
ji FRUITS FOR PRESERVES AND .
APPROVED PRESERVING METHODS

t a Difficult Process and the Fruit Keeps Better
ITan When the Ordinary Canning Process Is

Used.

Packing Jiams in the Home.
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thnalts which are so p,!,rntiful in

am parts of the cutuntr. thi.s •'aso4I
y be lve by pr.- .r\ n i;n u well

-by easing. Preservtes anl sitil-
l products differ friti t;'nd fruit

k Mgt much lurgir prportist of

Ir are used in prep:aring tlhn. in
I they are ci,ke.d longer. rand in

a sspecial steriliz:tion in .ill1nitilrs

gV Deftessary in all c;:''-. :'ecause
Li di miany of lth""i" ;,l it- Ma:ty

iaptked in larg-n.e'keed httles and

ue, and s':J,. i tib c ,rk. -p:rattin.
m TIght-sou!lr:t jar. th:us 1i.1% 1.

sed for canning.
P iese res. Jin<m . mart•;!1 l,. rte..
.er aotinc tht i-.i\, in I ,r ! .,r-

lio aeugar usa'l, the ilt eI ce .f I,.,k-

•temployed, and th t. c..',• i: ,. ty ,i

Atini-hed prtiwfu t. T ' ,'houih I-s.

aemical to prepureh tb:in ,' I tm,
Itc because of th," relativiely eirct
its of sugar u•d,. prre.erv.s :iml

dilar preparations furn-lih :a varie'ty
Ib e ways of putting up fruits and
ote valuable additions to the winter
-al of sweet foods.

Sirmp in Preserving.
nWhm preserves are properly made

Ilttit keeps its form, Is plump, ten-
. dear, and of good color, the sur-
als rp being Also clear and of
pier density. In making preserves

SshI et Is to have the fruit per-
ed with the sirup and this can be

aUu~ l only by careful proced-
we. I order to prevent shrinkage it
b MIMar to put fruit it first into
wt Irap and increase its density
h by boillang the fruit in the sirup
I by lternately cooking and allow-
1I the product to stand immersed In
Ssl If at any time the fruit

ls or wrinkles the sirup should
huada ble dense by the addition of

Th keh these sirups hbil sugar and
•et together In the proportion giv-

a below until sugar Is dissolved.'
hm all Impurities out of the sirup

hip No. 1-Fourteen ounces sugar
be allon water.

SNo. 2
-- One pound. 14 ounces

I•M I ee gallon water.
1 No-. 3-Three poundls nine
lf iyr to one gallon water.

No. 4--Five pounds. eight00 I"r to one gallon water.
-.• N. 6-4k pounds. 13 ounces
4 I N t galnlo water.
Yi •a kes are available, the

of r ar may be approximat-
I a U ilal g. using one pint for

tr| saI d 16 tablespoonfuls to
bIU t. Pet the recipes which

l amasnrements are level and
LSd ameasuring cup holding

b used.
*Ohl like peaches. pears, wa-

ild. etc.. preserving should
eC h ldp not heavier than No.

lfkdrt like herries can be put
k•Udag into a heavier sirup,

S41 because the abundiant
h6 I tult quickly reduces the

f the sirup before shrinking
4 paarce. When the preserves

and ready for parking, the
Sthe sirup should have
1it of No. 4 or No. 5. Sirup

Mb ery acid fruits can be
M than pure .su•tr sirups
0er of cryta:llization he-

i Iald inverts some of the
ll ag• it to a form which

nS ot Crystallize readily.
long eokltn- in-

"hi and flavor of fruits.
a to cook delicate fruits

Sbviesi for as short a time
Cooling ratpilly after

s • reserves a better color
thus can be secured when
Pated hot. Standing Im-
-- ip after cooking also

I them. If berry pre-
hrsoed itoe a brief time

fda fire and the ves-
" I- i while cooling, the

I moure plump.
lhallow enamel trays

r.F',l. t pastes consist
" ruit pulp with sugar

-r h the acidity of

d we Improved in fia-
-l Vtlet of fruit are
- t fruit paste Is made

i can be colored red.Swith Rls vege- I
Scoloring is stirred

Safter removing
a t flavors also

I t stage it desired.
up in a half-Inch

rb or glaris

or p1ns are delbir:able. Tin Is not de
sirable bec•ous fruits hnill iliscIltor in
it. lark pres,,rve. cold. bring th-
sirup inl which they have stood to bil.
il;:" ti.t by isirr iulg tliL,'kne~s when

pi,ure'l frot.i siMlan)O. andt if of pro,,er
density Ipour iver the ipackcd pre-
s-.r,."s. p:Lddling with thin wodien pald-
dle or knife blakde to rtrll,\ie all air
l,tul,lli•s. If nit of the right den.ity
for pnjikinig. thI., sirup must bhe onnti-

trat,-d by lkilin:. To seal pri,..rly

an11d till i rll re' f:! tty fr,!tl 111!i it

d-itra'lide that atll pi-serves Ie pro-
c't: tl. "T11i' c-s hnl Ili: jars "t1-1t be
1i-il, thrf:.,r,. fir liIt - i,,i et<.

:ti,' tii in he -,-"rliz,'id heb'w thi ,

make preservis. I-ir aidlilinoll itl-,

i-niti•eN , hit,,ver, thei fll win;i. I -
il tie riis are- gil en for ipr iluns

mo•t likely to , elt lundnlt during the
rteiiiainer f the iaoin. ll

Watermelon Preserves.-Cut one

pound watermtnt
4

n eind iito inch
squares. Allow toi stand overnight in

clear water. Drain and cover witll
about No. 3 sIrup (2 cupfuls sugar to
1 quart water. Boll for 2.' minutes.
Let stand overnight Immersed in sirup.
Next morning add juice of half lemon
and three slices of lemon additional
for each pound. C('ook until transpa-
rent (about one hour). Let stand un-
til cold. Pack, add tne sitrup, garnish-
hig with slices of lemon, cap. and pro-
cess.

Gingered Watermelon Rind.-Toi
each pound of rind cut into 1-inch
squaret. add two quarts of water an-d
one ounce slaked lime. Let stand in
lime water overnight. Next umorning
drain and let stand one to two hours
in fresh, cld 'water. Drain well and
hil rapidly in •trong ginger tea (lne

ullnce ginger to one quart water) for

15 minutes. Drain, put into No. 3
sirup made by using one pint strained
ginger tea with ore quart water and
one atnd a half pounds of sugar. Cook
until tender and transparent (about
one and a half hours). After loiling
a half-hour add half a lemon sliced
thin. Place in shallow pans to cool.
having the rind well covered with si-
rop. When cool arrange pieces at-
tractively in jars, cover to overflowing
with sirup. Cap, clamp, and process.

The density of the packing sirup for
preserved and gingered watermelon
rind (also figs and peaches) should be
between that of No. 5 and No. 6.

Peach Preserves.-Boll three pounds
sugar and three quarts 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. boiling wa-
ter-then into cold. If desired. cut
the fruit Into alves, or thinner cres-
cent-shaped slices. Add the peaches
to the sirup and cook until clear and
transparent. Remove fruit to shallow
tray, cover with sirup and let stand
over night to plump.

Pack the preserves in sterilizeld JarS.
(over to overticwing with sirup. which
should be further reduced by boiling
if not thlick enough. Adjust lid and
rubber and process.

Tomato Preserves.--Make a sirup.
using two cupfuls sugar and three
cupfuls water: add one lemon sliced

thinly. six inches of stick cinnamon.
and let boll 15 minutes: then add one
pound of small "yellow plums" or "egg
tomatoes," which have been pricked
with a coarse needle or scalded and
skinned, let simmer until tomatoes are
clear. Remove tomatoes and spread
out In a tray. Cook strup until prop-
er colnsisteey. paor over the toma-
toes and allow to stand over night
Next morning pack Into small jars,
pour sirap over them, partly seal, and
process pint jam 15 minutes.

slabs, 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 cut into fgures. If the paste is
well boiled down it is dried more Fea-
lly. The paste can be cat with a com-

moo knife or with a fluted vegetable
knife, or it can be cut in round cakes,
the center of which is again cut with
a smaller dcircular cutter. The cut
paste Is placed on papuer, sprinkled
with crysltalised sagar or common
amnalated mar.

A Tangled
Path

By Victor Redcliffe

(Ccpyrtght. by W. G. Chapman.)

I tart l ,ral. "t, ,d I". k ,. . 1"!n;
rtuniie, bi y ,it i ,i hi\ .i 5 ,, ,a t hrrtii

,d:loi fti ntl i tro. I f .. 1,i- ye

quivered i tr . h tlli.l 'w r" t.f '|II1

lItn ll. A.t I, f,..r t l ax :fu -t 11 'e. pe.
I'riiui-h l ui, h :im h r I, l IIu n I'.\ f'tite
h.is i-t. 'hl',ie- \ i l ly hi . . ."!, ,it . 1.t "!

i .-I tI~" te t,.- it.,.;._. . It- \ i re :i

dte:,a iy ,erl.-nt.
It he- 'oin." - e . :i- ii r "Ai . ,r

all 'h1 f v hi.r -
1t. -tr-aiht- n,.to i '" ual ,l r. r ,al ;h,

f a: ,i l t. ' .r . f 1 . -1 t \ in . " - r: "I
r rol!. i xhi,,l,'. a :r l-h. i "'I , a n

"' ": in d . a ll 4u : t1i--- 1 I 'i,-.'n- i-' l t ':."

, 1t 1:, ie 11'" . I tih aIi;i i-- \e. "I 11.:\.
lI-kt~ yk i- n l. th ' I •,i n i,.r :i t , , u"-
gl I,.rit}. ih ke'p,.r ing t i l- l, Ire': '. ,',i

mhie h. yeti ar'e:ir ture for Ingiri it
ItiLt ii.toI : enti, y ,a lt i ll itl. r il, i - ,.\"tl' ,i. l itirtl ily't 111hu " a -p- , ,hr ir-
taait hnte thetr. I fi. in I - t' •he
ready. ,,r I "',xp I - '.11,,."

'T'h." Lh *''•+l ,,lr---! rl't\ lh: ," r1;24"i.," [ln1-

th'-., her- a tl::1euantin , hl,,l f:,,,t ir!
ui h aill trhe, fr-..-hu -:. ,t :rl, tu-hm t
",n

..  H er br,.,t!, r ,.k, ,,f iU ,,.
h .' h 1 t1; l.,n in-l , . . .rI -1o" 1 ".1. ,,i-!

:,tit "I , :;Il\t .w \,.:I t.. l'. l 1I, " - ;,-
-; n w , ' e t, lipt tl n ', ;!ii - .,11

ha'! ,,fiter spare it." TI,."', -h.e ha1
:tls h'•h" o whi , h" \,+ t:klinmu in t•i'

inl ,rt ,o f th, dradful -e'r,.i.
Life,. hon,)r.l, \ hI . h p1,1.1 s w1".. ,

fatilg away fron himu. A fter five,
.'ourP. fron aI re'tl.t." ,,rn.r of far

ICanad:i . ;i n ,m1 i- 1 o1 Ir,-,, hii
aith. The I,:2ll h ll tl il, ln to i o nfrnt

hint ti e I li'nt of th u lhar'k l iofler.

Whatl mattred th. trhou.hnali'thy? The-
g•dring. dthe 'tr:taIlsn frt uo , there. to
." b'r it*,4 ab.thll] at r tl lum:n. t1o o),vr-

takwe him. to tnr.st him fraut , a high.
honruh l." Ip itinin, to ,!r:t; hits
throin.li thrl ell of te lal lyr ira.
wth hald seeineli hbiruf aim fri

tl;h en ,itlr s iemt. p lthind ri'. tlo win
la l,' l nla'1 ." t .. iL. Tn I ,.e tikrlr'o

toh! Inoin th wtao .n e t ea. .S. oueti-

t on ' w .,y l'. T, .mp '!,;t o rs erile

of rtoe Eo tn ato er the ep wSels to

earl the Identity of the auitor of the
direful threat but. although he toeliad-t

ad the streets s rroundng tha ei hotel
s ere he was temporary a rguest, i
found no trace of the a ltternly girl
who had seemingly brought him his
Then with set lips and grmn. blood-

ess face, Baerton Gray wandered a tim-er
tessly on and on, thinking, thinkingd

thinkg I There wa one way out h

Thly one way. To pay the first ipritriy

of freedom to ao human harpy, was to
role a millstone about his neck that
would Inevitably crush him and the
fear ones time might group aboui.

o. he would suffer alone- and now !e

t Abruptlyod turning a strsnet corner
-heu, a wrete heut thoroughfare. hray
altet and stured at f l rmelnng, rdelk-

ins wiorlnd the enthr uif si ormnting.

The ail who hu l Interst in the strugs-
gles for ho per ofoter. S-the rlt op

iarntly thaiutIol use, thalitisa lplur
saftr anlivc ring ler . n gt, H e

thing ftor ehno tlhe mayU litlt hnr.
thwit they uplhda hy r ibtyd tie aeth.
They onn'trige, hr striond.t ponterin

,

The Ary of Beinh Happy.
[ome pitoloe yem to think that hall-

pines iw od toing than you wln bei hoal
op wond keep kw if it were fi posetsio

you hivent, work for it end ,ou havt
to keep on wrking. Teach yoursele
to respond to everything lovely or
heerfula to see beauty, hen toeearthe

iha armkart seli even when these ar-

at: l:. \I : ' a r icdi ,tt I"' , : I>ilt.

-. ' ,. 1 ' ' .,,L .. , . '. I . : '

b r r: l ! eI1lI : C aI 1 r . : I w a Ia yS Ty r h e r .• ,,,.

,,i "a ' l5 + \, tic.T" i '.h , v ;, :l - . d

i -h' l : !I,:s l ';it l ; it i ;1 I, .t" - I I l.1

Iat" !i . :1 ' * 1 •\;, .

I I .i , : 'p . " ! - -, ;t.

!T -i:,' I'r'1 .il r.!. lr:1. l ! .t i \ :,,

1 ~i.. l, r, "lit'r ) Ih: i.il ,'," "' 1 :'" t- "i ~ . {,.-
!,!'+'lllllI f x-1 . pl l -• " lL aT'" I .rll 1l

11,:.!.~:1 ~G 1..^ 1:

I 'i* ' ". ! 1. :1'11r: ! i .. . I ,,

S,':. rt. 11.' l' ll 't 0 'i i1•, i ..- rl ',,, ii t

t it" hl i ,ot+ l. ' liI ,' ,! '-\ ttl: , ., T I: l
: .ark led ouitt Th . , r,,, • Ili, .t,. ,, it,,
ittur:'t*.

Ih- hal 1, l . I a ' I In 1,' I •, It i .

.it" hfi'g. , -*". lnl l r I .t :it i t o i.n tItI i
l tn the It v tttt .r 1 :l rt 1 :-uIti !. i o .• i

attt.ie h!i. Thht l;. hattiri-ad Ae fIrlt-
t o, j,''i i l r t1 t hi " hio t* :.t sight
'l''hcl k thelt .'haev len:l•g .l r tur1n:: ".tlh
himn tia Ly irnl 'ti.

A t 1 . 1 1,, :1{ {,,Ii t I ,,, t,," -". E t "=r

hIt ilt, r I t ih' !i,,t.l t i ti:' it a th t ,'"•-
,-+, ll,+,.* l GI, ?. yr:. . h , itt u \t + '.;:tl'i'<l tip
ind I th.* lattsr. li, fit'e luri',d ill hi-

ir .lll t, j'`lslIt.ty lthe :i.--ro' th e to ,,

t io l a.d I:,re nll i le, . 1h. l l Ie. .
l\\t'ili .i t l tt 'l t ,i'cgr.L rl' ir y tia

-riu'-t 1:1 i..in th tillrr.. 4in. '\t *' to
" i. - a ti' ;ir, l t :.nd it r ild.li . "1 s itll
never rethurn-l tii Lyndon. Think 'ihe
b •et if il-e Iilit yii ':.I Thl 1 ile Itler

was to the I ltly 'tiltt t 'llli - ;,an i i rl lln-

Tliltte it I.nu zi'n. and riead: "Ay' 'ntit
Sine Itne lorit o enitye 'itii t po 'e.rul I

aiti.I Th dotor, ds,•rotd the oth. e."

!1,tlt01. 1 ,l .',ilhl hlst ti ur' " ','1t lilt

,id te 1ne!.d da. lnei l 1:t , f lirt ray t,'e-

o u , .• t ei i' .. ..t ke, p h1 ir a" itae-

It w ast hl.y til;. i',t !, f th. rec-a
tln. - , "Fi'. ,n t' 1, - sGri' e :a r Ii I,'- .'si .
.it ill Theazrd> Ia' mu .- te it hie

tri'hd frt1 .l e lint i the r, ih. lerau ,
which ihe Ie-lt.,d w r." inii irl',d by a-
loas n ii lntl l albirritinill. "Your

'nerve- are t ill ul t. I will ei , ;,ll
1 strengtheningi drliight ai 'plsay l11th

lyou toi ti lt minute I can sare.-
Ten minuteils liter Barton Gray wasu

under the inl uentaP of ai liow erful opi-
ate. The doctor destroyed the tele-

grams. He employed two k sitlwart
men to wath Gra tnd through the night
and the next day, leaving further doses
of the medicine to keep his in ta state
of Insensibility.

It was nearly midnight of that Isec-
oid day when Gray awoke. 'he doc-
tor had burst into the room. lie was
joyiuiis and excited.

"'le ted by the iggesvt ma tority
ever giv,,n in Lynd,,n':" he atlhntunr'ed
in a kindl e of e hietor.

lerayt taoryudnl tt hlls v•ael. thust
then t iherl'e aln tu t er ition. •l lt,
o•,in kn~.ked at the lidr. Thee o\thlrsln

er hi uired ito frte fpor theon fl- hin
"Oth. ir '" sh i ad. "that •irl: I not

hfer to eIr hon m . On the wia-, tnloing

her of your rix', kiilnels, sleil brbtke

down under it ind tmre nme wit until

nte sent a mesi.fre to ryow. i proni-

ised to bring ilt." nLid the stpaker toe-
The bewildered Gray osreneii it.

There was a vheet thieh rgn, the ris-
ord of "Barton Gray" in ia Canadian
Itheon. There was a note from thei

girl. "You will h h tnever be troubled

again. Becau you were kind to me,

atlem for my uncle myaelf ind thrse
who .chemed to blockina'i you."

"IThat isn't allt" continued the old

woere fo a dead from piothat late this
The problem was. Ieeks. I,•tlved but

not wholly, for igrhy nnes innoarent,

perovue it. tais dare t frie'nd irt ws
who hatn usd hl nofo tau sareen his

an. ind who hnai o ndf0rgorm the pris-
del •ediuo. Itndwhichd nmiw. obehiepy-
ine o hiung •terin, s'hn" had dli;en
rlilind ta seirieti. k ick own htoacinhto

t anothrleadt Wn k tak.

o d whtiy d his snter lhfi sf plinta a

thre b sad:.•iddn 'n ht thmean o.hit f-
him thild. nyw'hrd tu irl around had

life.

I.Han Lindet. H limbr of tiO 'ri.
Peu+il dsytriin-e. ytt.iu li Fyouknoh

youlidro had reabrtik that the hirdt

had gone bad. whil? the raw ?ggs r,-

iWaaned edinle for weekh . |oeetor Lin-

ithe OIlling makes the inner mem.r- •-

it. Ol're got lots mor av'em.-Jfudill

TOWN
HELP5
CITY PLANNING FOR FRANCE

Some Good to Result From Dczt-uction
of Tcwr.s by Bcrnba-dment of

the German Armies.

'1]'.,.r .ik r,' r, .,t 1 ,.- .:," r.;• -,.

bonly I,h . a.. byt: i. t,,::' s, '.r.

t:r" ,!"' i, ,, r.': . f, :,1 1t-h:1-i.,.h la
r ." ., ' i:,''y t rue.

1'r: n" rt . .

r... ret. "' 111" t - - . :. " - 1,

S .l" u-i ':' p." rh:t 1 t. an-

I, l l•.. t h ... I e I . -: irr t lr- tto

T'i f-1 i"t 1 :i to :ii1 . I I..: ;ri I .'.1

-i+: . t lh.t ,!: .:. :.f i rI , hiu re

to :.114:w t"""":.' - n! t'!. - to tgril liup
at the .,'.1 1;11h., :'r"! \1 :t1 . A 1:,,% lii-
teen :ob"d,'d t. dt 0,,,,i < -. r; Pin-

r. in-- i n. ' h. ii n ,I (it,', !f- ,'r i; . f+-
fure. gr.r1 tl . -I " ry :.;I',','" t \ 1.il

:at. t to ,ifr!r:i to th. " 1i u phn,

w hi,'thli r it -s r,:i'b. In tit.'.lly .!.h . '•l,
rtrrit'rv. 1r r. 1p 1 ' 0i 1 :-'::,' ,'+1 of

h n!. ,t:i:ndingf . I':arii. h:ittn o1 ' i'r,\tvnl
i1t,' iliitl'-linann jhi l i' a, - ,r-ii1ti l it a

1ur.;au wthleh will care nfit or.iy for the
,ity. bit for the whi,,t , ntrptollitan

area.

INDIVIDUAL CUPS FOR HORSES.

bi

/

This is one of a number of drinking
fountains for horses, with individual
cups, erected by the Pennsylvania So-
ciety for the Prevention of Cruelty to
ar.imals.

TRACTORS ARE USED BY CITY

Buffalo Declared to Have Best Gar-
bage Collection System by Boston

Investigating Committee.

Buffalo has the bhot n."w .nr.lhane rol.-
letsion plan a,.-rrtlin:; to tthrn., enri-

neerR that .• i: , r 4'r:rlhy of Iio,.; r.

i'nt to other " itih, to Endil .t , 0wh,'h
had the he. t ("ne in 1 pl,r:iti0.n. Thl eni-

j!nf or'e rTpIrt dI -' r't',. th,. Iltlff:lo

.sy it.ln hrlitly :;. f ,ll ,u -<:

'Thre cit1 ii divb!,.d int.t ,t!2tri, tc of
suIh size, that faiur ihir.'-'-ra':n r e-

hihehs w ill h:inlll t' th :,rh:i'..r .:i' h<i . or

reftPs.i' picking it iup froim thll hlirieq.
These four vhhicles :Ift.r illingl are

pulled to a central plint froi which

a tr:ctor tnkt~ theli otin the I-nn haul
to the reduction plant, or dunmp. as
the c:1se may be. In llthis way the ehort
hnaul with frequent stlql, ik takefn lcare
oif hy hor.es, while for the lollg haul
the tractor is nused taklng s.evr:il trall-

erg. ('ire in routlng vehlicles would

he nec-s~ary to get full aldvantage of
the tractorI and keep them col.,tintly

working. T•.ese tractor. cost atllut

$5.000 apl•ce atin the trailer' about
$1.500. For a city of the slz,. .,f Bos-
ton the firut elTmnse for tlhi sc.he(me

mnight he 2•O0.(y •;. an', c,,:i.idritlbly
study would be requird to assure

its economy."

Garbage Dumps Unsanitary.
Nit a few 'itites lutlm thlir grilaligo

upou plots ,f lanfI located uu:ully in
outskirti of, th,. city. Thi, i< not dis-

ji''al at all. but simply the 0:l,'ing or
.lIllo:t l iEf fdlh froru tis, In i .:l' ity to I
iihi.'hter. One health iuth:ority has
tlj i to, Iiay in re.rnrd to, tI'lr' •ng -tlr-

I,'a.', on the out1klrts:

"'Whli t L*Toup's of zyt'iltac di-.seaeI
are tra..nih!e to 'r,niI .r:Id2,;i ,l2n .
Wl'eon. ai< in Sio.e':t. I . i , ur m-

lsed tif an accnaulb'ti 42f t. .,iyiltg
llatttrs frilllo the city. thie :I ,llI ne 1 f
hlll'.st, liver it niny ettl ni! t't ,t c .n

d.iiroy the c,inta,:!ir.atiou. M,,r or

le•s of the f,.ul air r.lillt fin'! s a.yUV
out of the soil and c.ran:: l:r the h'talth

iif the Ipeolle lhinK up-,n it."

A Hint for Gardeners.
In city ani! town garh:i~., wilitre the

splI'et is retrired, it Is iest to, have
the row, run the long -a lif the gar-
dtlltn-nrth to south if ptosibtle to pre-
venit the growin.. pl.ttnts fronm ahading

*a:'h olther andl plantir.g several kinds

olf imlarly growing vegetabuhles like

green onions. carr)ts, radishes. etc.,
in the same row.

Cheae Menteioned in Bible.
('hee'e is mentioned only three time

In the Bible and on each occasion Un-
der a different name in the Hebrew
(Job. 10:10; I Samuel 17:18; II Sam-

nel. 17:29). It is difficult to decide
how far these ttrms correspond with

our notion of cheese.

Very New.
A little girl out waiking with ber

mothler saw . dog with a license tag om
his collar and exllmoed: "Oh, moth-

er, there's a sew dog that they haveant
taeha the tlg e of eL"t
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SEASCNABLE 'DEAS

S.- . ". .. ,

4i, -,g 1 . '-crt, , . ,- . -i :. ,... '!.. /-

, 1 Ive . ". tu t u .
F u f .- ., . a .i , '" " .f ,.,

"' '.l a .. .. : ." .c

ltie une it - .te e ii ,: . ::1,:11. ; ,"1 "'. r. ,:t
t Cherry Jety.- i ft , ni l '. 't

ar.i'ol-. then dl *ip :\ i ,ny fr-I r
stf.t'.d :..ith n to..' .. ,, ,nfu, ! "f l:,, l. :
powdeuir and it lart•.rf a it e'-io, :y f " l

of .alt. add n half < upful if , .' h : w'l,

It t W n.itr ' l " . t'-.

er-r- !: ".--. n 15 n
Fruit PUffl.--T:Ik.. a r;l~fn! ,,f !!,Jr
Wtbtcri nlth a ti.:i,.,,,,,hfll ,,f b:'1,•: "

Anr t e • , I lt n un ti ,!, l , it . l i-h 1

li thi,. -:e-en hr-!it ! with utlter , 14

for ",two l.:r until hihe'd , hlien
tit•, Ireu ,tl till have: at",iorledl the ex.-
cess of juice. This is a most tasty
pudding to serve children. Aeeo'mpany
the pudding with sugar and cream.

Good food hnabits are an important
part of personal hygiene and ti:rtft.
Children gr. t such hiailts by having
suittable amount' -of suitable foods
".'rved to the-m and then being expect-e-d to eat what is set before them.

CUCUMBER WAYS.

The refreeiing. ce",.l eeanul'er. atl-
thougth havini, little' nourishmi.ent, be,-

inz '141 per cent Mater, is
peyially , ,ap.ed for hilt

n i. eat'iher food, . It i-h eoi .l-
in;l I r i t hie Ibl tid tar its

.:il, gr,, n <iC- .fire ,
p it tially 1ittrul-tijve' us an
applletizer. W'. think of
the tuctiher in it, erisp
frewhi ne-i, . I-t1. it -inds it-
tlf teo mn y othe, r ieth-

eld- 'if ireearation.
Japanese Method. -

Cook the cu'euiters whole, slit them
open ande seg e with butter and salt.
Another wty: Holl the' pteelel cucum-
ber In. a nmixture of mul and water
and then dip in egg and crunilbs and
fry brown, or lip in a fritter batter
and serve as any other fritter.

If you have ntt tried crc-m of cu-
cumber seitle, thlcre Is i-ieme'thing new
in senIsaticis e oliing. for it is dell-
clous. Uee tue. or mtore cupfuls eof
ch~oppc' cucimnble'r cPoioke-l In a ,cmaell
amount cif water mend tue wat1er and
etnuinhher put through a souivel. nlling
It to richi milk with i intling of flour
and b ,utter au uttr in Irieparing a
cream soup. A se,'ricylirlg ef oleon am
aeu addition if liked.

Stuffed Baked Cucumbers.-Take
the' Ihrgest siZt -I ciaiurnitelrs fir thie
disht. ('ut theuim in halveir. Ia, rei-ntove
the Se-Pe i. l i i l shiti , ii tll t- , er
the sr itijgi . I nr- +p ,thee , itt-ri i l-

eiit tatfr aio- ck fur fie rlivtithe-

nute.s thin itall in iCe eiitedr. -r-in
and tiln a liw r a mi xticri tnilal meate.

niidth en i tlcr it adru ll let Iaeke

rhy lbrown, o e-il tIn'ertt-r er baker

hut srek. asray or itter rind water.
Ii toue habteiut an l r-

Stewed Cucumbers.--ichl. quallrter
antI sieeh the ceicteiijtcmere. I-ry a Ulttl-
onion it iittc'r. tein the Uortarntieelrt
lurnring until u bhron Hn teeoet h sile.i. tsml
move unr idufl a tebl"spni ilcneful wi teur
to the ifat itl the Itln aInd wlhen brenonr

add a cupful of veal or elc-ickenet stc-k.
Season with pejeper and salt, rt-llrice-
the (-ucuntbers in the pan. e'uve-r and
let simaee'r a half hour.

Cucumber Sauce for Fish.-Place a
tnbleapinfu! cach of iutter and
chopped onloe In a saucepan; when
light brown remlove the onion and add

The Secret of Youth.
After all. thee l•,ain truth i-u thalt ad-

venture e-on-iiSt9 he-cs in the' cxpIeerl-
Pncesl one ttutlly huI thlie inr the in-

ttlefat+,ahle e-xlieeitl'ne 'y with lhich one
awaits them. Irnelrl,. I sometimes
fear that tieple Inu.-t ,e dlivided into
those who have adventures and those
who appreciate them. And between
the two the affinity ifor adventure IsIigreater treasure than the experiencing
of It. I we are possessed ofi the afin-
It, adventure Itel is at most. just
hed the earniertrma Ma Thisr aPI
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CA 'W",NG SLc'GEST'ONS

Gger Pears ,.
O a••. r.

Carrcl Conscrve.-\~: ,-i and

Plum Ccr er. n.

1 :

'ti: rtr .. i ,! , " ', ir "o' ,'u t

tirm, that - f - I . I 'tt 1' . _ t
. . . . , , .th - 'tron , t1 :, , " ' ,` .. i" tl:" , " -

r% .* < rall' pl 'I'. The i .!n'

proportion 1 vI I x 1 iii with
t rri'., r herri' r i ther fruit thati

ha' a .haracteriss (fl vor, which over-
iiiules the rhubarb.

Every fruit and vegetatle pntsiile
should he ,,onserved this year wither
by canning. drying or salting.

tff• 11. t OOi short to waste
In irnt,, peep or cynic bark.

(Quarrel or repriniand
'Twitll .on be dark:

Up. nind ti ine own aim. and
God speed tie mark'

WELL TRIED DISHES.

Carnar Con. .--agheti-i and ver:- -. cli

are ail til'•t n.iurtshing foods, an'i by
Trl~f . ,t11ll •.;1I !jil. i !1'1,:I •]+ :t .,. ,,* ;t

'f eu.ii i
Pt taU tMp o fITI : u i! ier nit a A' " . iL

of lt. Bring hii ik to, the. bi.: .n'
i ".'"~ 1 ., \:'. ri.'. 1i. ou i i '. ',

point. udld alt in l vermicelli n

S1uding drii. otir in the egg. int-
'the tooale . ix .ur.. d i thei extra t.

and sugar. Turn into the , dih. and

little nutmeg over the top when serv-
S spaghett i and Fruit Pudding-

Tcokf a quarter of a lounl t btt•ed
hint psttdin- tdtruit or pres rves . ,l
S rU tC,,,r ti,, lt uf v ll Iiit. Pl' ce a 1.1tr-
S o t le fritx tun , r ahi, di h, the ita

h:avn, the :lrlghlt ti, for the top h1 ,er.

iir fover u o -' reit anthle ho tti.• lk

fand sugar. urn intof tle dis threen

bate or until t helicturd thl. Gur. i.er
aylt e i meringu . isinlng .tie h. toe i

lte '.f Iant t iio I tablej io fil of
litIutnr i.ith e r i ltte vanilla. brwn a

Spaghetti Tembales.-l.uit Tpi

ter if Ip i. ti f t lhne lch f nttl n lt ig a
God d note. Is. r.let bark ' tr. butMaait Tr:i. 01 a imt tnderi .h-lin

rit ll tin , t * h. ri'shil It ifl iei. 11 jiii
then ait tit a I• i l, ii tild later

ifil pc rii 1 ' n Bat fulld length tre
vl.~l Butll r lof vmul fn. ,,rofi wI

nitd Il.' timbi vih lIhe spaghettI, br

-if isltg lt the niutlkt tif the bottor.

:I iulhliigi the sp:.t'.-tti up the sides.
thill tole ctnituri.h aT ny dtesired cu-

tard anid ulut mtixure, c',ver with bot-
tiired raiPCr anit -ti-amti for halt a

ri)lt. Turn out anid s hrVe dith toma-
to Siutcie.

Maiaroni conked and served hot witt
gratetl a dele m roake .a rot acriepta-
hle ilith to 'erve a- a vegetable.

ithe linfe of ti\ ri.u-* to all wheo crv
It. What pI-.lb:ltlAu lie in merely.
iSpoitg a ntri--. fIr xample! uiom-
orne renarke! th, ,,ther day as hb
iltaiged antlIng the mnotor-cars, "Why
not tuke chf iane now end then and
elnd a rent life for a few mlnut eg?'1

I *thirefore rei'eimrnend the life of a
venture. It conceives each day as ml
fresrh enterprise, full of delightful p-.
sibilites and promise, and preser.es

Sthe wine of life from growngS th
Here i thet seret of yetae .--. aig r


