PUTTING UP FRUITS

SEPTEMBER THE BEST MONTH
FOR THE WORK.

Some Old-Fashioned Recipes That
Are Decidedly Worth Trying—
Delicious Preserves of
Grapes and Peaches.

September preserving is by all odds
the most pleasant of the fruit scason.
The days are much cooler, fruiis are
abundant and cheap and the
ing and pickling is of the

preserv
pungent,

spicy nature tlat is a distinet relief
after the carlier preserves of a cloying
nature. Such fruits and vegetables as
are now in the market should be
bought early in the morning and
cooked immediately, Here are some

old-fashioned recipes which it will pay
to try. If the ingredients are bought
at the proper figure the resulis will be

much cheaper than factory-made
articles,

The grape season is now at its
height nearly ail over the country.

Here are the three suggestions for
tasty grape condiments:

Grape Butter—Separate the pulp
and the skin of the grapes. After
boiling the pulp, strain it through a
coarse sieve. Mix this with the skins
and then measure. Boil half an hour,
then add to it a pint of sugar to each
quart of grapes and cook them until
thick and jellied.

Grape Catsup—Take nine pounds of
strained grapes, five pounds of sugar,
two tablespooninls of cinnamon, all-
spice, cloves and one-fourth spoon of

red pepper. Boil this together uptil
thick and when cool thin with vine-
gar.

Spiced Grapes—Pour over five

pounds of sugar as little vinegar as
will dissolve it, six cloves, a stick of
cinnamon and boil to a thiek syrup
Pour this hot over seven pounds of
grapes, picked from the stems, and let
it stand over night; drain off the
syrup, let this boil, and pour over the
fruit again. Repeat this process three
times.

The large late peaches are particu-
larly well suited to both pickling and
bradying.

Brandied Peaches — Take four
pounds of peaches, the same weight of
sugar, and one pint of brandy. Peel
the fruit, place the sugar over it and
let it stand over night. Drain care-
fully, boil and skim. When the syrup
thickens add the peaches, and cook
slowly until the peaches are clear’
Lift the fruit carefully into jars. Boil
the syrup unitl quite thick, add the
brandy and fill the jars, sealing very
tight.

Peach Fritters.

Beat together the yolks of two
eggs and a half cupful of cold water.
Add one cupful of sifted flour mixed
withk a pinch of salt and olive oil and
beat well again Then stir in light-
Iy the whites whipped to a stiff froth
and set aside in a cool place for sev-
eral hours. Have ready a kettle part-
ly filled with smoking hot fat. Dip
pared and halved pieces of peaches
into the batter.
a moment that any extra amount may
drain off, then drop into the hot fat
and cook golden brown. Skim out and
drain for a moment on unglazed pa-
per, then roll in
send at once to the table,

Rug and Curtain Holder.

When beating carpets or rugs on the
line the housewife
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Hold on the fork for !

powdered svugar and |

is presented with a |

problem. To prevent the rug slipping |

out of position, after being adjusted, a
Massachusetts man has devised a
holder. It is made of strong spring
wire, the upper portion being curved
to fit over the rug. In connection with
the four lower corners—which, on ae-
count of the tension of the spring
wire, are inclined to come together—
are prongs which force themselves in-
to the rug. The operator has ample
opportunity to stand at a distance
from the rug and swing the beater
with as great force as desired

Salad Dressing.
Use two eggs. one-half
cup whipped cream, two
olive oil, sugar, salt. To the
of the eggs,
and juice of lemon slowly,
hard all the while until all has been
added and it is quite thick. Then add
the beaten whites of eggs, salt and
sugar to taste, and then add one cup
of whipped cream. Whip all togethery
until stiff and set on ice until ready
Lo serve

lemon, one
teaspoons
}'\i”\'n‘

Delicicus Cream Pie.

Line a pie tin with rich pie erust,
prick with a fork and bake. For fill
ing take one and a
cream and put in pan to heat; beat to-
gether two eggs. one cupful of sugar,
two teaspoonfuis flonr and half a cup-
ful of cream. Add to cream and cook
until thick; then whip it with a silver
gpoon until coel. Add a teaspoonful of
vanilla and put in erust an hour before
serving.

Cornmeal Cake Filling.

Bake any laver cake and let cool.
Use one and one-hall cups of brown
sugar, with milk to moisten,
butter the size of hickory nut, and
boil until it will harden in cold wa-
ter like candy. Stir in quickly one
teaspoonful of extract, spread between
lavers.

sweet

Make Peanut Butter.

Pound or grind to a powder one cup-
ful of shelled and skinned peanuts,
freshly roasted. Rub into this a half
cup of butter: salt to taste and work
to a smooth paste for use. ' This

.makes deliciovs sandwiches for pic-

nics or luncheons.,

person

are tired of the color which hag* been

popular so long and want something
decidedly new and pretty. The vari-
ous shades of brown ranging to bright
vellow are extremely beautiful. I saw
a room recently which was very hand-
some, and everything was of the rich-
est and finest, though it was a splen-
did copy for cheaper imitations, says
a writer In the Chicago Daily News.
The room was finished in quartered
oak, the walls covered with plain
maize-colored paper, which was di-
vided from the cream moire ceiling
with a narrow oak molding. The car-
pet was a chocolate brown, with a
wide border of yellow cross bars. The
furniture was severely plain without
a scroll or outline upon the highly
polished surface. Each piece was up-
holstered in dark-brown tapestry. The

A few pieces
jardi-

in natural wood frames.
of small statuary, two brass

nieres filled with pandora palms were ! ¢pe apples.

the only decorations save a number
of cream-colored pillows piled on one
end of a brown leather couch. The
most noticeable part of the beautiful
reom, almost exquisite in its rich sim-
plicity, was an old-fashioned fireplace.
Op the mantel were two gold candle-
sticks and Diana, a piece of Parian
marble statuary, which was graceful
in the center of the shelf. The room
was not large, but contained just
enough furnishings to make it roomy
and comfortable.

MINT FOR THE WINTER.

Best Put Up While Vegetable Is in
Good Condition.

Mint extracts may be put away for
winter while the mint is in good con
dition. Mint sauce with spring lamb
or with mutton may then be made at
any season with gelatine. The mint

boiled out when desired, or the ex-
tract made now and bottled for win-
ter. To make mint cherries or goose-
berries for use in winter try a method
that is recommended. The canned
white cherries may be used, and if the
leaves do not color green, buy vege-
table color. Steep a quart of washed,
fresli mint leaves with enough bolling
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AROUND_THE HOUSE

VALUABLE {;;NTS ON MATTERS
IN GENERAL.

One of the E:st cf the Perfumes for
the Linen Ciccet—Mixture
That Y.} Fc:ccre Faded

Wall Foper.

nen.—Take half a
pound of la.c.dor flowers without the
staiks, one-half cunce each of dried
thyme and mint, a quarter of an ounce
of ground cloves and carraway, one
ounce of common 4ry salt. Mix all well
together and put into silken bags.
Apple Water.—A change can be
rung on the ordinary beverages when
the first apples appear. Take two rath-
er tart apples or two roasted appies.

Ferfume icr L

! Peel them, take out the core and slice

up thinly. Add a piece of yellow rind
of a lemon and a little sugar. Place in

. the bottom of a jug and pour a pint of
few pictures were brown tints, framed '

boiling water over it When cold

, strain the lignid and serve with ice.

Cloves or cinnamon may be added to

To Banish Fleas.—Sprinkle camo-
mile flowers in the beds and linen

i closets and among the clothes and the

fleas will leave

Restoring Faded Paper.—Where
cartridge paper has faded during the
summer the original color can be re-

| stored by -getting regular water color

| a cloth and apply

water to cover them for half an hour. !

Strain through cheesecloth, squeezing
the leaves to extract all the juice. Use
a pound of sugar to each pint of ex-
tract and boll to a thick sirup. Turn
the boiling sirup over large, pitted
white cherries. Let it stand over
night, then strain, beat the sirup and
turn over the fruit again. The third
day strain, boil the sirup, turn it over
the fruit and seal.

Egg Salad.

While this is a little too hearty for
a dinner salad, it is just the thing
for the Sunday night supper. Boil the
eggs hard, remove the shells, cut in
halves crosswise or lengthwise, and
take out the yolks. Mash the yolks,
using a silver fork; then season with
minced chow-chow with a little of the
mustard sauce from the bottle, a lit
tle melted butter, salt and pepper,
and if desired minced olives. Return
to the whites of eggs, arrange on a
bed of lettuce or cress, dress with
French dressing or mavonnaise. If no
olives have been used in filling of
eges a few olives or pimolas scattered
add to its decoration

over the salad

Feet Warm and Dry.

We should wear rubbers whenever
we need them and take them off as
soon as we can. The feet must be

kept warm and dry A famous phy-
sician is reported as saying that his
income would dwindle to a half if
women Kept their feet warm. And it
mayv be added that a woman's chance
of being a comfortable soul and a jolly
to have around would be im
proved by halves if she woulc
wear the right kind of shoes, care fo:
them feet properly, and try

three

and her

to have everybody else do the same.

beaten stiff, add the oil |
beating |

Delightful Kitchen.
A delightful kitchen furnished for a

bride recently has pale yellow walls
and white woodwork. The floor is
covered with a brown and white oil
cloth, and the pots and pans are of
blue and white enamel. The washtubhs
are covered with white oileloth and

the table is enameled white and has a

Jass top. At the window is a curtai
of white muslin with a coin spot ol
| pale yellow.
Chili Chicken.
Boil a chicken until tender. coo! it

half cupfuls of |

and chop it fine. Wash and dry a cuy
ful of rice, put it into a pot containing
hot lard or butter and fry it a few min

ites. Then add some chopped toma
toes, onions, salt and chili powder to
taste. Pour al!l over the chicken, add

ing some of the broth from the fowl

Put over the fire until very hot and

gerve. Add, if you like, mushrooms

and peas to the other vegetables
How to Keep Cake Fresh,

To keep cake fresh, cut a slice of
new bread about an inch thick, and
place in the tin with the cake; this
will help to keep the cake fresh for
some time. The bread must be re
newed when stale. An apple placed in
the cake-tin will answer the same pur
pose as the bread. and shouid also be
renewed from time to time.

Sea‘oam Dessert,

Teo one pint cream add one glass of
sherry wine, one cup confectioners’
sugar, and the juice. of onme lemon
Whip cream; add sugar, wine, and

«« cold, with lady fingers.

! blespoonfuls of

Jeaves may be dried and the extract i Sathered in limpid gum-water.

paint and mixing it with Paris white
and the required amount of sizing to
hold. Rub the dust off the paper with
the water color to
the paper with a kalsomining brush.
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To Exterminate Cockroaches.—Per- |

fect cleanliness is the first essential.
Leave nothing to eat out of the re-
frigerator. Have all shelves,.etc., thor-
oughly scrubbed and sealded and
sprinkled with best borax.

To Preserve Flowers.—The shape
and color of flowers may be preserv-
ed long after they have become dry by
dipping them carefully as soon as
The
gum forms a complete coating over
the stem and petals, and the flowers
often remain perfeet for months.

Restoring Faded Cottons.—When
cotton goods have faded in washing
dye of the desired shade can be used
after the goods have been thoroughly
washed. By getting an assortment of
dyes—blue, red and yellow—almost
any shade desired can be mixed. Use
the dye in the last rinsing water.

A Cream Cheese Dish.—If you like
eream cheese or pot cheese, vary the

dish sometime by serving finely chop-|[2 Cen

ped chives with it. Mix the cheese
with a small pot of butter and then
put in the chives and salt and pep-
per, and leave for a little while until

{
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DIAMONDS
Put Yeur Money in Diamonds. No
Better Investment To-Day. ‘
Prices in the Diamond market
are advancing, but ewr prices have' $3.50 up.

net been advanced in some time.

E.VOIGT

MANUFACTUR

BETWEEN G _&'H.

Our stock of Jewelry and Bric-a-Brac is now complete

cpiece has been carefully selected and we feel satisfied that a vig
vou will bear us out that we have as fine a selection as cay be ».

anywhere. Why not give us a call temorrow.

Everybody has some friend whom the

may be mother or father, sister or brother. Tt may be 2 v
be a sweetheart—and no better time than Christmas is s
—so suggestive. Nothing makes one feel happier ti
heart of another.
Any article that you may select will be laid aside ap,
Polite attention.

when wanted. Experienced clerks.

Engraving Free of Charge.
WATCHES.
We mention here but a few eof
our specials.
Gentlemen’s 20-year-Gold Filled
American Stem Winders and Set-
ters, $10.

Ladies 20-year (50ld Filled Stem
Winders and Setters, $10.

Gentlemen’s 14-carat Solid Gole
American Stem Winders and Set-

 ters, as cheap as $35.

Children’s Solid Silver Watches
with Pin Attachment, $3.50; regu-
lar price, $4.50.

Ladies Solid GoldWatches, Open
Face, $8.00.

Boys’ Solid Silver Watches, $5

op.

RINGS, LOCKETS, ETC.
Gents’ Solid Gold Signet Rings,

Ladies’ Solid Gold Signet Rings,

| We still have a large collection of $2.60 up.

|

| these stenes.

| superb Diamonds which we beught

siderable time ago at lower
prices than prevail today.

We shall net advance prices on
We are merchants

the taste of chives has time to perme | and net speculators and eur fair

ate the cheese.
Stuffing Squawvs,

Make a bread stuffing for squabs
moistened with sherry. Mrs. Eleanor
Lucas, a writer for many magazines
of cookery, whose recipes
make one hungry, says that an orange

sauce should be made for either fried |
or roasted squabs. Make a plain gravy |

of flour and water, she says, In the
pan in which the squabs are roasted
To this add a tablespoonful of chopped

parsley, two tablespoonfuls of orange |
vind of an orango|

]ui('e the grated
and salt
sirained and served hot
are broiled make a gravy with a little
essence and finish in

and pepper. This must be

stock or meat

the same way.

Apples in Red Jelly,

Take six good-sized apples and core
them. Put two cloves into each apple
and as much granulated sugar as it
will hold. Place them in a baking pan,
without touching, and add a cupful of
water, or more, as you think fit. Look
at them often
them whole. When done, take
carefully and place in dish. Strain
the sirup they were coked in and put
fn another saucepan, with a little gel-
{dizsolved) and a few drops of
Boil till quite clear and

atine
red coloring
then put around apples
cool till supper time.
Cucumber Pickies,

Pour boiling water over one peck of
stand until cold, then
wipe dry and pack. Pour over them
this prepared vinegar: Boil together
one gallon of cider vinegar, three ta-
black pepper, eight
tablespoonfuls of salt, then mix in a
littie cold vinegar, two tablespoonfuls
of curry powder, four tablespoonfuls
of cornstarch, eight tablespoonfuls of
mustard. Stir into boiling vinegar: let
all beil up, then pour over cucumbers

cucumbers, let

| and seal. These are fine

Fruit Cookies,
Take two cupfuls of sugar, one cup-

i ful of butter, beaten to a cream, three

| eggs well beaten, one-half a

r cupful of chopped walnuts

temion: whip ail 30 minutes and serve, '

grated
one cupful of cat dates, one
and
level teaspoonful of baking soda dis
solved in two teaspoonfr!s of hot wa
ter Drop from
bake

nutmeg,

Velvet Rice Pudding.
One quart of milk, two tablespoon

fuls rice, three tablesponfuls sugar. 3 !

little salt and nutmeg, handful of
raisins andgbutter the size of an esg
Put all in bean pot and bake in very
slow oven five hours, stirring often lll;~
til half an hour before serving. Serve
hot with or without cream.

Note for Corn Season.

An easy and convenient way to re |

move the silk from sweet corn is to
use a small vegetable scrub brush. It
is surprising how easily and com-
pletely the silk is
Housekeeping.

If the squabs |

percentage ef profit is all we ask.
Se, as long as these Diamends last,
it will be pessible te buy them here

{under the regular market for fine
always | stenes.

Ladies’ Diamend Rings, $5.0c *

$150.00.

Iadies’ Diamend Breaches, $5.50
te $1,0060.

Diamend Farrings, $15.00 te
$500.00.

Diamend Scarf Pins, $7.00 up.
Diamend Cuff Butrons, $7.00 up

| Diamend Studs, $1e.00 up.

and try to keep them |
out |

spoon into pans and |

We have Ladies’ Handsome Dia
'mend Rings set in Tiffanv Moeunt-
ling which we are selling at $30.00.
| This will make an appropriate pres-
{ent fer Christmas. Every stene a
| ball ef fire.

CLOCKS AND BRONZES
Clocks ef all makes—American,
| French and German. We have a
Clock as cheap as $5.00—must be
| seen te be appreciated. All Clocks
[ kept in erder for two years.

Set away to |

Child’s Solid Gold Signet Rings,

$1.00 up.

Ladies’ Solid Gold Medallion
Leckets, $4.00 up.

Ladies Selid Gold Cresses, $4.00
up.

Gents’ Solid Gold Lockets, $4.0¢

up.
Ladies’ Selid Gold Bracelets,
$5.00 up.
Ladies’ 14-Carat Gold
Lockets, $2.00 up.

We engrave the monograms en
them in the highest style of the art.
SILVERWARE

Silver Tea Sets, $10.00 up.

Silver Cake Baskets, $4.00 up.

Silver Cups for Children, $1.25
up.

Silver Baking Dish, 7.00.

Silver Butter Dishes, $3.50 up.

Silver Pickle Casters, $3.08 up.

The above silver is the Genuine
Regers, which speaks for itself.

CATHOLIC GOODS

We have the largest line of Cath-
olic Geods in the city.

Genuine Pearl Rosaries, 35 cents
UP.

Genuine Pear! Resaries, strung

Filled

0-772

INGJEWE],
128 Tth Street, N rthwegt

y wish to make happy
ife, or it
S approgyl
128 0 gladdy

¢ Selivg

on Fine Silver, with Solid

Crucifix, 75 cents v;.

Emerald, Sapphire, Garnet,
by, Jade, Turquoise, Topaz,

tal, and Coral Rosaries st

14-Carat Gold-Filled Chaia,

and $5.00. Will make a
Christmas present.

Solid Gold Rosariss, (g

Stones, $25.00.
Resaries for special

viz.: Immaculate Ceonceptioy

Ann’s, St. Philomena, St.

Seven Dolors, Infant of

St. Joseph, etc., with prayen

English or German.

PRAYER BOOKS

High quality at lew prices,
as Key of Heaven, Manua! of}
Vincent's Manual,
Mecum, Sacred Heart, Foll
of Christ (by Kempis), Bibles
and New Testaments, etc. We
them in cases suitable fer br

ers, St.

Christmas presents.

RELIGIOUS MEDA

Religious Medals in Gold
Silver; Immaculate Concepti
Benedict, St. Antheny, $' ]
Infant of Praguwe, St Vi

Paul, St. Aloysius, ¢

Eight-Day Sanctuary Of

per gallon.
Crucifixes, hanging and

Candle Sticks in Gold Silv

Brass.
Sacred Hearts, Sclid
cents and $1.25.

one | |

Ge 1o
HOLMES’ HOTEL,
| Ne. 333 Virginia Ave, SW.

’Bat Afro-American Accommoda-
tion in the Distriet.

lEUROPEAN AND AMERI-
| CAN PLAN.
 Good Tooms and Lodging, se..
| 75¢c. and $1.00. Cemfortably
| Heated by Steam. Give
us a Call

James Otoway Holmes, Prep.

Washingtea, D. C.
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