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*ve been under 

that one clue

lo be
(11) 803

COOK’S CORNER P"-- the Impre
wouW not be exported to^M^r'in 

J*r, w°nld be thoee who are 
deaf. The following extracts from a
StanMnh 1bf ? youn* *,rl in the | 
Manitoba School for the Deaf, how-

M AD* IN CANADA

Make More Jam
. N order that the maximum use may 
I bo made of oar fruit crop this year 
1 in all parts of Canada, housewivesA in all parts < 
are being asked 
portion uf sugar 
for canning and

In the use

ever, would lend 
▼lews in this conne 

"Same people

us to change our

ortuE

%,'z iss.^jrrr=tL^to provide a sufficient supply of sugar com„ ^ glrla c*nno’ be-
for the f anning season. The following wtah baThmUdZ»’'" K“?UCh Lhey 
recipes, which have been prepared by S?witoîiî K!*s0#r ^ coun 
experts, have in mind the use of those to j°t aulSL, ,kVoU1,y
nroportions of sugar which will give — , Quarter. To begin with, did
the best results to Jam making: ®ÎI* “5 OUr comfortable build­

ing! to Tuxedo Park to be turned 
into a convalescent home for returned 
soldiers and take very uncomfortable

to use no larger pro 
than Is really needed 
Jam making.

economy

"lubs

whole

Strawberry Jam.

««s»--» h
and sugar to a kettle and let them 7? , of °"r boys have spent all
stand over night. In the morning set 5“e,r vacatloni during the last ;
the hettle over the Are on a-, asbestos ***** working on our farms. In
»at, and bring the contenu slowly to . *•* tbe beexlng men Join our
s boll Do not atlr the fruit any more 0?olltry • fon»a. Some of the glrla 
than Is absolutely necessary. Boll also epend their vacations to helping 
gently without stirring until It la suffi- m *ermi 80 that hearing girls can go 
clently thick and then put It away in to.,ï?rse our WOUD<ied soldiers.

Since the war started our girls 
have made socks, sleeping bag* 
tMrts and mliu lor the soldiers In 

Pbor pounds crabapplee; four pounds trenches, and these things have
six pounds sugar. Cut the *>••« ænt off. Why, even our small 

•at girls are learning to knit scarfs 
while, thoee of 11. 13 and 13 years of 
age are actually knitting socks as 
though they had had years of expert 
•nee to that Un*.

"In our 
are using

'm2

lendld

Æ

'be°«

I J O. 
■ dele

iliehed 
of the

l°glrto

Ife.^

Sterile Jars.
Apple and Plum Jam.

Folding Autographic 
Brownies

crabepples Into quarters and cook In 
Just «ufflclent water to extract the 
Juice Strain through a double cheese 
eloth and add the sugar to the crab- 
apple Juice. Put over the fire and 
bring to a boll. Stir until the sugar Is 
melted Then add the plums and 
until the plums are thoroughly cook 
Other apples can be used, but on 
account mast the skins and 
taken away aa the pectin la contai 
largely In the cores and directly un 
the skin The Damson plant to quite 

-satisfactory for
Plum Jam.

Heuaebold Science claea we 
rye flour, and have already 

aeat our former supply of white flour 
no to our soldiers.
be "This oomto* summer you need not 

ned be surprised If you hear that deaf 
ider girls from this school are raising war 

gardens to order to cut down the 
“High Cost of Living." I am one that 
la planning to help my country in this 
way. and I am determined to make 
my plan end to the right way.

boil
ted. As you look over one of Ihese enmeraa at your 

Kodak dealer's, your first thought may he •• How 
compact it is,” or again, "How simple it is to 
work, ” or yet again, as you glance at the price tag, 
“It certainly doesn’t cost much."

Jam

pounds plume; a lx pounds 
nt the plume and sugar to-

■ghl
Everyone thinks somewhat along these lines as 

he inspects an Autographic Brownie.
gether In a preserving 
Are, with Just sufficient 
the cooking Boll gently 
Is thoroughly cooked. 8

to-
thekettle over 

water to start 
until the fruit 
Ur aa little aa

Training Sweet Peas
rT* HERE are various methods of 
I training sweet peas, and If one 
* la anxious to have the beat pus 

Raspberry Jam. •*•*• growth. It is well to know of

&S.L~~3L~ gSSSKSS
fruit remain this way over night In a groat 
tbs morning aet the kettle over the ting aa it 
Are and bring the contenta to a boll not the bea 
slowly, stirring until all the sugar la peas aa the soft t 
dhaolvdi Then cook without stirring do not take kindly 

support. Dry map

And when it become* y°ur camera, and the 
first few rolls of film have been developed, another 
all-important fact establishes itself—“It makes 
good pictures."

people use wire net- 
ily adjusted, but it la 
I of support for sweet 

eudrlla on the vines 
U> the hard wire for 
le or similar brush-

t* kind An Autographic Brownie is k camera that gives 
you picture, date and title—a camera costing little 
capable of much that will make good pictures for 
anyone.

«mil the quantity la reduced and un­
til. when tested on a cold plate the Jama 
is foend to be sufficiently thick. v

coarse twine la
more or leas un- 

eh wood sometimes

pH pH*
wire from top to bottom about twelve 

i. *nchee apart. makes a splendid support 
I Rd of blackberries use to “!CWI,ary

- «as its
Àdd‘" ïïï

“W* *nd Prevent sagging. In Eng-
__  Current Jelly. 1“d' wide meshed netting, made of

Four pounds currant Juice; three ,twlne • r°P«- fastened
Pounds sugar. Boll the currant Juice !î?k *• ls ueue,1F U8ed bT success 
without the sugar about 10 minutes hTmÎ. P.“ If brushwood can
•r until the quantity |a reduced Heat ^n^« neWl r*aU,r ebout 16 hnet

«vs, Eswkjmsssssir sftrfSï ^ je a

tly and the 
I to get. Stakea

fleipberry Jam With Currant Juice.

cause uf the

looking as some of 
have to ho evaporated.

THR PRICKIsisssa :No. SA Folding Autographie Brownie, pictures Six»} 1

nuncll
ntford,
1 'the

nabled 
of 1»

Home­
rs So- 
« hu

V.

Old-Fashioned Blackberry Jam.
For each po

threefou
sugar
them slightly.
•lowly until

CANADIAN KODAK CO.. Limited
Toronto, Canada
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