
Zbe joiurilli of ggr3dcîîUîîre lut gobit 5fiî.

yen have in tîtt wvorid except te ciotites
yout have ou1. Buy n! fat-mn 1 A youlig
iait iii ileglecLfül of lais beet iuterees tot
îaîost soimat dtues wyho doues iot bny a
fat-ut riglit alvly."

CANNING FRUITS,

otAîNnI( rFActiE.
1Virst iniEt;rù tht, syrtip. For cancd

fruits, fine quart o( griiiiiiiated nii-pr to
Lave quarts of. ivater is tu 1propur litouuor.
tioen, to bu illcrvased o.- letscau.qi accordiig
to te qtuanltity of finit to bu cnaîx..ed, huit
naIIîy8 twie as IIItuuiî Iwatur as 811glr.
UJse a porelaiui kettie, anîd, if possilé,
take care tiiit it is kept Lsole!y for cainuiig
anîd prescrvi 119 - nothiuig cise. haivu
anotiter porcebtin kettUe by tu sida of tiî
first, fer boiling water (about titrco quarts).

Put tha peaches, a few-% at a ti', juite
a iviro basket, sticli as is used te col
nsparcuus, etc. Sec tat iL is pcrrcctiy
cleai and froc front ruet. Dip theut,
when lu Ltho basket> int a pait of hoilingr
mvater for ii mneut anîd Lr.asfer iiluanu-
dittly ixato a paail of cuhi %vater. Thea
skia %vill thil lit oneu peut off casiiy, if
flot aiiowed, ta iardil by %'aitiîîg. Thtis,
hesides being a tient nnd expeditieus way
or~ peuding iîcaci, aise saves Lhu hest
part of the fruit, whlti 188eo badly îvasted,
iu teo ustial miode of paring fruit. As
seau as peeled, halvea und drop teu penches
inte boilitg %vater andI ]ot thetu situtuier-
mot boit liard-tilt a silver fork eaui bc
pa.ssed titruga. thoux ensiiy. Thun lift
crie liaif eut separateiy with a ivire
sponn and fit teo cau ; pour in ail teo
boiitg syrup wiii tue jaîr %viil hald ;
beave iL a mnomnttt for te fruit to shrinik
whia filline, the next jar; then add as
nuci uioro buiiiig syrup as te jar wilt

]tid, and caver and sertw dowil igiîtiy
iîiiiitediateiy.

Contintue in titis ivay, preparing autt(
seaiing eniy elie jar at a Limec, ututil ifl
is done. If any syrup la ]eft oer, add
to it the -svator iti iviiu tae penches ivere
siinmered antI a littie mnore sugar ; huit it
(iwn Liii it Ilres " Iroui te speooi andI
yen ]lave -t zice jeliy, or, by adding soniea
penchtes ex ethîoý fruit, a god disît of
iarnialado. Peýcies or oLter fruit, good,

'btut iet c1uite tica ettough for cantting,
cati bc used up in tiis wvîy very econaîtît-
caiiy. Penches te bo peeled as directed
abuve slaotdd naL bo ton greeni or ton ripe,
elso, in te first pliace, ilho skiia cannot ha
pceled off.; or, if tee ripe, te fruit %vill
fait te pieces.

Anothor Way. - Aller peeling sid
balving as aboya diroctud, iay a eclti
towcl or clatinl the, baLLoni of a steamier
over a k-ettie of beiling Nvater andI put tho
fruit eun it, lialf illing the steainer. Caver
tightly andI let it steaitt uhile niaking te
syrup. When that is ready, and te fruit
steauicd Liii a silver ferk. will pates througit

ensiiy, dit) echd pice gentiy juta the
1 boilitig syrup ; tieiln$u gcnlaty pliaco ii

te hot jar, 4111d so continue till ail have
iteen scaliet and put ini tin jar. Tiaci
li full with syrlup, caver niti seti ihuiloi-

<linti'y. 'Wahile flling bc sure aud kcep

the pusB, nuit preparo te syrup ; auJ
%vlien t i l boiiug (trot) ili e11011-1 fruit
for otteajar ; watch closeiy, îund thu tuastatt
tlitqN, ara Buffleiently tender take out cacdi
hlani iti caro nuit puit intto, a hot jar tilt
full. 'Thien dip) in ail tit boiiing syrup iL
%vii1 holi. Cuver tightiy, set asitle, nuit
preparc for thu iiext jar. L'e 8iuro nuit
akini tlit syrup cachi Lime beforo adtif;î
niero fruit.

Aller jirs are fillod and the covor
act-owcdl on, heibre settinq thema awîy,
every littia Nyhi1a givo tiae scrow aitother
twist until it cunet bc inoved fîtrtler.

CANNINGO PEAILS.
Tiae-sii ivii1 noL peul off so casily as

tLi puncha by dipping titoan in boilisig
water, but it wiil loose-n or softeut enaugi
tao butzikn off with livwsta of tha
fruit thit if pared ivithouit scaliug.
]>reptru tihe syrup anid procced as for
poenches. Ihey will require longer cook-
ing; 'but as soan as8 a silver or wiell
piatcd fork %v'ill pass througli easiiy they
are (loue. Langer cooking dcstroys tlie
flaveur.

PINE AI'PLES.
Pare very care.fully 'withi a silver or

1tiated knifu, as steol injures ail Ir-lit.
Wtitî te sharp) point of the kuiife dig out
as iientiy and ivithi as littie ivasto os
possible ait, thIl "cyes" nuit black specks,
thon eut out ecdi of te sections. nli %Vlichl
the Ilcyes" werc, iii solid pieces clcar
doivi to the coro. D'y doing titis ali tiht
real fruit is savcd, icaving- the corc a liard,
ro'înd woc ly substance, bilt IL contains
cousîderahie jiuice. Tako this coro and
tvring" iL t ith te bauds, as one wriîtgs a
cioth, tilt ai. the juice is extractcd, thon
throiriL away. Put tint juica thus saved
jute the syrup; lot it boit up five minutes,'
skitn Lili cicar, thon add the fruit. Doit
as short a timo as possibia and have the
flusht tender. Mio pino-appie Jases flaveur
by over-cooking imore readiiy than an)'
other fruit. F111 intrû -%vel1 lhcteà jRID,
add all the syrup th,. jar %vilI hoiti; covcr
nudt screw down as swuil as poss-.Ible.

CANNE» PLU318.

P>luma should bc %vipud %vith a soft
c-,oth or dusted, niover %vaslied. Have tho
syrup ail ready, prick oach pluin iviith a
silver ?ork to provont teo skia front
bîtrsting, and put tent into the syrup.
B)oit froin ciglit ta ton niîutois, judging
by the size of te fruit. ibip carcfuliy
into hiot jars, fil! fuli, andI screw oit thet
cover imuniediatedy. Cite.,ries nmay bo put
uip the saillîe wvay.-Glokc

MACKINLAYY RICIIEY & 09.1
LAKBretstud vnud 13rowt flreaIed

anld JIIAIIM3 Brownî LEOIIlORi%:I.
Ried lil (>iuie 1ANTA:18, and, LIEKIN
1>UCKS.

Tafia Taiblc Veufs,
Nisilitur 3feilicstted Nest Egt,

D<trpecl,. ElrliIIble fsIerci Poittcr.

Sund for çiclar. Ad'Jreu:

L&WBI;WZ & TAYXLOR,
76 .Alderegate St., London, B. 0.,

N(GLAND,
R ECE IVE c nienîîata of Dairy and

R other "Iitltrl vi'a ctur silo iu th*.
L.%Ia2lOiT AND> ME81T UAItKKIN TUEI %OILIU.

Ooaninidision :
For Coaîsignitcnts undler £ 50..4 lier cent.

100... 3
over 100...2 «

Freilht, &c.,Qc, pa>d, aind bMo.siy Ar>vASCEnD
OS usi ST W'ITIMUTI INTiIUEâT.

Accouut gaies altt cash pireikntly reinitted.
Baakers : National Provlincial Ra n or England.

T.AYILENCE, LONI>OfiV

ATTENTION FARMERS !
THE Ptira Jiiga Grade COMMERCIAL
TFEftiILIZERS, inanufactured by

The Etlwan Phosiliate <ompany,
of Charlestown, S. C~.,

lWill ha offered foi sale by me this vdntel anil
neit ejiring.

These gcoda coins to the Province after being
inslicted andi aualyaed by the Sutet authorities
of ;SouthL Carolina, andi wilI bc futtier lunspected
andti nalyscd by IProfcssur George Latwxuu, on
acrivai aI itailtax, andi crcry î>rccaution wxll bo
takcn to lisute aaafety lia puicaaâiug, te the ai-
culturiats of thus Province.

Thesc i>ianurcs aro patticulmrly aditet iura
Potatous, Turaaips,blangleai, CarlaIs, larailaapa,
andi etier root crops, aie for Veget3bles, WYbeat,
anti otiier graina.

For circulara, directionts for use, andi other par-
ticulare4, appîly to .h. AK

General Agent for Nova Scotia,
Picekford & lack's WJ±!arf,

febi HALIFAX, N4. S.

ASBORT-I11ORN DURHAM BULL,
L--patrehaseti faon> the Saint Andrew's Ami-

culturalt Society, vir.:- "l>aKTEra '2.u)" Cialveti
Auguat Otb,l1874. ISiro "Lord York," (iciliortcd
frorn England),

Daisi by - ;sapareau,"
gr. Il. by *'iaVaato ,g. . gr. Il. by ' Yo.,ng Favotirito,"
g. g. g. gr. di. py " Young Favourite."
The aboya vsas importtil f romn King'a Cotunty

about two years àigo, lias proveti himacif an excel-
lent atocac-gctter, s'nd vcry kind.

The attention of Agricultural Societies is dl-
rectea to this sale.

Ftuther information on application te
1). D. CISHOL1bI,

Saint .lndrciei, ..4uai*gonila Co.,f b
Fcbmruy it1, A79
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