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. X - q[peelcd or not) until tender, and put
F through sieve. Add salt, sugar if.de-

sired in proportions as above, Boil

e | t the H Ou Se until reduced one-half. Fill jars and
fETin et i ' Ou : process in water bath for 25 minutes,

b or at b pounds pressure for 15 min-
3 l ey | Utes. Puree may be seasoned 11:;1:13.'1
s — . -  for soup or sauce as follows: For 1|

: WHAT I TEACH MY CHILDREN bath for ten or fifteen minutes®in &\ ogllon add 1 onion, 1 cup chopped :.
Ly § AT HOME. | weﬂj En:;lhut.mnt of jlam'elle “;:zil;m:ﬂ” ' grE{;n JIIpu:*m"nt}r. celery 1:::—1*.*?3. 1 bay leaf. |
! : ] : ; restore them to a clear comple: : ‘hili Sauce—Chop 2 dozen ripe to-
L] | Hy‘hemg with his EfathE}: t?ﬁggsts;f Javelle water, too, will remove ob-|matoes, 5 onions, IE?- green pe:"-pm'a.
2 . t-hﬁ time when not o o éthinp;' of stinate stains of ink and i1ron rust. | Boil 1% hours with 4 cups vinegar,
¥ learm:d by nhsf-_watm;l ?3::?;_ done on The stained portion should be rubbed| 1.3 cyp sugar, 3 tablespoons salt, 1|
:. 1 Hll: f_:gfﬁfnt E:ﬁ; iimzs his father 1n the fluid and then washed thor-|tcaspoon each cinnamon and cloves, %

_ . s - as done oughly. . : : teaspoon allspice, 1 tablespoon celery
r with Ehgtwe{i ];11:'1 3;55#11110:-? Bljlhl:h%f&wway he Javelleé water is the trusted friend|geed. Can and seal
r I.h ;Hl E:EIP = Tl; thﬂt-}i'lﬂﬂ l]E'IEI]‘ a hE]P to of one h{'.ll;lSEkE'EFET ﬂt'lEﬂﬁt who has {"fj.fg;;jjﬁﬂgnk 14 bushel tomatoes,
. l::_arnt:- ml}:: 1 “even in high school. emp]u}rgd it for !FE{!.I‘:‘_} in her lﬂunder-iﬁ large onions, 4 red peppers, 2 cups
= Gl;lt]enmpu?;tswh’a've come in the nature ing. Pillow cases that show a yellow | by own sugar, % cup salt, 1% quarts
study and the sciences that have been

tinge and table linen from which fruit | vinegar, 1 grated nutmeg, 3 teaspoon
yeview rather than new material.

stains have not been removed before
When we got our first “flivver ” the washing, and which have contraban.

]
boy was with his father when he

Dissolve in
boiling water

whole cloves, 2 teaspoons stick cinna-
mon, 1 teaspoon whole allspice. Cook

markings and spots, all come out from | ytil thick and strain. Bottle. One

learned to drive and also when Tre- the rinsing water ?{i:tlg]:;:fi;en%uif;?m;;t be substituted
: as RAT.
Eﬁr:nﬁghtiuhi;:::d:drﬁzs‘z Eﬁe:fse, AIHEEEEL;%‘I}I%IHD?EIEE%%%%S [ 'mcooked Pf-frﬂ'if—Chfi}.’} ] ]'J".lT'ItE to- U.SE.’ f;’fnﬂugh ill.} gEI

he knew how to drive, and alsq a good
deal about caring for a machme.
We live a few miles from a small

matoes, 1 cup celery, 4 tablespoons a bie lastin SHdS
each onions and red peppers. Add 4| - “ 8

tablespoons salt, 6 tablespoons each of

city where we do our marketing; when sugar and mustard seed, ‘2 teaspoon Big lasting suds—one °

i3 o0 2= ompanied each cloves and cinnamon, 1 teaspoon ? -

= it was convenient, son accomp : % Hers B s secret of Rinso's amaz-

' his father and became acquainted at s Tellesiel gl iy atienn : ' Soak an hour
the stores. When he was quite young vinegar (tarragon, if possible). Mix ing power to dissolve
he occasionally made the trip alone, thoroughly in stone crock and cover. St If Yon't ¢ OF More Overmisht
. and we never iad any reason to think This must stand a week before using, ixt. . you don t gc if. 4ot Rriafi
. - . 1 B
any grocer ever took an unfair advan- and will keep six:months, }astlng suds, you have (Colored clothes only helf an houn)
i ras just a boy. e .
GeReor l;::;rhe}f:“ﬁnlﬁe e of TOMATOES IN SWEET COM- not used'enough Rinso.
A T
e e h e Af ki ly th t soiled clothes need
brought several hundred dollars. He Honey—One pound tomatoes and ter soaking, only the mos i 2
was very successful in this. T'il'!ld. of lemon and ﬂI:ﬂ“f__‘,'E" Fﬁﬂk[‘lf] and a ligbt rubbing With dr}r Rinﬂn‘
Two years ago we were quarantined strained. @ Cook with each pint 1 :

by diphtheria, and the boy had to do pound sugar and juice of lemon and

“all the kitchen work. He also took! orange until like honey. Your clothes don't need boeiling 1f- you use Rinso.
24 care of a little six-year-old cousin. Butter—Ten pounds tomatoes, 4 . But if you like to boil your white cottons, use
This was work for which he was pounds sugar, 3 pounds tart apples, 1 § 1 i
wholly untrained, but he got along quart mild vinega¥, spice bag of % enough Rinso solution to get the suds you like. .!
fine, and the food prepared for the pa- ounce each cinnamon and ginger, 4
tient and his father, who acted as ounce E-_ach mace and cloves. Cook Rinso is made E:y the fﬂrgesf soap makers
nurse, was surprisingly good. He was until thick. & . i) et
'a happy bey, however, when Mother Green Preserve—Ten pounds sliced in the wurfd to d‘ﬂrdtheﬁ famrfy 3% :
5 ~was able to take charge once more,! tomatoes, 6 sliced. lemons (do not easﬂy anl nggfy as LUX does ﬁnﬂ !h:nga.
and as we could then obtain help he peel), 1 cup apple juice or water, %

had an honorable discharge.

I feel that he had learned a good
deal, because we have not always kept
~him at the drudgery of chores, but
have given him work that required
some care and responsibility. We have
told him about our business, and have

pound candied ginger. Stand over- -

night. Simmer 3¢ hour, add 8 pounds LEVER BRDTI—TETEJ LIMITED R302

sugar and boil until thick.. Use green TORO

or partly ripe tomatoes. :
Marmalaode—Two pounds tomatoes,

1 pound tart apples, 2% pounds sugar,

15 lemon (juice and rind). Boil one

— — 1

|
made him feel that he has an interest hour. Add another half lemon juice Boiling Pins in Deer. sembling those in use at the present
= in it 4426, The slenderizing features of | and rind. Cook until thickens. e G—do a0t Anofee o g snle. o
e We believed experience was the best| this style, will appeal to the stout wo-| (onserve—One pound cut tomatoes, IEL_ ‘-:ldﬁ I_Imt '1:-;;1 R et ey 2
| teacher, and he has learned by doing.| ™MaD, while the practical points wﬂll 3, pound sugar, juice 2 lemons and 2 h?‘ﬁ'i? “I:?Sti;‘]{; o ,,anri;,au “nameﬂl Plan Miscarried. e
I think the way he ‘managed when we m.ake the style attractive to all figures. | oranges. Stand overnight. Cook until j;:‘,‘,r"'fllll}tt Y {r-mef{ 5 Inw:'-hiﬁe which | Voice at the othe- end—“Is that you,
ere in quarantine showed that he FlgurEr_i percal‘e with trimming of | {hick with spice bag of 114 teaspoons ”1%111 Fd{{]_u 11}3 e Fa minute. ' darling?”
My ad an abilily to take responsibility, ‘“El":ﬁ"ﬁ-‘_"?d poplin is here shown. Ging- | stick cinnamon, 6 cloves, bit of ;;-:ingerrwu o S <P l” B [ GOty Pater—"Er—yes."”
o .@nd the disposition to make the best|D@m, with an edging of rick rack| yoot and nutmeg. When nearly done| In the manufacture of modert PUiS | g <ca-—0Oh, good! How's the ald

' bracs wire is used. It is drawn to the
required length and pointed by means
of a revolving cutter, while the heads

of a bad situation. would be good—or, damask, with
And with the teaching of other organdy for CD”;’”‘ and cuffs. _
things we have tried to teach him that The Pattern is cut in 7 Sizes: 36,

add I cup raisins, ¥4 pound walnuts
and ¥4 pound candied orange peel (or
preserved ginger).

boy's gout, my pet? I mean to say, if
| he still has it, I'll come round to-night,

: g but if he hasn't, we'll go out to some. |
“honesty is the best policy.”—DMrys.| 58, 40, 42, 44, 46, and 48 inches bust Bul e o are shaped by a die. h,t this N o ‘
- H. N. M. A measure. 'A 38-inch size requires 5| APPY BROTHERS AND SISTERS | the plos are ]3”‘1['1'*“11:;1“ mfﬁiebﬁl}l}‘héﬁ. o
r 324 ori S X _ Iremove grease and other matler,
. }H‘.TdE of 3 1_m:h maie;xa]. '_I‘-::n trim | ... mother, ‘when the busy day is pedid: ..E,-.- = Eaebt Silyety aphoar Argument for Industry.
CLEAN IT WITH JAVELLE with contrasting material as illustra- . they are given a bright SLvVery [ | : |
WATER vy g ted requires 5 yard. The width of _ A T b tired-lits: 'F;uu-{e_ by coating them with tin, or|  0old Hen—"I'll give you a plece of|
= the skirt at the #oot is 21§ vards. and EIEHT”;Q = pm: e il {m?’ “coloring,” as it is called. > good advice.”
In every house there should be an - Then fold your own hands on a heart

The most costly pins are those made| Young Hen—"“What is {t?"
of very flne hair-like wire; these E'.TEI 0ld Hen—"An egg a day keeps the
used by insect collectors. hr.utuhar away'!"

Pattern mailed to any address on
recéipt of 15¢ in silver or stamps, by
the. Wilson Publishing Co., 73 West

. emergency closet carefully furnished
'+ and promptly replenished when sup-
plies begin to lower.

at 1est,
And sleep with them upon Gode lov
: ing breast. : rae ning were . mads
G it : . ¢ | Adelaide St., Tor _ W g In the middle ages pins were mat .
In it should be kept a cleaning fluid, gt oronto.  Allow two |

turpentine, gasoline or benzine, ja-

| weeks for receipt of pattern, | by a very slow and tedious methrr_dl, 9 -
e 3 . : 2 : The love that gave you such a sacrmﬂem,h pin passing through sixteen dif-
" welle water, oxalic acid, prépared charge : :

SE OF T - ands fore | as finished! |
. . ; THE USE OF TOMATOES : - | ferent hands before it was fini
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¥and and one things which, if not used Blanch 21 boiling waler 1 to 2 min-| Into each crevice of your life its stove.| 5,9 gecured to the shank by compres- | Any of the following may be had free
daily, are indispensable when they utes. Cold dip, core and peel, x'ur:i-:' ISies | Aoy of the 1o lL!_ g ¥ |
: are wanted. close in jars, add 1 teaspoon salt to a | Then things unworthy shall no more| pnhe Saxons made their pins chiefly on application to the
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1y at this season. Handkerchiefs never  Juice 01 water. FOCEss in h?t water | home torm of a horse-shoe, while others re- C d
‘get so hopelessly yellow as during thei bath for 30 minuies.or under 5 pounds | Your life shall be. A life that’s hid in | sembled 8. Cross. Ottawa, anaca
summer, when they are used to wipe | Pressute for 15 miautes. God Specimens of these ancient pins

g&piring faces and hands, but al Puree—Cook tomatoes (may be|Tells its great secret without ﬁpuken:ham heen unearthed from the prehis- | The Milking Machine.
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