
CANNING FRUITS*
MIS MAY SM! l IIIIurx\T ONT.

F~ RUITS for canniiig or preserving1'should be carcfuilly selectcd and( ail
tlîat are iimperfcct or ta-iiiîèd rcniiovccl. They
are iii tlic best condition whlen flot too ripe,
and should bc calnned iinuuiediatcly after
p)ickiI1g. especially th;e snmall fruits. The
strawbcrrv- is am exception, iv'hic1î is mîîdih
iniprOvc(l bothi iii color ani firmiless if al-
lowec( to remnain iii a dlry cool cellar for 12

liours aftcr pickiiîg.
leaviig tle berrnes on
the steml.

Frutits canned ini

glass jars -,Iouild be
kcrpt ini a (larkeiied
moli or cupboard. as
thle chicînical action of

thec lighit will cffect
the (]ualitv and color

tevcn thougli perfectiy
seale<l. Thle glass
sealers slîould be carc-
fuillv exalinied hefore
uisiîîg ta) se that the
lil)s or li<ls arc flot
chlippeci or cracked.
'l'le rul)cer ring~s

h<li e reilevedl
eachi sasoi. as le--Pc igG olect of mue or of al]PkigGo

of ~ ~ ~ ~ ~ h th-ootl<s a ''ie e crip Ibn Ilte
îf thse thgs lis u c, w.uidcî ç unntretd

been accouiitable f ir îi îo.gau ia:kv Iyu

niaily a i ar of spoiled fruit. l'se onlv the
best qulalitv of sug-ar for caî-ingir or pre-
serviiig. -Nluich tiic wvll be savcd cliriîng
the caýiiiîîgit seasmn if the dry sugar îS

phace<l in thc oveil alud tilioruuglilyv heateci
before uisiiig-.

I-Ierc are two I)reparatioiis of syrulps,
whicli have givcn excellent resits ini th'.

cailuiiiig of -,mail fruits. suich ais stra-wlbr-
ris ueries. red alid w~hite currits allil
chierries. Tah-c ole clip of su gar to cvcr\-

Frtins a1 palier i-.t ai . a 'illltnl% iii-litUt uinccmUg.

two cups- of watcr; boil gcntly for thiree
inuites and sk-iim. If a stroligcr syrilp bci.

clesired. take onîe and a hiaîf clips of sulgar-
to evcry' two ctîps of watcr. and prepare ili
thec above nliannier.

Fi11 the sealers (w'hicli hlave been prt -
viouislv heated) witli the raiv fruit, put on
the gliass top, and( place iii tile oveii, letting
tlîeil reniain there uintîl the juice Stan:,-

eberries at the llelderleigh Nurseries.
iruiit farni ai W'ito:aai of Mr. E. D. Snthils, M.P'., wlîici ks dcrP -1ii

largeic tin i.'il fî arltt<, lhat i.. ail uninapTorsant clic wiîh ir.~
le ut tut tîlitors id li'lie flortiçlu:îlri-t dtuî:îgi *Iuly.

Tlieîi reiiovc thli and pour on the b îifilî
svrupl aid seal. iapcr lQs av le puîi il'

the hiot sea-ler alId the b)oiliiigr syruip li 111t

oil aîîd sealed withnult puutilg, iii thuv
Çcriecs. raspherries or other frulitsý 1 1 t

teicecl for thie %viuir pie nîakiuîg. 1viain
inrre (if thc îiatural flavor if calnued vf-

onu sugvar. Puit the fruit iii a stew vîie
and let it coluie to a bou. tlien bottie andl-<0

Tiese trulits are also preparcd ii u r
Wa V. Fi thie sealers ivitlî the raiv i.
screwiiîg" On the glass tons witlîouit tliv !'il.-


