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Old Time Preserves
Mrs. Lillian Graham, San Mateo

When you regale your guests with a sweet
preserve, or spice, or condiment, religiously

manufactured according to the explicit direc-
tions in the manuscript copy prepared by your
great-grandmother, or some other relative of
bygone days, you are pretty certain to score a
success, particularly if your friends like a
touch of novelty in the menu.

Damson Chrnc?Now is the time to try this
almost forgotten sweetmeat. Gather the dam-
sons when fully ripe, and put them in a Jar.
To every quart of damsons allow a pound of
loaf sugar pounded. Place the jar in a mod-
erate oven aqd bake until soft enough to press
through a sieve. To every pound of pulp add
halt a pound of loaf sugar beaten fine. Boil
over a slow fire, stirring all the time, then
pour into shapes and tie paraffin paper over
them and keep in a dry place. Let stand three
or four months until they are fit to use. When
greengages are used in this way, do not use
so much sugar.

Clear Dnnmon ("hee»e ?To a pint of damson
juice allow a pound of loaf sugar. Put the
damsons in a stone jar and set in the oven.
When the juice is thoroughly drawn out of
them strain it through a fine sieve or coarse
cheesecloth, being careful not to squeeze the
pulp, or it will not be clear. Boil to the con-
sistency of jellyand pour into shallow molds.

Rhubarb Marmalade?Cut one and a half
pounds of rhubarb into pieces two inches long
and put into the preserving kettle with a
pound of loaf sugar, broken fine, the yellow
part of a lemon peel shaved fine and a quarter
of an ounce of bitter almonds, blanched and
divided. Boil all well together and pour into
little jars or jam pots and cover the same as
other preserves.

Rhubarb and Orange Preserve ?Peel six or-
anges, carefully taking off all the white rind
and the pits and slice the pulp into a pre-
serving kettle, add the yellow part of the
orange peel, cut very small or grated, and the
rhubarb cut very fine, and from a pound to a
pound and a half of loaf sugar. Boil down
until rich and thick.

Brandy Apricots?To two dozen apricots.
ripe, but not too soft, allow half a pound of

loaf sugar and a little water. Put the sugar
into the preserving kettle with just enough
water to cover the bottom of the kettle. Stir
until dissolved, then let boil, skimming care-
fully until clear. Add the apricots and let
them boil up in the syrup, but do not let them
break. Set them by until cold and then put

into a jar or wide mouthed bottles and fill up
the jars or bottles with the best brandy. Close
tightly from the air.

Black Currant Jam?To every pound of cur-
rants allow three-quarters of a pound of
sugar. The currants should be gathered when
thoroughly ripe and dry. Pick them from the
stalks and bruise lightlyin a bowl. To every
pound of fruit put three-quarters of a pound
of finely beaten loaf sugar. Put the fruit and
sugar Into a preserving kettle and boil for
three-quarters of an hour, skimming as the.
scum comes to the surface and stirring con-
stantly. Then put the Jam into pots, cover
with brandy paper or paraffin and tie up
closely.

Apple Ginger?Take two pounds of apples,
three cups of water, two pounds of loaf sugar
and some good extract of ginger. Pound two
pounds of loaf sugar; put It in the preserving
kettle with the water. » Boil and skim well
and then add the ginger extract. Pare, core
and divide some golden pippins or good jelly
making apples and lay them in the syrup. Boil
quickly until very clear and then skim out and
place on a platter. Put the syrup into a Jar,
and when cold put in the slices of apples and
seal or tie up closely to exclude air.

Cucumber Manßom ?These are excellent, and
may be cut In rather thick slices and served
with any kind of fish or fried oysters, as a
relish, when fresh, green cucumbers are gone.
Take the largest green cucumbers you can get
and before they begin to turn yellow at the
ends. Cut a long piece from the side of each
and scrape out the seeds with a small spoon.
Place in a strong brine of salt and water for
eight or ten days, or until they are very yel-

low, stirring them about two or three times
each day. Then put them In a preserving ket-
tle with a large quantity of green grape leaves
under and over them. Pour the brine over
them and set over a very slow fire for four
or five hours, until they are a very bright
green. Take out and drain on a sieve. When
cold put into them a filling made of grated
horseradish, mustard seed, two heads of garlic,
minced, a few peppercorns and a green pepper,
minced fine. When filled replace the piece
you have taken out and tie in place with
coarse thread. When all are ready put Into
a preserving kettle enough good cider vinegar

to cover them well. To each gallon of vinegar

add an ounce of broken mace, the same of
whole cloves, two ounces of green ginger,
sliced, two of long pepper, the same of Ja-
maica pepper, three ounces of mustard seed
tied up in a bag, four ounces of garlic and a
stick of horseradish, sliced. Boil all gently
for about five minutes, and then pour the mix-
ture on your pickles in the jars. Tie down
closely and set away for future use.

AWARDED A SILVER PICKLE FORK

A Bouquet of Delectable Dainties
Spiced Apples?Eight pounds pared apples, I

four pounds sugar, one quart vinegar, one

ounce stick cinnamon, half an ounce cloves.
Boil the sugar, vinegar and spices together a
short time before putting in the apples. When

the apples are tender take out, put Into a jar,

boil the syrup down thick and pour over the
fruit, filling the jar. |

Spiced Grapes?Select nice filled bunches ;
and wash well. To one gallon of vinegar add

one pound of sugar* and half an ounce stick
cinnamon. Boil a few minutes. Press the
grapes into jar, then cover with the vinegar.

Seal well.
Grape Marmalade ?Pick grapes from stem,

wash and drain well. Stew in as little water
as possible until tender, then mash through a
colander. Strain, add a pound of sugar to a
pound of the pulp. Set on fire and cook slowly

until thick enough to cut smooth.
Grape Butter ?Stew the grapes and when

cool squeeze out the pulp, taking out the

seeds. Put the skins in a thin bag. To each
pound of pulp add one pound of sugar, half

pint cider vinegar, one teaspoon each of cloves,

cinnamon and nutmeg. Boil this slowly, put-

ting in the bag of skins tied securely. When
it jellies on being dropped in cold water it is
done. Seal in jars or glasses.

Grape Juice ?Stew the grapes after washing
well. Into an earthen jar put a layer of
grapes and a layer of sugar, using half a
pound of sugar to every quart of grapes. Do
this until all are used. Cover and let stand
two weeks, then strain off the juice, bottle

and cork well. Keep in a dark, cool place.

Guava Jelly?Wash clean, barely cover with
water and cook slowly until tender. Mash
through colander to free from skins. Put back

on fire to heat, then strain through jellybag.

Now add half a pound of sugar to every pint

of juice, but boil up the juice quickly before
adding the sugar, then boil up once. Put
into glasses. The remaining pulp can be

made Into jam, using pound for pound of
sugar and fruit and cooking slowly.

Spiced Cherries ?Wash and stone them; for
every seven pounds of the fruit allow four

pounds of white sugar, one teacup of good

cider vinegar and one cup of water. Tie in

a cheesecloth one large tablespoon of ground

cinnamon and one of cloves and simmer gen-

tly 10 minutes with the vinegar, etc. Add
the cherries and boil slowly until it forms a
thick, smooth mass.

("berry Cheese ?Stone red cherries and chop

them fine. To each pound add half a pound of
sugar and simmer until it is reduced to a
thick, smooth mass that will jelly and may

be sliced when cold. Keep in glasses and
seal like jelly.

Fig Marmalade ?Chop two pounds of dried
figs, add three pounds, of pie plant, skin re-
moved and out in pieces, with four pounds of
sugar and half a lemon sliced. When boiling

skim often; cook until clear and thick; put
in jars.

Fruit Relish?Take equal parts' of dried
figs, prunes and apricots; wash and -soak over
night; add half as much -ai-gar a-s fruit, one
lemon sliced and a good sized pinch of mace;
just barely cover with water. When boiled
20 minutes add two oranges, seeds and thin
skin, covering each section removed. Cook
until like jam, watching to see it does not
burn.

Pears "With Pineapple?Add one pound of
sugar to one quart of water and the juice

from a large can of good pineapple and boil
until it forms a thin syrup. Peel and core the
pears well. Cut into quarters and then each
quarter into pieces; drop them into the syrup
and cook gently until tender. Cut the pine-
apple into small pieces and add; boll up and
put Into jars. These are very nice. Apricots
can be cooked the same way.

Brandied Peaches ?Remove the skins from
one peck of good peaches. Stone them and put
alternate layers of peaches and sugar in a
stone jar, using half the weight of the
peaches in sugar; then add one quart of high
proof alcohol or brandy. Put a heavy piece
of clean cloth over this and then cover tightly.
Keep in cool, dark place. Figs can be cooked
the same way.

Mustard Pickle ?One quart each of small
cucumbers and button onions, one large cauli-
flower cut in flowerettes and four green pep-
pers cut fine and one quart of very small
young green tomatoes. Make a brine of four
quarts of water and one pint of salt; pour over
vegetables and let stand 24 hours. Now put
tnem, brine and all, on stove and let scald
well; then turn in a colander and drain well.
mix one cup or nour, six tablespoons of good
mustard and one tablespoon of tumeric, with
just enough cold vinegar to make a smooth
paste, then add one cup of sugar and sufficient
vinegar to make two quarts; tie a teaspoon
of celery seeds in a piece of cheesecloth, throw
this in and boil the vinegar mixture until it
thickens a little and is smooth, stirring all the
time (don't let it get too thick, for then when
cold it will be a thick mass). Put in the
vegetable, boil up once and put in jars. These
are excellent.

Canned Tomatoes ?Wash tomatoes, cover
with boiling water, letting stand one minute;
throw off water and cover with cold water,
then skins come off easily; If large cut them
in pieces, put them in a granite kettle, let stand

Li

Mrs. B. O. Donovan, 22S Fifth Street, Santa Rosa
about five minutes, then put on fire and cook
very slowly until tender, adding a small salt-
spoon to each jarfull. Skim often waile cook-
ing and seal while hot. If a very small piece
of uncooked garlic is put into each jar the
tomatoes are delicious when used.

Pickled Peppers?Get the long young green
ones, as they are tender. Wash them well
and wipe each dry; prick a few holes In each
with a silver fork. Put enough cider vine-
gar over fire to cover them; scald the vinegar
only, adding half a teaspoon of salt and half
a clove of garlic mashed fine. Put the raw
peppers neatly and closely in jars or earthen
crocks; pour over the vinegar when cool and
seal. Ready in two weeks and they are de-
licious with meats, hot or cold, or even bread
and butter.

Orange Marmalade?Take five pounds of
sour oranges and five pounds of granulated
sugar. Wash the fruit, put the peelings in a
preserve kettle and with a little water let
boil several hours. Quarter the oranges and
squeeze out the juice and pulp. Drain the
water from the peel and mash to a pulp in a
mortar; put with the juice and sugar In a ket-
tle and boll slowly for one hour. When stiff
put In' glasses and seal.

Lemon Marmalade?Wash one dozen large,
ripe lemons. Peel and take out the seeds.
Add a little water to the peeling and cook
until soft, then add Juice and pulp and one
pint of sugar to every pint of the lemon. 801 l
until thick, put into small molds. This is nice
for layer cake with either pineapple or
bananas.

Tomato Marmalade ?Take ripe soft toma-
toes, peel and squeeze out the Juice. To every
pint add half a pound of sugar. Flavor with
lemon and white ginger. Boil until stiff. Put
in glasses.

Candled Orange Peel ?Wash, peel and cut in
quarters. To one quart of water put two
scant tablespoons of salt. Put peel in this
and let stand one week, then drain well. Cover
with cold water and Just boll, changing the
water several times, using always cold water.
When soft enough to pierce with a straw
drain and cut into strips. Add a pound of
sugar to a pound of fruit and cook; when
the syrup is absorbed, without scorching, roll
the fruit in powdered sugar; dry in the sun
or In a slow oven. Keep in covered glass jars.

Canned String Beans?The beans must be
young and tender. String them well and cut
them into long thin pieces. Cover them with
cold water and cook slowly until done; add
just barely enough salt to just taste. Fill
glass jars very full and seal at once.

Raw Rhubarb ?Get good, tender rhubarb;
wash and peel and cut into pieces; pack into
glass jars closely; cover with cold water;
seal well and keep in dark, cool place. When
using pour off water, draining well. Add
sugar and cook as usual.

Strawberries ?Wash nice ripe strawberries
well, then hull. Put a pint of water over fire,
add half a pound of sugar, boil until it forms
a thin syrup. When the berries are quite dry
put them in glasses, packing close without
mashing; fill up glasses with the hot syrup,
seal well and keep in cool, dark place. These
are fine.

Honeyed Apricots?Put a pint of pure honey
over fire. When hot drop in ripe apricots
that have been peeled, but not stoned. Cook
slowly until done, then take from syrup and
let cool. Put through meat cutter half a cup
of blanched almonds and one cup of fresh
cocoanut and mix with half a cup of powdered
sugar; roll apricots in this and let them dry
well. Keep in glass jars. Will keep quite a
while and are delicious. The syrup can be
used to cook any other kind of fruit. Apples
cooked in the syrup make very nice pies.

Prune Jam ?Wash good prunes well; cover
well with cold water and let stand over night.

Next day drain, cover with cold water and a
pinch of salt and simmer slowly until done;
then mash through a colander. Put In kettle
with enough sugar to sweeten (some prunes
need more sugar than others), the juice of a
small lemon; wash the peel and cut half of it
in exceedingly small pieces, add one pint of
water and cook slowly half an-hour, watching
so it won't burn. Seal in glasses. Nice for
layer cake with whipped cream.

* * #

Apples and Figs *
Mrs. J. W. Hawkins, Dunsmulr

Preserved Figs?Make syrup of four quarts
of water and four of sugar; boil till it spina
a thread; add three quarts black figs, well
wiped; two cups not too fine chopped English
walnuts and the Juice and rind of a lemon.
Continue boiling slowly an hour.

AppleChutney?Three-quarters pound brown
sugar, six ounces salt, two ounces garlic, two
ounces onions, four ounces powdered ginger,
two ounces chilis, six ounces mustard seed,
six ounces raisins, a quart malt vinegar, 15
large sour apples. Method: Make a syrup
with the sugar and a cup of the vinegar; chop
garlic and onions very fine; peel and core the
apples and boll till tender; wash mustard seed
In little of the vinegar and dry in sun. When
apples are cold add all together with re-
maining vinegar and mix thoroughly. If
needed add a little vinegar to the apples be-
fore boiling. Bottle and it is ready for use
at any time.

Francisco

Apricot and Pineapple Marmalade?Four
pounds apricots, unpeeled; one cup of fresh, j
shredded pineapple and one and a half pounds ,
of sugar. Boil until thick. Stir often to keep ,
from burning.

Peach and Plum Marmalade?One basket
peaches, sliced fine; half a basket Japanese j
plums and four pounds sugar. Boil until

,
thick. This recipe is very good. ,

Orange Marmalade?Four oranges and two !
lemons, sliced thin; add three pints of water i
and let it stand 24 hours; set on the fire and i
boil until tender; let stand another 24 hours, 1
then boil with one pound of sugar to one i
pound of pulp until it jellies.

Grape Jelly?Wash the grapes and free from <
the stems; put in the kettle and mash until ]
all are broken; heat slowly and cook until i
Juice is all drawn out. Strain through a dou- ?
ble bag over night. Measure the Juice and 'allow an equal amount of sugar. Boil the i
juice 15 minutes; skim, add the sugar and j
boil until the surface looks wrinkled and the i
liquid Jellies on the edges. Skim well and i
turn into glasses. !

Apple and Quince Preserve*?Pare, core and
quarter a peck of quinces and sweet apples; 'steam until tender. Make a syrup of two
pounds sugar and two cups water. Boil un- 'til syrup. Three-quarters pound of sugar and 'half a cup cold water to a pound of fruit; boil ]
and skim. Put the fruit in the syrup; boil un-
til a beautiful red. Slice in a large lemon
or two just before taking up. The scum and
rough pieces may be used for jelly.

Brandled Peaches ?Select ripe, but not too
soft, peaches. Cook them as for canned
peaches. Fill the can with peaches and pour
over them the syrup and white wine brandy >in equal quantities.

Raspberry Jam?One pint red raspberries,
one quart pieplant, three cups sugar. 801 l
half hour. Put in glasses and seal.

Currant Jam?Ten quarts currants, six pints 'red raspberries; mash together. Take a pound
sugar to a pound fruit. Boil fruit about 20
minutes, then add sugar. When thick as de- ;
sired put into jars and seal.

These recipes have been tried and are re- 'liable.

' ? * * *Fruit and Vegetable Recipes
Miss R. Abel, 1916 California Street, San

Francisco
Tomato Soy?An old, line recipe to serve 'with meats. Ingredients: To 12 fine, large,

ripe tomatoes, scalded and peeled, add one 'cup best vinegar, one cup sugar, two green
peppers (whole), one tablespoon salt, two
good sized onions. Chop the peppers and
onions fine. Cook the mixture slowly until
it becomes a thick, rich consistency. Bottle
air tight.

Orange Marmalade?Use small seedling or-
anges. Twelve oranges sliced thin. To eachpint of fruit add three pints of cold water
and let this stand 24 hours. 801 lthis .
until the rinds are tender, then after
allowing this to become cold, add one and a
quarter pounds sugar to each pint of fruit.
Boil with sugar 15 or 20 minutes, then adding
juice of six lemons, boil until mixturebegins
to Jell, then take off and put in glasses,

Spleed Currants ?Eight pounds of currants,
four pounds ofwhite sugar, one tablespoon of
salt and one of black pepper, one tablespoon
of cinnamon, one teaspoon of cloves, one pint
of vinegar. Simmer four hours and pour into
pint jars and seal.

Pickled Flgs?Seven pounds of flgs, three
and one-half pounds of sugar, one ounce of
cloves, one ounce stick cinnamon, one pint
of good cider vinegar. Place flgs and spices
in alternate layers in a deep stone jar. 801 lsugar and vinegar three minutes; pour over
flgs; let remain until next day. Boil again
three minutes; pour on flgs on third day; sim-mer all together on back of stove three hours.

Apricot Jam?Wash and pit about 10 pounds
of ripe apricots; add one teacup of grated
pineapple; cook until tender, then rub through
a colander. Measure the Juice; allow to
every cup of Juice one cup of sugar; put Juice
on the fire, and let boll 10 minutes before
adding sugar. When putting Juice on to boil
place the sugar in a pan in the oven to heat;
stir it frequently from the bottom. If you
should happen to brown it on the top a little
it will not harm It. When the time of boiling
is up throw the sugar into the boiling juice,
stirring constantly until melted, then boll 20
minutes. Pour into jelly glasses and set
away to cool; leave out in the sun two or three
days before covering with tissue paper or
paraffin. Use only the best white sugar.

* # *
A Trio of Good Ones

L. Morris, 810 First Avenue, San Francisco
Quince Jam?Peel and core quinces. Cook

peels and-cores until soft in enough water
to cover them and then strain. Cut fruit in
small pieces and measure the fruit with the
strained juice and add to every pound of fruit
two cups of sugar. Cook two hours.

Loganberry Jelly?Look over the berries andsee that they ara free from stems and pick
out any that are spoiled. Mash enough of
the berries to cover the' bottom of the pot
and heat until they are soft enough to press
through a cheesecloth. Measure the juice and
add a cup of sugar to a cup of juice. Cook
20 minutes when it begins to boil, then put
in glasses. When cold cover with melted
paraffin.

Orange Marmalade?Cut fine four oranges,
two lemons and the juice of another lemon.
Cover with two quarts of water. Measure
all. Boil for about an hour or until the rind
Is soft, then add the same amount of sugar
as above measure. Cook 20 minutes when It
begins to boil.

* * *
Fine Recipe for Marmalade

Mrs. I. N. Miller Jr., 311 Lester Avenae,
Oakland

A most delicious way to prepare apricots
and always.have a fine cake filling in hand:
Take 20 pounds of apricots, two and a half
quarts water, 10 pounds sugar and allow to
stand over night, after stoning the fruit and
washing well. Next morning cook for Bft
hours, then add a large bowl of chopped wal-
nuts and cook 10 minutes after adding nuts.
Pineapple added to fruit in place of nuts
makes fine combination.

The Art of Candying Fruit.
C7

%\u25a0 By M. L. P., Box 76, Jackson

Cherries Candled?Stem and seed the best
cherries, putting a pound of sugar to a pound
of fruit. Boil the juice and sugar to a thick
syrup, put in the cherries and gently simmer
for 10 minutes. Then set away in the syrup
until next day. Lift from the syrup the next
morning and put in a deep dish. 801lup the
syrup and pour over them; do this twice more
and on the fourth morning boil the syrup
down until very thick. Dip the cherries in
and let them get thoroughly saturated, and
then place them separately on flat dishes and
ajry thoroughly.

Caadled Oranges?Candied orange is a
great delicacy, which is easily made. Peel
and quarter the oranges; make a syrup In
proportion of one pound of sugar to one pint
of water; let it boil until it will harden in
water; then take it from the fire and dip the
quarters of oranges in the syrup; let them
drain on a flne sieve placed over a platter so
that the syrup will not be wasted; let them
drain thus until cool, when the sugar will
crystallize. These are nice served with the
last course of dinner.

Figs Candled ?Select about 25 ripe (not too
ripe) Calamyrna flgs, or the common white
fig will do, but they do not have the color or
flavor of the Calamyrna. Pour boiling water
over them and let boll until they will pierce
easily with a silver fork. Be careful not to
break them up. Drain in a colander. Make

a syrup of two cups of granulated sugar and
two cups of water. Put flgs into syrup and
boil 10 minutes each day for on,e week, five
minutes on one side and five on the other.
The last boiling you will have to be very care-
ful, as the syrup will be about gone. Place
on flat dishes and dry thoroughly.

Candled Peaches-"?Peel the nicest, freshest
peaches. Cut each in half and remove the
pit. Make a syrup of a cup of water to each
pound of sugar. Simmer the first in this for
five minutes, remove from the fire, but let
them remain in the syrup. The next morning
drain off the syrup and boil it until like
candy. Put each half of the peach in- sepa-
rately so they do not touch and allow to get
thoroughly saturated without boiling. Re-
move carefully, put in a sieve to drain and
dry thoroughly.

Plums Candled?Cut in half and seed one
pound of large egg plums; cover them with
one pound of sugar and simmer gently for
five minutes. Remove from the fire and let
stay in the syrup until next day. Drain off
the syrup for two successive days and pour
boiling hot over the pluma On the third
day boll the syrup down as thick as sugar
candy and dip the fruit in, letting them get
thoroughly saturated with the thick syrup,
then take them out one by one and lay on a
sieve. Turn frequently and allow to drain
and dry thoroughly.

Some Fine Recipes Worth Keeping Currants, Figs and Jam
Mrs. J. Freldler, 373 Baker Street, San Mrs. F. E. Pererla, 1327 B Street, Hayward

A Galaxy of Good Recipes
Mlm Monona Laan, 816 Alabama Street, Vallejo

If Jelly be the order of the morrow, and
currants or berries are to be thus "treated,"
have them picked over and washed over
night, then packed with the moisture cling-
ing to them, In a stone or agate ironware
jar. Bat this In a pot of cold water, and let
the firat duty of the new day be to light the
fire or the gas under this pot. By the time
you are dressed the fruit will be broken to
pieces and thoroughly heated. Remove from
range and take the jar out of the pot that
it may cool the sooner.
.As soon as It can be handled with a tol-
erable degree of comfort, strain through a
double cheesecloth bag; measure and return
to the fire In a porcelain lined or agate ket-
tle and bring quickly to a boll. Weigh your
sugar, a pound for each pint of Juice, put into
shallow pans and shut in a heated oven,

stirring now and then to hinder it from
scorching. When the Juice has boiled 20 min-
utes, add the hot sugar, stir until it is dis-
solved; boll Just 1 minute, take from fire and
fill your glasses. These should be laid in hot
water, ready to your hand. Take out one at
a time, dripping wet and heated through;
fill to overflowing and set aside until cold
and firm. If everything be prepared before-
hand and not a minute be lost in the various
stages of the work, the jellyshould be made
and all traces of the work out of the way
before 8 o'clock.

Mint Jelly?Prepare the mint Juice by wash-
ing a cup of mint leaves, adding to them a
cup of belling water and letting them steep
for 1 hour. Cover a bowl with cheesecloth.
pour the leaves and water on this, then roll
up the cloth tightly and press out the Juice.
The resulting dark green mixture will give

the jelly the desired color. Make a clear ap-
ple Jelly In the usual way, and to each cup
of the strained juice' add, before adding the
sugar, a tablespoon of mint Juice. Turn into
glasses. It will be a lovely green color.

New Way of Making Plum Jelly?A new
way of making plum and other jellies is to
place the fruit dry in jars. Two quart jars
are good for this purpose. Either place jars
in the oven in asbestos paper or in a fruit
steamer and cook till fruit is tender. Take
out and strain through a flannel bag. Add
as much sugar as juice and stir until sugar
is dissolved. Place on the back of the stove
and heat slowly until it forms Jelly drops on
the spoon. During boiling skim carefully.
It will take but a little boiling as this is a
pure Juice. This process produces
est and finest plum jelly. The pulp may be
used for jams or butter by straining through
a sieve and adding equal amount of sugar,
and heating slowly until thick enough. Place
in jars and seal as usual.

Making Apple Jelly?Cut the apples into
quarters. They should not be cored or peeled.
Cover with water and cook till tender and
strain. Let stand an hour or more and strain
through a flannel bag. Measure out the same
amount of sugar or Juice, boll 15 minutes be-
fore putting in the sugar. Stir until the
sugar is dissolved and boil slowly till it
Jelies In a spoon. Plum Juice may be added
if a plum flavor is desired. Apple jellyoften
lacks a decided flavor and this can be rem-
edied by adding a small quantity of plum
juice.

Strawberry Preserve?lt is very important
that the berries be fresh and firm. For this
reason they should be picked just before they
are to be utilized. Carefully remove the stem,
taking care not to bruise the fruit. If dirty
the berries should be washed before stem-
ming. For preserves use as much granulated
sugar as fruit. If for sauce, one-half to
three-quarters the amount of sugar will be
sufficient. Place a layer of sugar and then a
layer of fruit. Let stand over night and can
early In the morning. Take the juice and

Dates and How to Use Them
A. C. Jockmun, Pacific Grove

Fried Stuffed Dates ?Select some large dates,

remove the stones and AH each with a con-
fectioner's firm custard, flavored with vanilla-
Brush over with beaten egg and roll In pow-

dered macaroons. Fry in clarified butter to a
golden color, drain and dish up in small paper
cases. To make the confectioners' custard,

bring one and a half pints of milk to boiling

point, add a quarter of sugar and a teaspoon

of vanilla extract; beat the yolks of four eggs
with a tablespoon of potato flour; gradually
pour the hot milk on this-and stir over a slow
fire until It begins to thicken. Dissolve half
a tablespoon of powdered gelatin in a little
milk and mix with the other ingredients.
Strain, let cool and use as directed.

Date Mold?Soak half a pound of dates in
half a pint of water for two hours, then re-
move the stones and simmer till soft; add a
heaping tablespoon of powdered gelatin dis-
solved in a gill of water and two ounces of
sugar. Cook gently for 10 minutes longer,

then add the Juice of half a lemon, half »
glass of brandy and a few drops of red col-
oring. Pour into a wet border mold. Turn
out and serve with whipped cream in the cen-
ter.

Date Cakes?Cream a third cup of butter;
gradually add one and a half cups of sugar
and beat till light; add the beaten yolks of
two eggs, a third cup of milk, two cups flour,
three teaspoons baking powder, a pound
chopped dates and the whites* of the eggs
stifly beaten. Pour into a buttered and flavored
cake tin and bake in a moderate oven till
ready. When cold cover the cake with boiled
frosting.

Date Cream Pie?Bake a single crust In a
deep pie plate, or tin, which is better, prick-
ing it to prevent blistering or rising. To each
eight inch pie plate allow one and a half cups
stoned dates, mixed with sufficient sweetened
and flavored whipped cream to fill. Cover the
top with meringue, brown slightly, and when
cold dot with bits of bright red jelly.

Date Bread?A cup chopped dates, two cups
scalded milk, a third cup sugar, or half cup
molasses, quarter of a yeast cake, quarter cup
lukewarm water, one and a half teaspoons salt,
five cups sifted entire wheat; mix milk, sugar
or molasses and salt. When lukewarm add dis-
solved yeast and flour. Beat well, let rise
in buttered bread pans until double its bulk
and bake one hour in a moderately hot oven,
or bake in gem pans 30 minutes.

Staffed Dates ?With a sharp knife open one
side of large dates, remove the stone and
stuff with this filling: Boil together one and
a half cups sugar, and three-quarters of cup
milk for a few minutes and stir in a table-
spoon of chocolate; add half a cup shelledpecans and beat till thick and creamy. Fill
the dates and press closely together. Roll
in pink sugar.

Date Layer Cake?Cream half a cup butter,
gradually add one and a half cups sugar
four well beaten yolks of eggs -and two-thirds
of cup milk; sift in two and a quarter cups
flour and two teaspoons baking, powder; thenadd the whites of eggs stiffly beaten. Bake in
three buttered and floured layer tins and when
cool fill up with a mixture made in this way:
Put a cup of sugar into a saucepan, add four
tablespoons water; boil until a thread; thenpour over the beaten whites of two eggs
Flavor with vanilla extract and m»x with acup of chopped dates. The top may be of
plain icing ornamented with dates set in a
pattern.

Date Waffles?Beat up the yolks of two eggs
till light, then beat into them half a teaspoon
salt, a tablespoon sugar and a tablespoon but-
ter. When creamy add half a pint milk, one
and a half cups flour, a heaping tablespoon
baking powder, a cup chopped dates and the
stiffly beaten whites of the eggs. Bake in a
waffle iron and as soon as each piece is done
spread it with softened butter and serve with
maple syrup.

# * »
Apricot Marmalade

Mrs. B. P. Jacobs, 1833 Francisco Street,
Berkeley

Ten pounds of apricots, after having been
pitted and peeled; seven pounds of sugar, one
large pineapple or two small ones, half a cup
of blanched almonds chopped, one-fourth cup
of apricot seeds chopped, the Juice of four
lemons. Put over a very slow Are. Stir often
Cook until tha consistency of jelly.

bring to the boiling point, skimming carefully.

Add the fruit and let all heat through, then
can hot. No water is used. By this method
the berries will keep their color and the pre-
serves be richer.

Red and Black Raspberries? Fill the ster-
ilised Jars with the fresh, dry fruit and either
place in a steamer or use the cold water

method. When fruit is soft, fill the jar with

boiling syrup and seal. This way of canning

red raspberries if once tried will always be

used, as the fruit retains most of the natural

color and flavor. . .
Gooseberry Preserves? The berries should

be picked when they begin to show signs or
ripening, Stem carefully, drop them into cold

water and let come to a boil. Remove from

the fire and pour off the water and when the

berries have cooled drop them into boiling

syrup made by using just enough water to

liquefy the sugar and seal. The berries will

stay whole and if the operation has been
carefully done will keep for years. Goose-
berry preserves as above may be used in the
place of cranberry preserves.

Recipe for Pie Cherries ?Wash. pick off
stems, pack the jar as full of fruit as it will

hold without bruising fruit, cover with clear

cold water?spring water prefered, but not
cold water?spring water preferred, but not
then the lid. Cover the jars with paper to

exclude light and set in a dark, cool closet
until desired for use. It is astonishing how
solid and fresh cherries will keep in this
manner.

Cherry Marmalade ?To three pounds of
sweet and one pound of sour cherries allow
two pounds of sugar. Weigh the cherries
when stemmed and pitted. Make a syrup of
the sugar and add one tablespoon of clnna-
mon bark and one teaspoon of cloves tied In »

a cloth. Put in the sweet cherries first, add-
ing the sour ones half an hour later. Boil
down thick. When cold cover with paraffin
or brandied paper.

Lemon Marmalade ?Slice 12 lemons very

thin, and take out the seeds. Pour over them
five quarts of water and let them stand over
night. The next morning put them over the 'fire in the same water and let boll until ten-
der enough to mash with a spoon. Then add
six pounds of sugar and boil 30 minutes. It
will be quite firm and clear when cold,

'Quince Jelly?Select fruit which is not quite
ripe, but which is yellow; rub them smooth
and core, and cut in small pieces. Place in
the kettle with a cup of water for each pound;
let them stew gently until quite soft, but not
mushy. Put Into a thin muslin bag with the
liquor, press lightlyand to each pint of liquor
allow a pound of sugar. Stir until dissolved:
set over fire and let boil gently. Keep trying

it on a spoon until it is properly Jellied, and
when cold put away in glasses.

For Quince Preserves ?Boil quinces until
tender, then drain them in a colander. To
each cup of juice add one cup of sugar and
boil it as for jelly. When thick enough put

in the quinces until they change to a dark
red color. Put in jars and add two thin Blices
of lemon on top before sealing.

Preserved Figs?Take fresh, ripe figs, cut
off half the stem of each and let soak all
night in very weak brine, using 10 tablespoons
of salt to each quart of water. In the morn-
ing drain and cover with fresh water. Make
a thick syrup, allowing three-fourths of a
pound of sugar to each pound of fruit and
half a cup of water to each pound of sugar.
Simmer for a few minutes until the syrup is
clear, then drain. Lay In it the freshened
flgs and simmer slowly until they look clear.
Into each Jar drop a half inch piece of green
ginger and the kernels of half a dozen peach
stones. Fill with fruit and syrup and seal.
They should not be used for at least three
months.

A Group of Good Things
H. A. R., Llvermore

Apricot Jam?Peel and take pits from ripe
apricots, put on and cook with sufficient water 'to cover; when well cooked add dissected pine-
apple and allow to each cup of jam a cup of
sugar, and cook. When cooked enough add
a cup of walnuts, finely cut up, to every three
cups of Jam and bottle hot.

Grape Jelly and Jam?Take muscat or To-
kay grapes; cook in sufficient water and strain
froom seeds and skins through a coarse
strainer the clear juice; add a cup of sugar
to every cup of juice and boil quickly for 15
or 20 minutes for jelly. Then take the pulp
and cook with three-quarter cup of sugar for
one cup pulp; stir constantly while cooking.
This makes fine jam or catsup to be eaten
with meat.

Orange Marmalade ?Slice a dozen oranges
and six lemons in thin slices, removing seeds.
Put in a preserving kettle with four and a
half quarts of water. Cover and let stand
21 hours. Then boil for two hours, add nine
pounds of sugar and boil two hours longer.

(d Flgs?Peel flgs and leave whole.
$rup of a quart of cider vinegar and
inds sugar; stick two or three cloves

fig and simmer 40 minutes in the
) which some sticks of cinnamon have
Ided. Place two or three sticks of
>n in glass Jars and seal fruit while

Preserving Loquats?Peel, cut In half, take
out and seed, Including the white enveloping
skin; add a few pieces of fresh lemon peel.
Take half cup of water and two cups of sugar
to each pint prepared loquats and boil 30 or
40 minutes.

* tt *Blackberry Jelly and Pickles
M. J. Martin, Murphy

Blackberry Jelly?Take unripe blackberries
when they are just turning black or dark red;
to two quarts of berries add one pint of cold
water. Put on stove and boil 15 or 20 minutes;
put in a jellybag and let drain for four or
five hours, then measure the liquid, and for
each cup of liquid add a cup of granulated
sugar. Before adding sugar boil the liquid
for 15 minutes. After sugar is added let boil
up and try a little on a cold plate. When it
thickens remove from stove and pour In jelly
glasses. When making raspberry Jelly, ifyou add a few nice tart apples it adds to the
flavor and makes the jellymuch harder.

Pickled Green Beans for Winter?Take niceyoung beans (must be young and fresh); with
a sharp knife cut in small pieces about aquarter of an inch thick. To about four
quarts of cut beans add two big handfuls of
salt and knead or bruise until they form a
brine; then put in a stone crock and cover
with a flannel, then a wooden cover (hard
wood is better); then a heavy 'weight to keep
the beans under brine. Put away in a cool,
dark place for winter. When needed for use
turn back the flannel and take out what is
needed, wash through several waters and put
on to boll with plenty of water; boil untiltender. Very nice cold with a little vinegar
olive oil and a raw onion cut fine. Or takeequal parts of green beans and small whitebeans (dried) and boil until tender; flavor
with a piece of salt pork, pepper and a scantteaspoon of sugar. Serve hot.

* # *Preserves and Pickles
Mrs. E. de Haven, Birds Landing

Preserved Watermelon Rind?Soak overnight the rind of one watermelon in waterenough to cover and add two tablespoons oflime to the water. In the morning wash the
rind well, cover with plenty of water, addeight cups of sugar, two sliced lemons,' rindand all, and six or seven pieces of ginger
root. Cook three and a half hours. Do notadd any water after the rind commences toboll, or it will sugar. The rind must bepeeled and, cut in small pieces when it is put
to soak.

Sweet Pickles?Take six cups of red vine-gar, add to it six cups of white sugar, twotablespoons of whole cloves, two tablespoons
of whole allspice and two large sticks of cin-namon. Place- the mixture on the stove to*boil, and, when boiling drop in fruit, such asapricots, black figs, whole peaches, not peeled

?or apples that have been peeled and quar-
tered. Allow them to boil slowly, and whenthey can be pierced a fork they areready to put into jars. The fruit must becovered with the spiced vinegar before theiars are sealed. M
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