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TESTED RECIPES R <

leave whole, and cook in the boiling syrup until tender.
Place the fruit in a jar and pour over it the boiling syrup
to which has been added spices tied up in little bags.
Drain off the syrup, boil, skim and pour over the pears
for two or three mornings.

SPICED GOOSEBERRIES.

Remove the stems and blossoms from gooseberries;
wash. Make a syrup of 3 pints of sugar to 1 of vinegar;
skim; add the berries and boil down till thick. When
almost done add spices.

MANGOES.

Select sound muskmelons not quite ripe, remove a
round piece from the stem end, take out the seeds with
a spoon and secure each piece with a needle and stout
thread to its own melon. Let them stand for twenty-
four hours covered with a salt and cold water brine,
strong enough to float an egg. For 12 melons chop 4
quarts of green tomatoes, 8 quarts of cabbage, 4 carrots,
2 or 3 onions and 3 large peppers. Sprinkle with salt
in proportion of % pint to each peck. Let stand twenty-
four hours then drain thoroughly and squeeze all the
brine out. Scald 2 tablespoonfuls of mustard seed and 1
saltspoonful of salt with boiling water; let stand fifteen
minutes and drain; add 2 tablespoonfuls of horse-radish,
chopped fine, then add cinnamon bark, whole cloves and
a little cayenne pepper, and pack into the melons. Sew
in the pieces cut from the end with white thread and
pack melons in a jar. If any chopped pickle remains,
throw it in the jar around the melons and cover all with
cold vinegar, to each gallon of which add 1 cup of sugar.
The next morning drain off the vinegar, boil and skim,
then pour hot over the melons. After standing a few
days it is ready for use. If a scum should appear, drain



138 TESTED “RECIPES

the vinegar off and add a small quantity of spices, boil
and turn hot over the pickles, place a weight on top,
cover closely and keep in a cool place. Cucumbers and
nasturtium pods may be added to chopped pickle.
—Mrs. W, H. Higham.
SPICED CURRANTS WITH RAISINS.
Make a syrup of 3 pounds of white sugar and 1 pint
of vinegar; skim, and add § pounds of currants and 1
pound of seeded raisins. Boil about half an hour and
add 1 tablespoonful of cinnamon, and % tablespoonful
each of cloves, allspice and nutmeg.
—Mrs. O. E. Nash.
CRAB APPLE PICKLE.
Cook until tender 7 pounds of crabs in a syrup made
Ofé,quart of vinegar to 3 pounds of sugar, 1 teaspoonful

each of. whole cloves and cinnamon.
—Mrs, John Cumming,

PR SPICED AFPPLES.

8 pounds of apples, pared, cored and quartered, 4
pounds of sugar, 1 ounce of stick cinnamon, % ounce of
cloves and 1 quart of vinegar. Have the sugar and
vinegar boiling well before adding the apples. Cook

them till you can easily pisrce them with a fork.
—Mrs. D. P. McLaurin.

PEACH PICKLES.

Pare freestone peaches, place in a stone jar and pour
over them boiling-hot syrup made in the proportion of
1 quart of best cider vinegar to 3 pints of brown sugar;
boil and skim and pour over the fruit boiling hot, repeat-
ing each day until the fruit is the same color to the center
and the syrup like thin molasses. A few days before
they are finished, stick 4 or 5 whole cloves into each
peaclr and sprinkle cinnamon bark through the fruit as
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you place it in the jar. Scald the vinegar three or four
mornings after doing this,
. —Mrs A. L. Hunter.

WATERMELON PICKLES.

Pare off the green rind and the red part, cut in any
desired shape, place in a jar, alternating small quantities
of rinds with a little salt. Let stand over night, or a day
or two, in a cool place, then thoroughly rinse, put on to
boil with equal parts of vinegar and water and quite a
little crushed alum. Boil till you can pierce with a fork;
rinse again. For the syrup use 1 quart of vinegar to 3
pints of sugar and whole cloves, allspice and cinnamon
in small thin bags. Boil down to suit your taste. Just
before taking off, put the rinds in and boil a little longer.

—Mrs. J. D. Mills,

GREEN TOMATOES.

1 peck of green tomatoes, sliced thin, Sprinkle with
salt and let stand over night. Slice 12 onions; put with
the tomatoes in layers, with the following spices: 4
ounces of ground mustard, 4 ounces of white mustard
seed, 1 ounce each of cloves, allspice, ginger, pepper and
cinnamon, 1 tablespoonful of salt, and !z pound of brown

sugar. - Boil two hours in vinegar enough to cover.
—Mrs. Boyes.

GREEN FPEFPER.

Take 25 large peppers, cut off the tops and remove
the seeds carefully. Put the peppers in salt and water
over night. Next morning take half a cabbage and
chop fine; add 2 tablespoonfuls of salt, 5 cents worth of
black mustard and 5 cents worth of white mustard, and
fill the peppers and tie or sew on the tops. Cover with
hot vinegar.

—DMrs. A. W. Warren.
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MUSTARD TOMATO PICKLE.

Slice 12 bushel of green tomatoes, cover with a weak
brine and let stand over night; drain. Scald together 1
quart of vinegar, 14 ounces each of whole cinnamon,
cloves and black peppers, and 1 or more pounds of brown
sugar. Stir in I cup of mustard which has been mixed
with a little cold vinegar, then add the sliced tomatoes.
Let all come to a good boil and put in jars. The sugar
may be omitted for sour pickles.

MUSTARD PICKLE.

2 quarts of onions, 2 quarts of cucumber pickles, 2
quarts of cauliflower, 2z quarts of green tomatoes, large
and small peppers (green and red). Chop and let stand
in brine over night, then scald in vinegar, with a lump
of alum, till tender. When cold pour off the vinegar
and if desired add 2 or 3 heads of celery. For the dress-
ing use 1 pound of ground mustard, ¥4 ounce of tur-
meric, I cup of flour, ¥4 ounce of celery seed and 2 cups
of sugar. Stir into 1 gallon of boiling vinegar. Mix all

together.
—Mrs. J. B. Wineman.

SWEET GUM TOMATO PICKLES.

Slice the tomatoes and boil until tender in salt and
water. Put in a jar, cover with cold vinegar and let
stand twenty-four hours. Then make a syrup of 1 quart
of vinegar, 3 pounds of dark brown sugar, 2 ounces of
cinnamon, }2 ounce of cloves and other spices to suit
taste. Pour vinegar off tomatoes, put on syrup and let
stand twenty-four hours. Pour off this syrup and cook
it down for three successive days. Keep on enough
syrup to cover the pickles. Cauliflower may be pickled
in the same way, except that it should stand in salt and

water over night, then boil in fresh salt and water.
—Mrs. La Tourette, Petersburg.
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FRENCH PICKLES.

I peck of green tomatoes, sliced; 6 large onions,
sliced ; mix these and throw over them 1 teacupful of
salt and water enough to cover them; let them stand
over night. Next morning drain thoroughly, then take
4 quarts of vinegar, 2 pounds of brown sugar, ¥4 pound
of white mustard seed, 2 tablespoonfuls of allspice, and
the same of cinnamon, cloves, ginger and ground
mustard. Throw all together and boil until tender.

—Mrs. A, 1. Hunter.
SPANISH PICKLES.

1 peck of green tomatoes, sliced thin; 4 peck of small
onions, cut in halves; 5 or 6 stalks of celery, cut in
pieces; 2 heads of cabbage, cut coarse; 25 cucumbers,
sliced. Set these separately in brine over night. Take
out in the morning, press dry and wash with fresh water.
14 pound of sugar, ¥ pound of English mustard, 4
pound of celery seed, 12 green peppers, sliced thin, 3
cents worth each of cloves and cinnamon, 1 tablespoon-
ful of black pepper, salt to taste, and 124 gallons of white
wine vinegar. Set the vinegar on the stove, add the
spices, etc. Let come to a boil. Add the pickles and let

boil ten minutes.
—Mrs. C. P. Trepanier.

CHOPPED PICKLES.

14 bushel of green tomatoes, 12 onions, and 8 green
peppers, all chopped fine; sprinkle over them a pint of
salt and let them stand over night; then drain them, cover
with strong vinegar and cook half an hour, then drain
again; 2 pounds of sugar, 1 quart of vinegar, 74 pint of
grated horseradish, 2 tablespooniuls of ground mustard,
2 tablespoonfuls of cinnamon, and 2 tablespoonfuls of
cloves; let this boil, putting in the peppers, and mix all

while hot.
—Mrs. L. F. Dow.

\IVERSITY
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CAULIFLOWER PICKLES.

Cut caulifiower into small pieces and soak for two
days in brine that will float an egg; drain, put into bottles
with whole black pepper, allspice and stick cinnamon; .
boil vinegar arnd with it mix mustard (that bought by the
pound) smoothly, a little at a time until about the con-
sistency of thick cream, pour over the cold cauliflower

and seal while hot.
—Mrs. W. H. Higham.

PLUM CATSUP,
Put 4 pound of sugar to 1 pound of fruit; stone the
fruit and add a handful of the meats to flavor it, a little
vinegar, cloves, cinnamon and allspice to taste. Baoil as

for jam.
—Mrs. F. R. Fulton.

PLUM CATSUP.

Wash the fruit and take out the stones. To 10
pounds of fruit, take 8 pounds of sugar, a large cup of
vinegar, a large tablespoonful of cloves and 1 of ground
cinnamon. Mix together and boil 1 hour.

—DMrs. Geo. Bull.
PEACH CATSUP.

Remove the skins by plunging the peaches into boil-
ing water; take out the stones. To 10 pounds of fruit take
17 pounds of sugar, a small cup of vinegar, a large
tablespoonful of ground cloves, and the same of cinna-

mon. Mix well and boil one hour.
—Mrs. Geo. Bull

GRAPE CATSUP.

Take 5 pounds of ripe grapes picked from the stems,
mash, put in preserving kettle and boil for a few minutes.
ing water; take out the stones. To 10 pounds of fruit take
Then mash again and strain, pressing as much of the
pulp as possible through the strainer with a spoon, Boil
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the juice with 2%4 pounds of sugar, 2 cups of vinegar,
and 1 teaspoonful each of cloves, cinnamon and allspice
for about two hours. Bottle and scal:
—Mrs. W. A. Gordon,
TOMATO CATSUP.

12 ripe tomatoes, peeled; 2 large onions; 4 green
peppers, chopped fine; 2 tablespoonfuls of salt; 2 table-
spoonfuls of brown sugar; 2 tablespoonfuls of ginger;
1 tablespoonful of cinnamon; 1 tablespoonful of mustard;
a nutmeg, grated, and 4 cups of vinegar. Boil all to-
gether till thoroughly cooked (about three hours), stir

often and bottle while hot,
—Mrs. Burke Corbet.

CHILI SAUCE.

12 large ripe tomatoes, 2 large onions, 4 long green
peppers, 4 tablespoonfuls of sugar, 2 cups of vinegar, 1
tablespoonful of salt, 1 teaspoonful of cinnamon, and 2
teaspoonful of cloves. Chop the onions fine and place
all together in a preserving kettle; simmer about three
hours. Seal in fruit jars.

—Mrs. C. A. Hale.
RIPE CUCUMBER PICKLES.

Prepare and quarter ripe cucumbers, take out the
seeds, clean and lay in brine that will float an egg, for
nine days, stirring every day. Take out and put in clear
water one day. Lay in alum water (a lump of alum the
size of a medium hickory nut to a gallon of water) over
night. Make a syrup of 1 quart of brown sugar to 1
quart of vinegar, 2 tablespoonfuls each of broken cinna-
mon, mace and whole pepper. Make syrup enough to
cover the slices, lay them in, and cook until tender.

—Mrs. Geo. Dickson,
SMALL CUCUMBER PICKLES.
Wash the cucumbers clean and at night pour boiling

-
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water over them. Let them stand over night and in the
morning wipe dry. Put into jars with green peppers cut
in pieces, small pieces of horseradish, celery seed and
white mustard seed, put in as you pack them. To every
gallon of vinegar add 1 teacupful of salt and 1 small
tablespoonful of pulverized alum. Let this boil up good
and pour over the cucumbers, About 250 small ones fill
a two-gallon jar and 1 gallon of vinegar will cover them.
—NMrs. E, E. Cooley, Decorah, Iowa.
THE FAMOUS CUCUMBER PICKLES. .

Wash 12 bushel of small cucumbers in cold water.
Do not break the skins. Pour over the cucumbers, boil-
ing hot, 1 small cup of salt to 1 gallon of water for seven
mornings in succession, making one new brine during
that time. The eighth morning add a piece of alum the
size of a walnut to a weak vinegar and pour over the
pickles hot. ILet stand forty-cight hours. For the last
vinegar, take enough best cider vinegar to cover the
pickles. Add 4 or 5 pounds of brown sugar and scald.
Mix together 1 pound of white mustard seed, 2 pound of
allspice, 4 pound each of cloves and black pepper, 1
ounce each of cinnamon bark and acacia buds, and 2
ounces of celery seed. Lay some of the pickles in a jar
and sprinkle with spices, occasionally putting in a piece
of horseradish, until all the pickles and spices are used.
Cover with a few fresh grape leaves and pour over all the

hot vinegar. These will keep two seasons.
—Mrs. U, O. Krause,

RED CABBAGE PICKLE,

Slice red cabbage fine as for cold slaw, also the same
quantity of white cabbage. Put in stone jars in alter-
nate layers, sprinkling on a little salt, cloves and stick
cinnamon as you pack it, then pour boiling vinegar over
it, with enough sugar in it to take off the sharp taste,
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and with either celery seed or a few stalks of celery cut
up in it. Let it set two weeks, then try,
—Mrs. V. M. Kenney.

CABBAGE PICKLE.

3 quarts of cabbage, 1 quart of green tomatoes, 6
good-sized onions. Chop each separately, and then mix.
Take a flour sack, lay on a draining board, put in a layer
of pickle, sprinkle with salt as you put it in, then tie it
and put on a light weight and let drain over night. In
the morning as it is put in the jar put in 1 cup of sugar,
1 cup of spices of all kinds except cinnamon, white mus-
tard seed, celery seed, grated horseradish and red pep-
per pods, or a little cayenne, When packed, cover with
cold vinegar and keep it covered, As the vinegar settles
put more in. Keep in a coal place. :

—Mrs. La Tourette, Petersburg, N. D.

ONION PICKLE.

2 gallons of small silver skin onions, and 1 pint of
salt. Pour on boiling water and let stand twenty-four
hours. Boil the onions in sweet milk until coddled, then
soak a day or two in weak vinegar. Then scald good
cider vinegar with all kinds of spices (allspice excepted)
in, and pour over the onions.

—Mrs. C. "W. Nelson.
CHETNEY,

8 ounces of sour apples, pared and cored; 8 ounces
of salt; 8 ounces of tomatoes; 8 ounces of brown sugar;
8 ounces of raisins; 4 ounces of powdered Jamaica
ginger; 4 ounces of onions, and 1 ounce of cayenne pep-
per. Pound all separately, mix, and add 2 quarts of
vinegar. Put in a stone jar on the back of the stove,

and stir well twice daily for six weeks.
—Mrs. Burke Corbet.



Fruit, Preserves and Jellies.

CITRON PRESERVES.

Pare off the rind, remove sceds, cut in thin slices or
small blocks, weigh, and put in a preserving kettle with
water enough to cover. Boil one hour. Take out the
melon and to the water add as much sugar as there is
melon by weight. Boil until quite thick. Replace the
melon, adding 2 sliced lemons to each pound of melon.
Boil twenty minutes. Take out, boil the syrup until
thick like molasses, and pour it over the melon.

—Myrs. ‘C. ‘M. English.
TOMATO PRESERVES,

Scald and peel carefully small tomatoes; add an equal
amount of sugar by weight and let stand over night.
Pour off all the juice and boil until it is a thick syrup;
add the tomatoes and boil until they look transparent.
A piece of ginger root or 1 lemon to a pound of fruit,
sliced thin and cooked with the fruit, is a pleasant ad-
dition.

—Mrs. Geo. Dickson.
CANNED PLUMS.

The large white plums must be skinned by using boil-
ing water, as for peaches, and then throwing them into
cold water. Make a syrup of 1 pint of sugar to a small
cup of water. Boil together and skim. Cook but a few



148 TESTED ‘RECIPES

at a time and place carefully in a jar, and fill with strained

syrup.
—Mrs. Geo. Bull

GRAPES.

Squeeze the pulp of the grapes out of the skins; add
a little water to the skins and cook until they are tender.
Remove the seeds from the pulp, measure pulp, and to
each pint add a pint of sugar, and boil fifteen minutes.

—Mrs. H. L. Whithed.
CANNED PEARS,

Pare the fruit and cut in halves. Drop into cold
water to keep the color. Make a syrup of 1 pint of sugai
to half a pint of water. Boil together ten minutes and
skim. Boil in the syrup a few cloves tied in a cheese-
cloth bag, if the clove flavor is liked. Drop the pears
into the boiling syrup and cook until they can be easily
pierced with a silver fork. Fill jars with the fruit and fill
up with strained syrup.

—Mrs. Geo. Bull
CANNED STRAWBERRIES.

For a case of twenty-four boxes of berries, take 18
pounds of sugar, Wash the berries and cover with the
sugar and let stand over night. Drain off the juice and
boil it twenty minutes. Skim well. Put in the berries
and boil slowly five minutes. Fill jars and seal.

—Mrs. Sue R. Caswell,

CANNED CHERRIES,

To a case of cherries take 3 pounds of sugar. Wash
the fruit and take out the stones, leaving a few whole
ones; add a quart of water and the sugar, and let stand
over night. Drain off the juice and boil fifteen minutes.
Put in the fruit and boil gently five minutes. If the

cherries are sour, add more sugar.
—Mrs. Geo. Bull
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CANNED RASPBERRIES.
To a case of twenty-four boxes, take 8 pounds of
sugar. Let stand over night, drain off the juice, and boil
fifteen minutes; add the fruit and boil slowly three

minutes. Iill jars and seal.
—Sue R. Caswell.

CANNED PEACHES.

Fill a basket with peaches and plunge them into a
kettle of boiling water or pour the water over them, leav-
ing them for two minutes in the water, when the skins
will come off easily. Drop the fruit into cold water to
keep the color. Make a syrup of 1 pint of sugar to a
small cup of water. Boil together ten minutes and skim.
Drop the peaches into the boiling juice, a few at a time,
as they cook very quickly. Take from the syrup and fill
the jar; then fill full with syrup, using a strainer, that
the syrup may look clear. Peaches are much nicer
canned whole as the stones give a rich flavor.

—Mrs. Geo. Bull.
GOOSEBERRY JAM.

Top and stem the gooseberries. To every pound of
fruit allow 1 pound of sugar. Put the gooseberries into
the preserving kettle, and cover with cold water. After
they are well boiled to pieces, add the sugar and cook
slowly, stirring often, for half an hour. Tut into jars
or tumblers and set aside to cool. When cold, cover
with paper.

—Mrs. H. M. Wheeler.
ORANGE MARMALADE,

Cover 6 large oranges and 4 lemons with water and
boil slowly two hours. Take out of the water and boil
the water down to a quart, or add to it if less than a
quart. Remove the seeds from the fruit and shred very
fine, using scissors, then return to the water and add 10
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pounds of granulated sugar and boil slowly for thirty-
five minutes. —Mrs. H. M. Wheeler.
BAKED APPLES.

Peel and take out the cores from large, juicy apples,
leaving them whole, and place in a baking dish. Fill the
center of the apples with quince jelly; add a cup of water,
and bake. Serve cold with or without whipped cream.

—Mrs. Geo. Bull.
RASPBERRY, CURRANT AND RAISIN PRESERVES.

1 quart of raspberries, 1 quart of curants, 1 pound
of raisins (seeded), and 2 pounds of sugar. Boil to-
gether one hour, —Mrs. Wild Dow.

BOILED CIDER APPLE SAUCE.

Into a large porcelain kettle, with a plate turned over
the bottom, put 1 quart of boiled cider, 1 quart of sweet
cider, and 1 pint of molasses, with as many quartered
and cored sweet apples as can be covered. Boil slowly
several hours. —Mrs. H. B. Woodworth.

APPLE SAUCE.

Peel and quarter apples and steam until soft. Make
a syrup of sugar, water and a little lemon. Boil and
skim, then pour the hot syrup over the apples and put
on ice. —Mrs. W. Dow.

PIEPLANT JELLY.

Cut pieplant in small pieces, without peeling, and
cover with water, Boil until it is a pulp; then strain
through a flannel bag and take a pint of sugar to a pin
of juice. When the juice boils, add the sugar, and boii
until it jells, or about twenty minutes,

—Mrs. O. W. Barnes.
QUINCE JELLY.

Cut up quinces, skins, cores and all, cover with water

and boil until very tender. Strain through a jelly bag
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and take 1 pint of juice to 1 pint of sugar and proceed
as with currant jelly. —Mrs. H. B. Woodworth.
RASPBERRY JELLY.

Boil raspberries five minutes and strain through a
jelly bag. Take 3 pints of juice to 1 pint of currant juice,
and a pint of sugar to each pint of juice, and proceed
as for currant jelly. —DMrs. Geo. Bull.

GRAPE JELLY.

Mash grapes in a kettle and cook until thoroughly
done. Press through a sieve to take out the seeds and
then strain through a jelly bag. Prdceed as for currant
or raspberry jelly.

WILD PLUM AND CRAB AFPLE JELLY.

To prepare the plums, sprinkle with a little soda and
cover with boiling water; let stand ten minutes and then
pour off. Caver the plums with fresh water and cook
thoroughly. Remove the stones and squeeze through
a jelly bag.

To Prepare Apples.—Wash the fruit and cut in
pieces; cover with water and cook thoroughly. Squeeze
through a jelly bag. Take 1 pint of apple juice to 2
pints of plum juice, and a pint of sugar to each pint of
juice. Proceed as for currant jelly.

CURRANT JELLY.

Wash the currants and fill a large preserving kettle,
adding a pint of water. Mash them with a potato mash-
er and boil five minutes. Take out the stems by putting
through a coarse sieve, then strain through a jelly bag.
For each pint of juice, take a pint of sugar. Put the
juice over the fire and boil twenty minutes. Heat the
sugar and add it to the boiling juice. When this has

boiled three minutes, it will be jelly.
—Mrs, Geo. Bull,



Pishes for Inoalids.

EGG TOAST.

Brown a slice of bread nicely, dip in hot water slight-
ly salted, butter it, and lay on top of this toast an egg
that has been broken into boiling water and cooked until
the white is hardened. Season the egg with a bit of
butter and a little salt.

The best way to cook an egg for an invalid is to drop
it into boiling water, or pour boiling water over the egg
in the shell and let it stand a few minutes on the back
of the stove,

OATMEAL GRUEL.

A teacupful of rolled oatmeal, well cooked and
strained through a fine sieve. 14 pint of milk, 7% pint of
cream, heated; then add oatmeal, salt, sugar, and nut-
meg, if desired.

TOAST-WATER OR CRUST COFFEE.

Toast a slice of bread a nice brown, but be careful
not to burn it, Put it into a bowl and pour over it
enough boiling water to cover it. Cover the bowl and
let stand ; then add a little piece of ice. When cool give
to the patient by teaspoonfuls.

SLIPFERY ELM TEA.

A teaspoonful of powdered slippery elm in a tumbler;
pour on cold water and season with lemon and sugar.



—

TESTED °“RECIPES 153

CORNMEAL GRUEL.
3 tablespoonfuls of cornmeal stirred into 1 pint of
boiling water. Boil for one hour, stirring; add )2 pint
of cream or milk; salt to taste.

TAPIOCA GRUEL,

A scant teacupful of tapioca, soaked and cooked until
well done. Take ¥4 pint of milk and ¥4 pint of cream;
heat and stir in the tapioca. Season with sugar, or salt
and nutmeg. More milk can, be used if desired.

CODFISH CREAM.

Pick fine 2 tablespoonfuls of codfish; soak it in cold
water fifteen minutes, then drain the water off; add %%
pint of milk to the codfish and let it come to a boil;
thicken with flour to the consistency of cream. Strain
and serve hot,

BARLEY WATER.

Put 2 ounces of pearl barley into 4 pint of boiling
water and let it simmer a few minutes. Drain off and
add 2 quarts of boiling water, 2 figs, and a few raisins,
cut fine, and boil slowly until reduced about one-half.
Strain and sweeten to taste, adding juice of lemon, and
nutmeg if desired.

BEEF BROTH. .
Mince 1 pound of lean beel and add 1 quart of cold
water and 2 tablespoonfuls of rice. Boil 1 hour, strain
and add salt and pepper.

CHICKEN BROTH.

Y% of a chicken, 1 quart of cold water, 2 tablespoonfuls
of rice. Boil until thoroughly done; strain and season.
Mutton broth may be made in the same way, using 1
pound of mutton.

UNIVERSITY



Helps and Hints.

New iron kettles may be cleaned by beiling in them
a good-sized handful of hay, Let it boil one hour, then
scour with soap and sand; fill them again with clear
water and place over the fire till it boils. They will not
color anything cooked in them after this treatment.

An excellent soap is made by the following rule:
three-fourths pound of salsoda, one ounce of borax ; one-
half ounce of sulphate of soda, four and one-half pounds
of yellow bat soap, and two and one-half gallons of soft
water. Dissolve the salsoda, borax, and sulphate of
soda in water; shave the soap fine and put it in, stir-
ring constantly till all is melted. Then remove from the
fire ; add three tablespoonfuls of aqua ammonia, and pour
into a tub. When cool cut in pieces, put in a jar and
cover tight. It must not freeze.

To beat the whites of eggs quickly, add a pinch of
salt.

Grass stains may be removed from wash fabrics by
wetting them in clear, cold water and rubbing them be-
tween the hands, no soap to be used.

Moths can be kept out of furs and flannel clothes in
the summer by lining a trunk or box with tar paper, then
covering the tar paper with newspapers, taking care that
the tar paper is all covered, for if the furs touch the tar
paper it is almost impossible to remove the smell. Pack
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the garments in the trunk, cover with newspapers, then
put a layer of tar paper on top, and shut the trunk tight.
Care must be taken that no moths are packed in with the
furs.

Tar stains can be removed by rubbing lard or butter
into them thoroughly before applying soap.

Machine grease can be removed by washing in cold
rain water and soap.

Cooked starch may be greatly improved by the ad-
dition of a tablespoonful of kerosene. It makes the
clothes glossy when ironed, and keeps the ﬂatironsirmm
sticking.

A teaspoonful of corn starch mixed with each cupful
of salt, will prevent it from clogging in the shakers.

Fish may be scaled much easier by first dipping them
inta boiling water for a minute.

Before washing any article that will fade, wet it in
strong salt water and let it dry, two coffeecupfuls of salt
to ten quarts of water. After washing once in this way
they can always be washed without this precaution.

To relieve the smarting of a burn, dip in water then
sprinkle thickly with flour so as to form a paste over it,
This keeps out the air and stops the smarting almost in-
stantly.

Another, wrap the place burned in a cloth as quickly
as possible and saturate the cloth with brandy.

An excellent sponge bath for a fever patient is equal
parts of vinegar and spirits of camphor. It is very cool-
ing and makes the patient rest much easier.

Mica can be cleaned with vinegar slightly diluted
with water. Ii the mica does not come clean immedi-
ately, let it remain in the vinegar a short time.

New lamp wicks, if boiled in vinegar before using,
then thoroughly dried, will not smell bad when burning.
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Paint stains that are dry and old may be removed from
cotton or woolen goods with chloroform. First cover
the spots with olive oil or butter.

Ginger poultices instead of mustard, prepared in the
same manner you would prepare mustard poultices, will
relieve neuralgia, and will not blister.

To remove iron rust, get oxalic acid in crystal, put
in a one-half-pint bottle and cover with water and let it
stand two days; take some of the liquid and dip the
spots into it, expose to the hot sun; il not removed when
dry, dip again, renew as soon as dry until the spot is
removed ; then wash thoroughly in several waters to re-
move the acid.

An excellent healing salve is made by mixing to-
gether equal parts of beeswax, mutton tallow, rosin, and
linseed oil; heat them only hot enough to have them
mix.

Ink stains may be taken out by soaking in sour milk.

To preserve eggs for years: For thirty dozen fresh
eggs take one-half peck of unslaked lime; slake by pour-
ing two gallons of warm water over it, in a wooden
tub or tin boiler; when dissolved add one gallon of cold
water, stir and let settle. Pack the eggs in stone or
wooden jars, standing them on the small end. When
nearly full fill the jar to the top with the limewater, tc
which vou have added, after pouring from the settlings,
one pint of salt and two ounces of cream of tartar. Turn
a plate or some light weight over to keep the eggs under
the water. If there is not enough water to cover the
eggs, pour some more on the lime, let setile then add to
the jars.

An excellent silver polish: One quart of rainwater,
two ounces of aqua ammonia, and two ounces of pre-
pared chalk. Mix thoroughly and it is ready fc- use.
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