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Than When the Ordinary Canning Process Is
Used.
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Packing Jams in the Home,

Prepared Specialiy b7 the Unjted Stites | or puns are desirable. Tin 18 not de
ment of Agricultlne + i
Depar }Ii ) i tentifal 1o sirable becunse fruits will discolar in
e e 20 plentifal ir '
B W s ir.  Pack preserves cold, bring the

Hson
well

pany parts of the country this

s et sirup in which they have stood to bell-
pay be saved by preserving

us

ingz. test by observing thickness when
@ by caoning. Preserves and simi-| poured from a spoon, and it of proper
for products differ from e ln“r: density pour over the packed pre-
p that much lurger pr "'l'""" -'-f serves, paiddling with thin wooden pad-
spar are nsed dn preparing them, 1 dle or kuife blade to semove all air
fot they sre cooked longer. and 0y b0 3¢ nor of the right density
@at special sterilization In vount for packing, the sirap must be concen-

ast pecessary in all coses. Because | oo by ing. To seal properly
o this many of these prolucts may tre spfety from maold it s
o packed In larg-necked botties and ut ali preserves be pros
games, amd zenled with cork, paraftin, | & Tiie i st e
w Tight-sealinz Jurs thus may be | oy e,

wyed for cunning. » they van be sterilizied b
Preserves. jums, marmaly linz point, processing

dfer among themselves in
fimm of sugar used, the degr
ing employed, pnd the cor
te fimi<hed prowlier. Though
wmomical to prepare than
fmit becuuse of the relatively
momnts of sugar used, preserves nol
gallsr preparations Turnish o variety
fa the ways of putting up fruitz and
make vuluable additions to the winter
ntion of sweet foods,
Sirups in Preserving.

When preserves are properly made
e fruit keeps its form, is plump, ten-
dr, clear, and of good eolor, the sur-
mding sirop being #lso clear and of
popee density. In muking preserves
B¢ object Is to have the frult per-
neated with the sirup and this can be
wwmplished only by careful proced-

- me. In onder to prevent shrinkage it
B necesgary to put frult at first into
o drup and inerease its density
owly by bolling the fruit in the sirup
ot by alternately cooking and allow- |
g the product to stand immersed lnI
Se sirmp. If at any tlme the fruit
A frivels or wrinkles the sirup should |
% made less dense by the addition of |
Water.

To make these sirups boll sugnr and |

legroes (7)) for .

Tty

Wil give Dbetier ool

eneral Jired
o practically
ke preserves, or addin
velulence, however, the following =
cific rectpes are given for producis
most likely to be abendant during the
remainder of the season.
Watermelon Preserves.—(ur
pound watermélon Tind into  inch
squares. Allow to stand overnight in
clear water. Dirain and cover with
about No. 3 sirup (2 cupfuis sugar to
1 quart water, Boil for 25 minutes,

Next morning add juice of half lemon
and three slices of lemon additioual
for each pound.
rent (about one hour). Let stand un-
til cold, Pack, add the sirup, garnish-
mg with slives of lemon, cap, and pro-
Cess, |

Gingered Watermelon Rind.—Tn
each pound of rind cut Into 1-inch
squares, add two gnarts of water and
one ounce slaked lime. Let stand in
lime water overnight. Next morning
drain and let stand one to two hours

y
8 "t together fn the proportion giy-| /1 fresh. cold water, Drain well and
u below until sugar is dissolved. | il mI‘_“fl.\‘ in gtrong ginzer tea (one
kala ol Impurities out of the sirup | V10C8 KinZer to one quart water) for
hore using : 15 |:l‘|1utr.~l.] Dr_:nn. 11uti:mu .\:‘u :

= sk o sirup made by using one pint strained |
i?:!n:;o: “i::‘:!mn ounces SUAL| oo ten r“.:;h ﬂN.i r]u;lrt u-:nor(.:m:
one atd a half pounds of sugar. Cook

a::ez;ﬁ:: :‘:::;] 14 ounces | i tender and transparent ("_b‘_'u[E
fSirp o, 3—Three .n s nine s st 3 half Wouts): Afwes !Iul.hml

- -“P 11[‘ S NIne| 4 half-hour ?:lnl half a lemon sliced |

S % 41 gallon “Mﬂ'-. thin, Place in shallow puans t1! rlml,]
o ve pounds, eight | having the rind well covered with si-
wgar to one gallon water, rup. When cool arrange pieces af-

8irwp No. 5—8ix pounds. 13 ounces tractively In jars, cover to overflowing |

-. ?:-;r:hn water, with sirup. Cap, clamp, and process. |

] sl are available, the! The density of the packing sirup for |

i “i~ may be approximit- preserved and gingered watermelon |
; Weasuring, using one pint for rind (also figs and peaches) should be

:H and 18 tablespoonfuls to
Mow P the recipes whiel
5 all measurements are level and

sandard measuring cup holding
altpint i yseq,

between that of No. 5 and No, 6,

Peach Preserves—Boll three pounds
sugar and three gquarts water together
until sugar is dissolved. Strain out all
impurities. Have four pounds peaches
well sorted so that all are sound and
firm. Peel the fruit after immersing
for about one minute (or until the
skin slips off easily) inte bolling wa-
ter—then into cold.  If desired, eut
the fruit into halves, or thinner ecres-
cent-shaped slices.  Add the peaches
to the sirup and eook until clear and
transparent. Remove fruit to shallow
tray, cover with slrup and let stand
over night to plump.

Por fruits like peaches, pears, wa-
oy tind, ete., preserving should
X ht’ll sirmp not henvier than No.
e frults like berries can be put

Into & heavier sirup,
No. 4, because {he abundant
the fruit quickly reduces the
of the slrup before shrinking
ke place. When the preserves
Shished and reqay for packing, the

of the sirup should have
t of No. 4 or No

!

£
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Sirup . 2
: With very q.iq frults can be Pack the preserves in sterilizad jars.
| %0 heavier thon pure sugar sirups | Cover to overflowing with sirup, which

f
£

should be further reduced by boiling
if not thivk enough. Adjust lid and
rubber and process,

r of eryvstallization bee- |
2cld inverts some of the

Bg it to a form whict
- | ch

Bot ervstallize readily.
M"@ long conking in-
lor and flavor of froits,
?l'me to cook delicate fruits

kl'l‘ieacrnr as short a time
: 3 ooling rapidly afrer
": .:‘:-RHQRN a better eolor
By uy 0 can be secured when
L hhtk!d hot. Standing im-
® sirnp afier cooking also
Pump them. 1t berry pre-
for a brief time
from fire and the ves-
while cooling, the
more plump.
shallow enamel trays

i
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nsing two cupfols sugar and

¥

thinly, six inches of stick cinnamon,
and let boil 13 minutes; then add one
pound of small “yellow plums” or “egg
tomatoes,” which have been pricked |
with a coarse needle or scaulded and
skinned, let simmer until tomatoes are
clear. Remove tomatoes and spread
out in a tray. Cook sirup until prop-
#r consisteney, pour over the toma-
toes and allow to stand over nighf§
Next morning pack into small Jars,
pour sirup over them, partly seal, and
process pint jams 15 minutes.

il be
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: h—rm[t pastes consist

fruit pulp with sugar

‘I to the acidity of
;e gre Improved in fla-

it
mﬁ varleties of fruir are
the fruit paste i« made
v It can be colored red. |
Breen with hnrmless vege-
toloring is stirred

“I?'ndu

after removing

fire, Different flavors glso

4 at this Btage if desired.
*ed up in & half-inch

* l"H-. marble. or glass

e

glabs, which are first rubbed with a
cloth dipped in a good salad oil. The
dishes are then exposed to draft for a
couple of days, after which the paste
is ent into figures.
well bolled down it is dried more eas-
ily. The paste can be cut withw com-
mon knife or with a fluted vegetable
knife, or it can be cut in round cakes,
, the center of which Is again cut with
a snmaller circular cutter, The cut
paste is placed on paper, sprinkled
with crystallized suogar or Ccommsn
granulated sugar. 1

If the paste is |

a Difficult Process and the Fruit Keeps Better

one

Let stand overnight Immersed in sirup. |

Cook until transpa- |

| dear ones

| thing

Tomato Preserves.—Make a sirup, |
three |

cupfuls water; ndd one lemon sliced |

]
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Path
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Haunting,

froshiness

Life, honor, love, happiness secned
fading away from him.  After five
¥eurs, from a remote corner of far
Canada, a1 nemesis had crossed  his
path. The past had arvisen to confront
him (u rhe guise of a  blackmailer.
What mattered the personality? The

sluring. devastating
b braited about at
take him, Wrest
honorable  position,
throuzh the mls

He bad deenie]

dum,

Ly over

T Tim

Decctor Everett Stood Like One Spell-
bound.

erislz. Suddenly the impuise overcame |
him to hasten after the messenger, to
learn the ldentity of the author of the
direful threat. but, although he thread-
ed the streets surrounding the hotel
where he was temporari'y a guest, he
found ne trace of the slatternly girl
who had seemingly brought him his
doom.

Then with set lips and grim, blood-
less face, Barton Gray wandered aim- |
lessly on and on, thinkiog, thinking,
thinking! There was one way out
only one way. To pay the first price
of freedom to a human harpy, wus to
place a millstone about his peck that
would inevitably crush him and the |
time might group about. |
Xo, he would suffer alone—and now !

Abruptly turning a street corner
Into a wretched thoroughfure, Gray
halted and stared at a reeling, reck- |
less being, the center of n tormenting,
derisive mob. In a flash he recognized
the girl who had seted as the messen-
ger for his persecutors.  She had ap-
additional  Hguor
after deliverinz her message. Her
condition made her a buffeir and play- '
for the idle group her. |
Twice they pushed her bato the gutter, |
They encouraged her strident oratory, |

consined

ahiont

e e e o

{ on seuatence.

| ing

virloek

thut
him to Lyndon

At tin
LA S el
e led b S
find the latter, T
WIS, =1Tret % the tuaole
and apparently He hid Leen
0, bl Twer e s rendy ty
ud fay upon the table,  Une wis to
Miss Pearce and it rend: *1 shall
vever return to Lyndon,  Think the

best of me that you can.” The other

| was to the mayoralty campaign com-
wet was there, to ! &

wittee ut Lyndon, and read :
& pew mayoraliy ennedi

“Appoint
ut onee, |

positively refuse to accept the offi
Doctor Everett stood like oue spell-
werlfied He could ot figur 1t the*
colierent] The ost thie-
il v |
vith [ e TS
i b L siieked
() L1 ol
< |

I right,” . i
£ . refleetivg NS
At all huz: Lil=
friend from sewling those telegrims,

which he bBelieved were lnspired by a
i abwrrution, “Your
nerves are oll upset. 1 will give you

pais mental

i strengthening dreaught and siay with

vou to the last minute I can spare,”
Ten winuies later Barton Gray was
nnder the inttuence of a powerful opi-
ate. The doctor destroyed the tele-
grams, He employed two stalwart
men to watch Gray through the night

| atud the pext day, leaving further doses

of the medicine to keep him in 8 state
of insensibility.

It was nearly midnight of that see-
ond day when Gray swoke. The doc-
tor had burst ioto the room. He was
Jjoyous gnd excited.

“Elected hy biggest majority
ever given in Lyodun!™ he annoupnced
in a kiond of cheer.

the

Gray stared at himm vaguely.
then there was an interruption,
one knocked at the door,
he had hired
girl appeared.

“Oh, sir!” shie sald, “thut girl! 1 got
her to her home. On the way, telling
her of your rure kindness, she broke

The woman
to eare for the fo-lorn

| down uuder it and made me walt until
| she sent a mwessage to yon,

I prom-
ized to bring it and the speuker pre-
sented an envelope.

The bewildered Gray opened it
There was a sheet which hore the rec-
ord of “Barton Gray™ in a Canndian
prigon. There was a note from the
girl.  “You will never be troubled
again. Because you were kind to me,
weary of life, I kave solved the prob-
lem for my uncie, myself and those
who schemed to blackmail you”

“That l=n't all,” continued the old
woman. “The girl and three others
were found dead from peison lute this
afternoon.”

The problem was, indecd, solved, hat
not wholly, for Gray was innocent,

| though he would never hyve tried to
L prove 11,
| who had used his name to screen his

His dearest friend It was
own, and who had undergone the pris-
Redeemed now, oceupy-
higli position. Gray had been
willing to saerifice his own happloess
to protect him.

Anud amid his later life of uninters
ruptedd felicity, Barton Gray was ale
wavs saddened when he thonght of
the wild, wavward girl who had

clvured up for him his t

life,

The Art of Being Happy.

Some people seem to think that hap
piness i= a thing that you ean get hold
of and keep as if it were a possession
or a quality of character. In reality
you have to work for it and you have
to keep on working. Teach yourself
to respond ro everything lovely or
cheerful, o see beauty, to enjoy the
soctety of your fellow men, to delight
in work and to be enthusisstie in play.
Teach yourself interest in rhe strug-
gles and hopes of others—the sort of |
Interest that is of use, that Is a help, |
says an exchange. |

Learn to enjoy the many little things |
that tarn up day by day. Muke the
most of your own mind, your own ca- |
pacities. Ddon't sit around, pondering
whether you are happy or not, whether |
or not life is worth living. ;

Live it thoroughly, keep awake to all
the wonder of it, and you will be h:ip—!
py without knowing it, at first, until |
you have gone along far envugh to |
realizge what happlness is.

Raw Eggs Keep Longest.
Raw eggs keep good much longer

| hard boiled.

i

i

Thi=s was proved hy Dr.
I.ean Lindet, 1 member of the Paris
Counseil d'Hygiene, after many French
soldiers had reported that the hard-

bolled eggs they recvived from home |

had gone bad, while the raw eggs re-
mained edible for weeks., Doctor Lin-
det explains this fact by saying thet
the boiling makes the inner membrane

pervious to gases, Haoids and mlerobes, |

and the white of the egg hecomes an
agglomeration of cougulated albumen
and particles of a serum that is an
Ideal medium in which microbes thrive,

It Wasn't His Fault.

One voungster in school had deliv-
ered a severe kick in the stomach to
another lad., When taken to task as
to why he had struck his piaymate
there, he said: *I didn't mean to hit
him there, but he turned around just
in time.”

Handing Him One.
Pedestrian—Hey, yon! o you know
vou dropped a brick that almost hit
me on the head?

Workman—All right. Yees kin have

o
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INDIVIDUAL CUPE FOR MHORSES.

This is one of a number of drinking
fountains for horses, with individual
cups, erected by the Pennsyivania So-
| ciety for the Frevention of Crueity to
arimals.

TRACTORS ARE USED BY CITY

Buffalo Declared toc Have Best Gar.
bage Collection System by Bosten
investigating Committee.

Buffalo has the best new garhage eol-
lertion plan aceonding to three engi
neers that Mayer Curley of Boston
sent to other cities to find out which
had the best one in operation,  The en-
report deseriles the Duffulo
systom hriefly s fullows:

“The eity i= divided into dstriets of
such size that four horse n ve-
hictes will handle thesgurbaze, ashies or
refuse, picking it up from the houses,
These four vehleles after (illing are
pulled te n eentral paint from which
& tractor takes them on the long haul
to the reduction plant, er dump, as
the case may be. In thiz way the short
haul with frequent stops is taken care
of by horses, while for the long haul
the tractor i= u<ed taking several trail-
ers., Care In routing velicles would
be necessary to get full advantage of
the tractors and keep them constantly
working. These tractors ahbout
£5.000 aplece aml the trailers about
£1.500. For a clty of the size of Bos-
ton the first expense for this scheme
might he $20000¢, arnd siderably
study would be required ussure
ite economy.”
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Carbage Dumps Unsanitary.

Not a few vities dump their g age |
gpon plots of land loeatid usunlly in |

outskirts of the elty. This i< oot dis- |

po<al at all, but simply the plaving or |
| removal of filth from one locality to |
| auether. Ome health nuthority has

| this to <ay in rezard to dwuping gur-
! bage on the outskirts:

“Whaole groups of zymotie di
are trareahle to pround
Wkhen, s in some | i
posed of an geemmuly
watters from the eity. the
houses over it may 1
destroy the containation.

leza of the foul alr must find fts wuy
out of the soil und endunger the health
of the people living upon it”

A Hint for Gardeners.

In clty and town gardens, where the |
space i= restricred, it Is best to have |
the rows run the long way of the gar- |
deni—north 1o south if possible to pre- |
| went the growing plants from shading |

euch other sod planting several kinds

| of similarly growing vegetables like
green oolops, carrots, radishes, ete,
in the same row.
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Cheese Mentioned in Bible.
Chevse is mentioned only three times
fn the Bible and on ench oceasion un-
der a different name in the Hebrew
(Jub, 10:10; 1 Samuel 17:18; Il Sam-
Lgel. 17:29). It is difficult to decide
how far these térms correspond with |
our ootion of cheese. |

Very New.
A little girl out walking with her
motner gaw a dog with a license tag on |
his eollar and exclaimed: “Oh, moth-

than ccoked eggs, even when these are |it. Ol've got lots more av'em.—Judge, | er, there’s & wew dog that they baven't

taken the tag off of yet.”
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Stand the bowl In foe wiat 8 i s
nutil it hegins o b firn i
¢ W of pitted eherrivs. o £
m s aml serve with whipgpuel *
at servinz rime, il el L il
Fruit Puffs.—Tuke a cu I'of floar | rind In 1 T L
gifted with a reaspoonful e | untll ek, 8 sl e s
powder and o quarter of & tesdspoonful Carrct Conserve.—Waush and s rotes
af salt, add n hal { virh milk t r
or enough to mnke I+ hatter, t
a spoonful  into 1 s Full
grizised, then adrop in fre<h Tis
finely chopped another spoon I
pen o
il 1 < iy i X
Iz 1 1
" 0 | et
' Pium Ceonserve.— r
o 3 ghit i -
- | . " »
. b pacd ik i i i of &g |
1 F ] o
S it el
. riit  sirupes I \ 2 Yiking
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O o Fell el W (H L WOt | oy v 1 i Jelivlus
tasty sherbhet ntity of rhubarch 1
: An old and most * dish v | mus That of plos e, Put oving to
ing blueln > enokod or fresh | e Sicane & Sa the
1= t‘..in..- <1 1l .-.\':-'lu butter and | Liag e e
:-:I'.-“' in n l'l king «dish. rcover | PRODORLIOD Hsod with Wee
with hot bineberries and let stand o - e e e
for two hours until chilled  when | i S e b e EhPr: 0N thay
has a characteristle flavor, which over-

the Lread will have absorbed the ex-
cess of julee i= 4 maost 1asty
pudding to serve children. Accompany
the pudding with sugar and cream.

This

Good food habits are an Important

part of personal hygiene and thrift
Children get such hablts by having
suitable amounts of suitable foods

rerved to them and then being expect-
+d to eat what is set before them.

CUCUMBER WAYS,

The refreshing. ecol eucmuber, al-
though having little pourishment, be-

comes the rhubarh,

Every frult and vegeiahle pessibia
should be conserved this vear »ither
by ecanning, Jdryiog or salting.

Life is too short to waste

In critic peep ar cynic bark,
Quarrel or reprimand

"Tw!ill soon be dark
Up. mind thine own alm, and
God speed the mark!

WELL TRIED DISHES.

Macaroni, spaghetti and vermicelll

ing M per cent wuter, is
pevinlly adapted for hot
weather fowml, It Is eonl-
ing 1o the Hood snd Qs
srecn Slees are es
Jre ¥ outtractive ns an
appetizer.  We think of |
the eneumber o lts erisp
freshiness, bul it lends it-
self to muny other meth-
ods of preparation,

Japanese Method. —
Ceok the cucumbers whale, slit them
open amd serve with butter aud salt.
Another way: Boll the peeled cucum-
ber in. & mizture of milk and water
and then dip in egg and crunibs and
fry brown, er dip in a fritter batter
gnd serve as any other fritter,

If you have not tried eream of ecu-
cumber soup there is something new
in sensations coming, for it Is deli-
clous. Use two or wmure cupfuls of
chopped cucnmber cooked in g small
amount of water and the wuter and
eucumber put through a sleve, adding
it to rich milk with a bioding of flour |
and butter ss uwsual in preparing a
cream soup. A seasoning of oulon 1w
an addition if iiked,

Stuffed Baked Cucumbers.—Take
the largest sized cucumbers for this |
dish. Cot them o halves and rewove |
the seeds, leaving a smooth cavity for |
the sruftinz. Dirop these shells inte
boiling water and ewok for five min-

+ nutes, then ¢hill in jee water, draln |
tand fl with & m re of eold meat, |
| mushirooms, hard-o ur left- |
GYer ve ul, ui!hl

H it muke |
ousistency. The
halves 1 gether or baked
separ ally with |

hot s
Balie about an Liour,

Stewed Cucumbers.—I'i¢l,
and seed the cucumbers. Fry a Hitle
onion in hutter, the cucrumbers,
turning until brown on bhoth sides. He

aud water,

adil

| move snd add a tablespoonful of dour

to the fat in the pan and when brown
ndd a cupful of veal or chilcken stock
Reason with pepper and salr, repilaee
the cucumbers In the pan, cover amd
let simmer a half hour.

Cucumber Sauce for Fish.—I'lare a |
and |

tablespoontul  each of hutter
chopped onlon In & sancepan: when
light brown remove the onion and add

e o o o Pt

quarter |

are all mo=t nourlshing fouds, amd by
tsing them we ndd
t to our diet,
Baked Vermicelli
Pudding. 1
fout heaplog ta
ifuls of venui-

crushed 1

eIy

four  cupfuls of
ik, two egg=, four
tublespoonful« uf

sugar. a

teasponful of lemon extraet,
a tublesposnful of butter and a pinch
of salt, Bring the wilk to the botling
point, add salt aod vermicelll and
cook for a quarter of an hour. Butter
a pudding dish, stir in the eggs Into
the cooled mixture, add the extract
and sugar. Turn into the dish and
bake untll u delicate brown, Grate a
little nutmeg over the top when seryv-
ing.

Spaghetti and Fruit Pudding—
Take a quarter of 8 pound of botled
spaghetti, cut in half-inch pleces; a
piut of stewed fruit or preserves, and
a teaspoonful of vanilla, Pluce a layver
of the fruit In o glnss dish, then a
layer of spaghettt antil wll s used,
having the spaghetti for the top layer.
Pour over a custand, nude of the volks
vf two eges, a pint of wilk and three
mnblespoonfuls of sugar, hake ten min-
utes, or until the custard s set, cover
sing the whites of
tublespoonfuis of

with n meringue,

K vaunilly, Brown in
Spaghetti Timbales.—Ioil 0 quur-
ter of o pound o ettl In bolling
hreak it, but

il v the pan, hulding

S 1t 1t suftens,  Boll

ot lnse its shape,

then drain iwh in cold water
ared  spres at full length toy
| ool Iiu smull olds well
and Hne ¢ the spaghettl, bes

sinning at the middle of the bottom
and eniling the spaghettl up the sides,
Fill the centers with any desired eys-
tard and put wixture, cover with but-
| tered puper und stearn for half a
| iour. Turn ont apd serve with toma<
to sauce. !
Macaroni eooked and served hot w!rd
grated cheese makes a most acoeptas-
hle dish to serve as a vegetable,

The Secret of Youth.

After all, the plain truth s that ad-
venture in the experi-
ences one actually hins than fo the in-
defatizuble expectaney with which one
awaits them, Tudsedl, 1 sometimes
feur that people must be divided iato
those who have adventures and those
who appreciate them. And between
the two the affiuity for adventure Is
greater treasure than the experiencing
of it.
ity, edventure itself is, at most, just
round the corner from us, This opens

vonsistes  loss

If we are possessed of the affin- |

Mwmm:g

| the life o

wlvirturs to all who crave
ilitiss lie In merely
r egample ! Some-:
w! the other day as he
dodged among the motor-cars, “Why
not take a chance now and then and
lead u real Ufe for a few minntes?’
[ *herefore recommend the life of ad
venture. It conceives each day as J
fresh enterprise, full of delightful
| sibilitles and promise, und'preserp:g
the wine of life from growimg fiat,
| Here s the secret of youth.—Edgar Iy
| Goodspeed, in the Atlantie, -




