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COOK’S CORNER

Make More Jam

N order that the maximum use may
l be made of our fruit crop this year

in all parts of Canada, housewives
are belng asked to use no larger pro-
portion of sugar than Is really needed
for canning and jam meking. With
sconomy in the use of sugar, the ar-
rangements which have been made by
the Canada Food Board are expected
to provide a sufficlent supply of sugar
for the canning season. The following
recipes, which have been prepared by
experts, have in mind the use of those
proportions of sugar which will give
the best results in jam making:

Strawberry Jam,

Eight pounds strawberries; six
pounds sugar. Mix the strawberries
and sugar in & kettle and let them
stand over night. In the morning set
the kettle over the fire on an asbestes
mat, and bring the contents slowly to
» boil. Do not stir the fruit any more
than Is absolutely necessary. Boil
gently without stirring untdl it is sum.
clently thick and then put it away in
storile jars.

Apple and Plum Jam.

Four pounds crabapples; four pounds the trenches, and these things have |

plums; six pounds sugar. Cut the
crabapples into quarters and cook in
just sufficient water to extract the
Juice. Strain through a double cheese
oloth and sdd the sugar to the crab-
apple julce. Put over the fire and
bring to a boil. Stir until the sugar is
melted. Then add the plums and boll
until the plums are thoroughly cooked.
Other apples can be used, but on no
sccount must the skins and cores be
taken away as the pectin is contained
largely In the cores and directly under
the skin. The Damson plum is guite
satistactory for jant.

Plum Jam.

RBight pounds plums; six pounds
sugar. Put the plums and sugar to-
gether In a preserving kettle over the
fire, with just sufficient water to start
the cooking. Boil gently until the fruit
I thoroughly cooked. Stir as little as
possible

Raspberry Jam.

Elght pounds raspberries; six
pounds sugar. Plek over the rasp-
berries and put the sugar on. Let the
fruit remain this way over night. In
the morning set the kettle over the
fire and bring the contents to a boll
slowly, stirring until ‘all the sugar is
dissolved. Then cook without stirring
until the quantity is reduced and un-
{ll, when tested on a cold plate the jam
I tound to be sufficlently thick.
Raspberry Jam With Currant Juice.
Beven pounds of frult; one pound
or one pint of red currant juice; six
pounds sugar. Follow the same direc-
tions as for raspberry jam, but, be-
ause of the julee of the currant that
I8 added. it will require a little longer
tooking as some of the water will
bave to be evaporated.

Old-Fashioned Blackberry Jam.
For each pound of blackberries use
threefourths of & pound of brown
fugar. Pick over berries and mash
them slightly. Add suger and cook
slowly until thick. Seal in Jelly
Glasseny

Currant Jelly,
Four pounds currant Juice; three
pounds sugar. Boil the currant fuice

* without the sugar about 10 minutes,

or untll the quantity Is reduced. Heat
e sugar in the ovem, and add when
very hot to the uql::l. #0 that the tem
perature will not greatly reduced,
When all (s dissolved, bring to a boil
s, and continue from three to five
Rinutes.  Tost, and when dome re.
Bove and put away in unsealed Jars.
When cool, seal with melted

;
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Deaf are Doing Worthy Work
ROBABLY the majority of us
P have been under the impression
that one class of people who

FARM AND

Would not be expected to assist in |

war work would be those who are
deaf. The following extracts from a
Iotter, written by a young girl in the

Manttoba School for the Deaf, how- |

ever, would lead us to change our
views dn this connection:

“Some people thought that deat
Deople were useless when war spread
Hs dark wings over our country. It
I true that deaf boys cannot become
soldlers and deaf girls cannot be-
Come nurses, however much they
Wwish to, but helping our beloved coun.
try to win the war does not lie totally
in that quarter.” To begin with, did
we not give up our comfortable build-
ings in Tuxedo Park to be turned
into a convalescent home for returned
soldiers and take very uncomfortable
quarters instead?

“Most of our boys have spent all
of their vacations during the last
three years working on our farms, in
order to let the hearing men join our
country’s foroes. Some of the girls
also spend their vacations in helping

1

on farms so that hearing girls can go |

to nurse our wounded scldiers.
“Since the war started our girls

have made socks, sleeping bags,

scarts and mitts for the soldlers in

been sent off. Wy, even our small-
oat girls are learning to knit scarfs,
while, those of 11, 12 and 13 years of
ago are actually kalting socks as
though they had had years of experi.
ence in that line,

“In our Household Sclence class we
are using rye flous, and have already
seat our former supply of white flour
to our soldiers.

“This coming summer you need not
be surprised it you hear that deaf
&irls from this achool are raising war
gardens in order to cut dewn the
“High Cost of Living.” I am one that
is planning to help my country in this
way, and 1 am determined to make
my plan end in the right way

Training Sweet Peas

training sweet peas, and if one |

THHRE are various methods of
1s anxious to have the best pos-

sible growth, it is well to know of |

several methods, so that it the peas
do not grow well under one style of
training another may be tried the fol-
lowing year.

A groat many people use wire net-
ting, as It is easily adjusted, but it is
Dot the best kind of support for sweet
beas as the soft tendrils on the vines
do not take kindly to the hard wire for
support. Dry maple or similar brush-
wood, or coarse twine is far better, but
both of these are more or less un-
sightly and the brushwood sometimes
hard to get.

green, with one to every six feet of
the row, with four or five galvanized
wires med on them about fifteen
inches apart, stretched lengthwise,
with coarse twine wound around the
wire from top to bottom about twelve
inches apart, makes a splendid support
for sweet peas. It may be necessary

fo have guy wires, similar to the ropes |

of & tent, fastened to the top of the
stakes here and tiere, eapecially at
the ends, and fastened to a small stake
driven In the ground, to secure sta-
bility and prevent sagging. In Eng.
Iand, wide mesbed netting, made of
Coarse twine or rope, fastened to
Stakes, Is usually used by successtul
Sweet pea growers. If brushwood can
be obtained 1t s really about e best
support, and If put up skilfully is not
unsightly lool . when once the vines
get well started.
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Folding Autographic
Brownies

As you look over one of these cameras at your
Kodak dealetr’s, your first thought may be * 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,”

Everyone thinks somewhat along these lines as
he inspects an Autographic Brownie,

And when it becomes your camera, and the
first few rolls of film have been developed, another
all-important fact establishes itself —*'It makes
good pictures,”

An Autographie Brownie is A camera that gives
you picture, date and title—u camera costing little,
capable of much that will muke good pictures for
anyone,

THE PRICR
No.2  Folding Autographic Brownie, plotures 2}x3} § 8.00
No. 2A Folding Autographie Brownle, plotures 2§ x 4} 9.00
No. 2C Folding Autographic Brownle, plotures 2fxef 1150
No. 8A Folding Autographie Brownle, plotures sixst 1250

CANADIAN KODAK CO., Limited

ToroNt0, CANADA

A number of our dalry wha 1] umns of
FARM AND DAIRY have It .’u{t ‘50‘:: cu.z'o Iate ?o
Mnmm-rw‘rlnum'l\ in L both to us and to the ad-
yertiser. It -:I oo, that eniy oan 3 s
for us to h& L our Nve oepy LATER THAN

TURDAY EACH J’K‘ " W to have it on

uraday or Friday, as copy means WS Are able to give a more

IF THIS MEANS YOU-—you what to doanall your copy Wednes-
Gay or Thursday of the week lmu 1 b oy

LIVE STOCK DEPARTMENT
FARM AND . .




