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end harvesting

From Dried and Canned Fruits
llw m eel u> fisgrt the take of drtad r»s

and >at*M Irate The dried Irwrta an tNeani he* a is
n-elb the Iwk Iforts 
The Inert nke e three urt rt the* e#e 
'«Wally anahrrt sert ranked the lara s 
bills impaired 1 len are Be red at Bare
di — fto e eh dried frets se a lase. They 
are ehJiea» sert paletots- terse* 
•ueay trt thee» -Ut 1er htlir er an whrte 
lt«f sert anew af there, he an-1 yrtew 
1er i setae re are reset a IMertte eed 
raitars very Utile stgpit

Knee of the Irait» sreileMe are apt*» 
pasta, eearhra. I nte»a. apnmt». raete» 
h«e aa>I 'tales Unset ant nf 'twee atey 
le art ni alee art. wtlh a thae tapes» 
ptehhsg llarr-red arth letiest rted. er aa 
an anrneipasnaest In leeleil res It e
lor the nr ewer JmST at ■•*>» leee 
If there e a Utile >4 ten nr three kinds 
Ml roedeer there, pet lUrea eeay Ml a 

1 jar aad they will *r*v aa the twit far a 
! Inal grfalin nr pudding

Date Tepfere

I naipe »
Ihieh the lapses at roht eater te 

rover ten team, •Irate, pet Mi dneMe 
I safer, add the I salin* Water, the «eft. 
lemon reel «1st the dates .toned and ret 
in pun I t*enh welll tepees a trans
parent. reeetve l»eeiw rted. add aee tea 
Heme » am I la Merrv with «near eed that

PtVM |

Hraeh I send into ritpa at imln eked 
maid» and pnur fruit-jura» over it ewttl 
every l'art ole e motet reed Thee prate 
«Ultra «Itahtlv a (el «et eeay Ml a «vert pfere 
XI dime r Ini • turn Imet the ne*l sad 
aarre With roset either plant nr whipped 
xllh»wi*h very wmple. Iht» iheart a 

• Irlms.i» and «sa he made from the eilrm 
jeter from aer ranaed Inet We like it

| beet impie Irom the )u»re of letne», ae 
thee the ml* a altrarlirw a len

KMT

"team half . |»msd «I pros» Thee

MJke i felly from a 'wpfsl 4 laahmi 
■4 ten araegea. ae> 

af plate, aee «apfal «I 
rod a >efdel af age Nw 

the ever I he peseta, rod pat aa Me a. 
real When weft, tare wet rod Ml 
metre arth shipped ronue

Week F red Seaae

Hneroe
Twt the walk at p deal de I «aire aa* 

hem* te the eeeldiag aemt Tear at* 
ever the hewed meads and let alagd 
welll the asatwm roeln. thee arhl tL 
•wgnr nuled wMk the nmf thr rah
the eg*» eligtult tastes the netlsl I artier 
the raete. aad rsrrpata. tern MMn a 
twrtimed fesfdmg da* amt lake la . 
aaoderale ana ai «ml Ml. auaet1 
Kens he* with eager rod th»e mm 

1‘eerh Khart f she
Thta eter he emote of either rawed m 

.Ined pa sclera If the dried |«-e hee ar 
ward anak aad ronh them ae weiial Mnk- 
a eery ptnm rake, was* pert lirahw 
teateed of whrt» liner, aptrt the rake rod 
put «heed paeehta I «-tween the lavan 
rover kith «hipped mvwwi sail tarosk 
with more pee rte» He rarvlul te proper

twin WMk Freer»
Knek the apptro rod prtaaro in epank 

daahro ever night le the nairnum pm 
iMI the «tore and etntner »erh ran 
alnelr for an hour Thee add proem te 
applra rod emmrr IngvthrT until «has 
Hasan» or del* tear he use. I inatrwd «I

Dried Xppte PraM f ab#

ikaktar

Palmeri
Summer Packs

jomt pai
FREDOUCT

You anti not he troubled with tired, 
aching feet after doing a hard day’s work 
ia Palmer "a Summer Pacha, becauaa they 
are light in weight, durable, roomy, com
fortable end waterproof.

Aak your dealer for a pair of throe. 
"Mooar Heed Brand" shown above is 
stamped oo every pair.

PALMER C0„ LTD.
OH, NX. CANADA.

for a first riaro droerrt try the ner 
I rop arorl taat a fat»» I kaw
•1 -a# ~*l aatr. I H HS W
I ir i n i»t* * in wise»

Hnek the lapses over Bight in [droll 
of water l>ram and add rold eater, the 
jufee from the ran nf tnnroppfa. amt few 
the lemon Then ns* te a 'UrolU hotter 
till riser Add the aegar to the. then 
the pineapple, rhiggled hoe. and lastly 
pour over the egg-ehltro. I eaten «tin 
("hill and serve ailh msm or nietar.1 
Thai ran hr made from frrafi pnsspptr, 
if ateevd aad not too sweet If will serve 
twelve artipl' ami will keep two or three 
days X
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’l'art 
Il It*

fleet up Ihafryrom until stiff with the 
white of the egg. whtrh adds to the atiff- 
nrw and l-tilfl. Hwretrn the rream to 
taste, add the ground walnut*, the fig* 
and the dales rut into small prove 
Mi* rnrefullr anti pel mlo a wet tmdd, 
cover tight I. ami park in ire and «oit 
Allow it to remain an for four hour» 
Thi« tptanlily will arrvr rightlprroon*

A Simple Dessert
Dates • î’aedUtfjpamr
Heart mJk Wkmwd'raaw

Fill indivslual giro» dwhea with dale» 
that have lorn atoned ami ahmltlnl 
Mtaing in a bit of I hr ramfird ginger 
Pour a little awrot milk into rarh da*, 
art aeslr to ronl ami IMore serving put 
a little whipped rream on top of rarh 
dit*.

Prane < orn-Starrh Paddle*
i, pnand prune- 1 rop» «M alle--—11 rap. l.-ilma wateri l -un 

* Hrwp

Nt turner the applro in the mo la aw a until 
•lark < «J and arhl the other mgrwlieet» 
m order given Hake two and one halt 
hour» in a alow oven

THSi-
RealWhip whites of not* until stiff 

in raigar. lemon jnsv and mhl prie- 
pulp Turn into an oiled IraJung-da* 
I take Ml lira* oven ten minutes Hern 
with whipped rream euhatitute a «first 
hanana whipped into the white af aa»

seprwin ol dripping* in .kilbl aarf 
apple» Sprinkle with migar aa* 

le flour aad serve them ihoroegM’

Fiar.

I rap -rn -larrh 
raised with

I» nip rolH eater rarai»
1 mp.ucar Lamaii jalaa I» taatr

Wash prone, toalt over night in the 
rold water Boil these in the am water 
till soft ; «lip out the rionea and rut prunes 
in quarter*. Add auger, boiling wafer, 
lemon juice; simmer five minutes, then 
add rom-elarrh mixed with rold water 
and boil twenty minutes longer; *Ur in 
the nut-meal* Serve rold with plain or 
whipped rream Thia may be varied by 
omitting the eut* and lemon and adding 
a «lick nf cinnamon Remove cinnamon 
before chilling.

HkMlrl Applro
Knak dried aptdrw over lughl 

one tewgwwm of nript 
suite 
a little
browned The» are nice with ment.

Apple Italy Paly
Make a sweet Inerqit dough I toll Ike

and spread with a layer of appke aowkm 
over night Sprinkle with auger, a httk 
butler, ami ap«re. and roll like jeHy-rai 
Hak« one hour in moderate oven 

fig Padding
1 aaaraa leaf •«•»« S Uawpmie rail
r| rape »lale hr»ert i pearl f-E.

marts *y - » a mil
* *«*» H rvp •»«».

Put the auet through the chopper Ihm 
times, then work with the hamfai until 
creamy, Put the fim> through tbr rhopfe» 
ami work in with the lurl until wrl 
blended Soak the bread <*ruml>a in lh» 
milk, add the egg*, sugar and *al* f oro 
btnr the mixturrw. lutter imlindaW 
mold*, and gam rah Imttom of each aitk 
thin atrip* of fig* nsliating from th> 
rentre Kill the mold* two-third* W 
*ml «team one ami on»-half hour* I* 
thw te «teamed in a «ingle mold the tue» 
required to (team i* three bourn Ken* 
with foamy aaure

Foamy jjfaaee
I -aa lyotkl lirsiad Iraraa na(
I UNhepotm tnreetxrrh Wkin 1 nt«». pnw^rwvt eng»» ^ Ummçnom vssJli 
*i U+mprmm nH I UUmpntm Wmrm
'< ryp milk iwkm

Beat the yolk of the egg until thin 
and lemon colored, add half a nip el * 
powdered sugar. beating constantly, 
the remaining powdered sugar with*’ 
<-oro-«larch ami salt, and pour oo grad*

1


