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‘a gallon of preserves, Fourteen pounds
of fruit (berries and as much sugar)
will make five quarts of jam. Two
gquarts of stemmed currants make two
pints of juice, which with two pounds
of sugar will make three tumblers of
jelly,
J P. TELFORD. Plums and peaches can be skinned by
: e  Oies over . Pouring boiling water over them, when
oWn. the skins will slip off easily. Prepare

‘only a few at a time as the heat soft-
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Graham Fruit

cupful sweet cream, one-fourth
Spoonful soda, one-half

any chopped fruit will do.
Graha

red; then thin with one small cupful

fine oatmeal until stiff, knead slightly,

roll thin and bake crisp in a moderate
oven.

PROPAGATION OF CUTTINGS.

Of the plants that do not bear seeds
freely, or which require a long time
to reach perfection from seed, the
means of propagation is by cuttings
or layers. Nearly all green house and
bedding plants are included in this
class, for unless one has had consider-
able experience, has time, and is will-
ing to devote much time to the work,
the rearing of green house plants from
seeds is almost certain to end in dis-
appointment and failure.
From March to September is the best
season for the amateur to strike cut-
tings, but by a little care, she may
soon learn to start them any time of
the year. Cuttings of almost any
plant taken in March and properly
treated, will make good bedders by the
first of May. Tin cans or cigar boxes
will do to start them in. Pans should
not be deeper than four inches, and
the soil should = rath:r light, a good
mixture consisting of two parts or a
little mome, of sand, one part of leaf

The following recipes for cakes made
of grabham and fine oatmeal will be
fctlli:ind e:m}]ent for children’s lunches
and are relished : f it i ili

ishe b%ng]l:}:; ﬁﬁff{.mt?ﬁ; Welsh rarebit is a familiar method

tea-
teaspoonfy]
tream tartar. Use equal parts graham
and white flour to make very stiff.
Roll very thin, sprinkle chopped fruit
very thickly over it; lay on another
aheet_ of dough, pass the rolling-pin
over it, and then cut in shapes, prick
deeply and bake. Figs prepared as for Sk
ayer-cake are very nice for these, but |cold boiled tongue. Hang it up until

m Cake.—One-half cupful sweet

cream, one cupful molasses, flour to
make so stiff it can scarcely be stir-

of water and one teaspoonful soda. Bake

in & st Eﬂtt:il& ntrzgiarve on small squares of
Graham Cake, No. 2—One cupful of ' :
sugar, two eggs, uln-e-half cupful sweet b S
cream, one cupful graham, one tea- | :
spoonful baking powder. Add currants | LEMONS ARE USEFUL.
chopped raisins, and bake in little tins. =8N
Oatmeal Snaps.—One cupful sweet | Some of Thelr Uses for Health and Tollet
cream, three tablespoonfuls sugar. Add Furposes,

then add four cupfuls of hot consom-
me, and a

grated dairy or Neuchatel cheese, cel-
ery salt and nutmeg.

of preparing cheese. Cottage cheese
sprinkled with salted almonds and then

dainty dish.

A NICE BREAKFAST DISH.

A delicious breakfast dish can be
made as follows Keep the remains of

quite dry and bhard. I[Then grate as

much as is required on a grater. Pat
this into a small saucepan with enough
cream to make it into a nice paste add
pepper and salt to taste. Warm  but

We know in a dull sort of way that
lemons are useful, and if we didn’t we
might easily find this out by looking
| over the papers. But just how valu-
able they really are, few of us realize.
They are of very great medicinal value
and are better than patent medicines
and nostrums put up in bottles and

boxes for the benefit of the buman fam-
ily.

A teaspoonful of lemon juice in a
small cup of black coffee will drive
away an attack of bilious headache, but
it is better to use them freely and so
avoid the attack of headache. A slice
of lemon rubbed on the temples and
back of the neck is also good for head-
ache. These facts help in beautifying
one, for who can be beautiful and ail-
ing at the same time? The days are
past when the delicate women with
“nerves” was the heroine of all the
novels and the “clinging vine” suppos-
ed to be admired by all the men.
Lemons taken externally, or rather
used, will aid in beautifying any one.
There is nothing more valuable for the
toilet table than a solution of lemon
juice, a little rubbed on the hands, face
and neck at night will not only whiten
but soften the skin. A paste made of
magnesia and lemon juice applied to

heaping tablespoonful of |

heaped with whipped cream forms a
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a fifteen minutes’ rest, will bleach the
skin beautifully.

For discolored or stained finger nails,
a teaspoonful of lemon juice in a cup
of warm soft water is invaluable : this
is one of the very best manicure acids.
It will loosen the cuticle from the fin-
ger nails as well as remove discolora-
tions.

Lemon juice in water is an excellent
tooth wash. This is about the cnly
thing that will remove tartar. It will
also sweeten the breath.

— R e

HOW THEY ARE LIGHTED.

Paris has ahout 600,000 electric lights
and London twice as many. More than
half of Berlin's gstreets are now

lighted with a gas glow-light, perfect-
ly white and five times as powerful as
the old flame, and the lamps are being
placed rapidly in the other streets and
the city, with a consumption of 10,000,-
000 cubic meters of gas, will have five-
fold the light hereinbefore obtained
from 17,000,000. The 10,000,000 oi] lamps
burned nightly in England cause 300

the face and hands upon lying down for

deaths anuually, and 168 fires yearly
in London, alone, ' -
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real secret of excellent [ru
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self, the use of its juice instead of wa-

ter, so far as pouaible,. and the pﬁl’fﬂﬂt S £ o oty bottle and fill with clear
exclusion of air.

i ' - j ep it in a dark, cool
Strawberries, raspberries and hickie ﬁﬂiz _W?E:mfer; o s b
water is poured off more may be aqildad_
A teaspoonful in a cup Df. milk is an
excellent remedy for dehr.:at_,a _ch:ld-
ren whose digestion is weaki it-is also
beneficial to persons EllffEI'IIIE' from
acidity of the stomaoch. It gives mno

easaD te to the _m'ilk or other
::tl:;nl:lu ottint:; in whmh it is put. When
a little lime water 18 added to c:'plm
or milk which muat_atmdlmme m;:
e e will prevent its souring. d: nuoh“m
where milk is used & h;gu ops
FOOD FOR CHILDREN. prevent curdling.

Children need more nutritious food {or thmwm DO her to keep it sweet.

LIME WATER.
To make it. place a piece of unslacked
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N. (5., & J. MeKechnie.

We beg to inform our customers
and the public generally that we
have adopted the Cash System,
which means Cash or its Equiv
alent, and that our motto will be
‘“‘ Large Sales and Small Profits.”

We take this opportunity of
thanking our customers for past
patronage, and we are convinced
that the new system will merit g
continuance of the same
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