Six large pears; a.ne
cupful ai sugar;- onc-half cupftil af watcr. Picce aof thin
lemaon rint] nd six claves; put the matcr, leman rind and
claves an ta infuse for fiftcen minntesi remove the claves
and Icanon rind,add thc sugar, bail, thien drap the piccs
af the pers wahicli bave bec'î parei and hlta the cares
rcmavcd and cut into thrcc int the boiling %yrîap, coo<
until tbe picces aof pears are quite, tender, then remave
thcm wvith a fark, and adrl fresh pieces tantil aIllare donc;
afte-r bcing pared if lcft irc ta the air Uhe pcars 'avouîs
change ca)laur, therefare puît themnas soonzis possible into
a basin aof calsi %vatcr until tine te puat theni int tle
sçyrup.

SracED GRAàpF-ý.-Six pou.nds of grapes - four paundýs
%Ai sugar,* thrcc-qts;artcr pant ai eider vinegnr; anc tea-
spoonf .ul claves; anc teaspoonfiil aicinrtanian; anc tca-
%pooniis of ntnig. Pîtlp the zrape. bois thie hînîri for
about twcenty minute%~ or uantii the pîalp scpar.ite.- easy
from Vite seess, put t1rosagh a selve ta relliove te scesis,
add skinr-, put ail back in the kettle and boil filieen
minutIes, thcn add vinegar, suagar and npices; and boil
gcntly until it teilI jell, 'avlen put ilpon a saucer in a cool
place:

The tsbove is net a Icooking school' rccipe,
but was given nie by or.e of the ancient bouse-
ktcepers in one of aur castera to'vns, and wvhen
propcrly rnade is simply delicious scrvcd wvith
colsi meat.

GaE~r.c;xJ.%m.-Ta cvcry pauind ai fruit, wvciglie<l
beicre bc-ing %tanesi, alta'v thrcc-quartcr Pound sugar.
Divide the fruitsakr out the stones, put tbc fruit inta tbc
presýerting kebîlcansi bring ta a boil, tu add tue stzlgar,
and kcep ,%ir-ring ustil it is ineltesi. Remave the srum

Lil vincs%. andi juut betor thc jasa i% donc, bail rapidly
for ive minutes To mseriain 'avhcn mifliicnbly boilcd1
Pour a little an a plate and if (lic ,ç)rup thickcn- andi ap-
poars l'iran l îsdonc ;, have hal theckcrnels blanchod, put

tI:ern int thejain beft're tite final bol] of' fave minutes.
Tihis jain keeps cxeelteiitly if kelit lin browaî Stont j.ýrs.
1Far!t .;oter oic paper and in-ltiy tissue palier wiîiciî
lbas beeni brushcd ove: withlî tewît of' egg l'bi bath
à.ides and stuck down firinly fi- iceep oit flic air.

CAstRoa J,%>.-To evcry ponnd of carrot pullp ailow
anle poutnd sugar, the gritted enîd aof elne large lotiion, the
strainîad juice of two bitter almosîds elaopped, two table.
slPoohîftiN brandy. Selct yoting carrots, wash anud
serape, cut theinie15 round p:seccs%, put isîto, a sitatvcja:î
waîlî watcr tu cover, and sinînter ountil soft , thiin pîress
throughi a weigl lthe pul? and to cvery poulîd,
allowv the above ingredients. 1lut the pull) ilte a pris
servisig-lcettle %vith the stigar andI boit for l'ave minutes,
stirritig and skiniiisng ail ti.c tune. Whenî -.old add the
lemnion-jusce, rind, .LIsiondsb and brandy , aulix we'.. witlî
the jamt anîd put iul pots, caver wcll and keeji ii a cool
dry place. The brandy aaaay be oniitted, but Ille presertve
w~ill flot keep without it. Whe:n made aucording to te
rciîe il wilI keep for motlis.

APPLa GiNw.En.-Two potinds of any kind of liard
apples, twa pounds Ioaf sugar, elle and za half 1,inîî of'
wvaier, one omince Jamiaca ginger. Boilth Ui ugar and
water into a thick, rich syrup, tieunadd thteginger, have
the apples parcd, corcd and cut, into, cuartrs-if not too
large dilp into cold wvatcr te preserve the colaur tlacn
bol] li the syrup tintil tender ;andc tr-ansparent ; bc' carc-
fuI not ta let tlîcsn break; arrange ncatly ii glas
pour over the syrup and caver wvell. Keep in acol
dry placc.

Ras'. BARtJLe~ .Wat thc! rhubarb, but do not peci
it. simply cnt il, into smnali picces and ncvcr mmnd if it be
stringy. To evcry pound of' fruit add hialf at cn1î of
%%ater and let it stcw slowly in a granite or porcelain piant
until il is ail in slircds. Vieil strain tbrough a tine
cloth. Measure the juice, and ta every pint allow one
pound ofsugar. Let Uic .iuicc sirmlr ten ieubes- or
until it begins ta thicken an te edges, then add the
suga r and let it sinirner tilt it jellies wvhen d.-o1 ped an a
cool platec; remove the scum carefully as it foris; !îarn
int glasses ivhich have bcen rolled ii hot watcr azd lcft
standing liil until %vantcd, and wvlien cold and fii pour
:nclted paraffin ovcr the top, c wvcr witli tissue imper
which lias bcen brusbcd on batli %!des wvittî whibe ofcegg
and k-ep in a cool, dark plae.

This is a recipe of Mrs. Uncoln's, and she
advises it being madein September, as sbeays
that itjellies much better than whcn made of
the spring r! ubard. Anoîher recipe of bers for
cannesi tomatoes I flnd is niost excellent, and
so easily done that 1 %OÏ 1 give it you.

TO*MATO<'ES CANNET) WVa:o.E-Sclectsmooth tornaboes
of uniform sizc and flot too large ta go into thec top or
bthe jar. The latter sboôuld have top and a new, tightly.
fitting rubbcer. Skin the toniatocs b>' pluiiginF a tvire
basketfnl] intc, boiling «tvatcr ta caver, then into cold
,%vatcr, wlicn the.%kins will slip off easily. Pack ttîcm
closcly in the glass jars %vitout crushing. l'lace thie
cavera and rubbcers on, but do flot fatctn the clamip.
Set the jars ini a boiter %villa a board or pcrfor.tced tins
undirnrcatli the jars sa thcyw'ill nlot tauch ii boltom
and break. Pour in cold wvatcr ta corne nearly ta the
top ai jars and boit frontî farty ta fifby minutes. Hiave
rcady a keite of btIinsr -.%agr. L.ift Ûje jars; out on te
a tliek wcet towevl, fîll 'vitl: boiling %%-«ter uintil it nis
ovcr, put -Ln the covcrs, adjust the claip. and wvlien cold
mu~ awvay in a cool, dark place. 'flicn tomnataes arc out
of season thtezewill hc found nearlya&% nice, anid mpy bc
scrved ii slices, the samc as. the fircsh oncs.

Tloxcxr& CArT-wr. - One-hialf bushrl of toaatce or
.i; pounds, anc bayv leai, ane-lialf lcad ga rlic, thrc pints
Vimlegar, qLlie-haîf cîpinl ai satli, anc lablcspoanuil of
cavenne, or.r. aunce bruised I ppécrcorns, ac ounce
Milles of anace. enc ounce aof c'ovcs--. Wa.-h the tenma-
tac,; and cul ont the' green part araund thc stem. Cook
thcmt at the -,ide ai the range or aver a vMr slow gas
lire in a granite kcttie with a vcrv close lid on, and
stcarn for an hour in their awn juicc %vith tic spiccs.
:tlash throngh a colander ta., rrmavc thc skiai, thon put
te pulp through a sicvc that will flot lot thlexlhreds çro
through. Add the vincgar in help il thrnsagh, as ili
ratlier tedsaus; tlien boil it down hA.l. Circat carc. mnust
be takcen te kc tt froa -icorching at the boitenm. lZctp
it stirrcd up ia a broasi %wadrn paddle and rnakc aver
a very sl<'w fire. Bottle it wvhilst wvarm and kcep in a
cool, dry place.

CIDnR 'stPtci:. -One lxbolle of eliitmpitgn' <iller, anc
ctapM isur anc ciupfnl aif %bhrrr%. twc' lcmaon, oc
lîaticupful tfwaîetr. Mix UIl %variwter and waine
tta.Fether and %tir utatil the s4ugar in di-olvct . ucer the
lo. lis, reanc tliceMcad andi add. put ini a lump of ice,
and lastly, acld thîcdcr.


