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SURPLUS FRUITS AND VEGETABLES

Every Dunce of Food That Can Possibly Be Producedf

This Year, Will Be Needed—Housewives Can
Avcid Much Waste by Canning.

WASH-BOILER EQUIPMENT IS SATISFACTORY

y All Perishable Pro

5;:-. Method of

jucts May Be Canned by Cne-Period

anning. as Taught by the United States

Department of Agriculture—All Cans Should Be in Good
Condition and Absolutely Clean.

(PREFPARED BY UNITED STATES DEPARTMENT OF AGRICULTURE.)
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CAN SURPLUS FOOD. BUT USE JARS AND CANS WISELY '
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When processing vegetables and
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Us=e hand labels for eans, being care-
ful not to let get on the can
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swellings or other signs of fermenta- |
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FRUIT JUICES FOR JELLIES

May Be Sterilized and Bottled With-
out Sugar and Made Into Jelly
at Any Time.

——

(From

United States Department of
Agriculture.)

Fruit iuww- for use later in jelly

msaking cuan be sterilized and bottled

without sugar and made into jellies at
the housewife's convenience. This en-

ubles her to do with fewer jelly glasses
u'if‘ to distribute her purchases of su-
for jelly m g through the year.
Moreover, with :iu bottled juice she
can make a greater variety of jellies.
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Frying ls Property Done, But Foyy | Iumives TOOCH aTe served on'y buked, | for croqueties, fishballs, oysters; if it | water fall into @ kettle of steaming | Never pile fried eroquettes, oysters or | Iactic-acid ferment in cull potatoes put
Cooiks Know the Art bolled or saute. browns while you count sixty, it is | hot fat. Thé best w ay is to have a | : :

o Frying. when properly done, is im- | richt for doughnuts or potatoes, All
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| ter from the meoist food will make it

irring basket in which all the articles
can be cooked at one time. Plunge |
the basket inte the hot fat and raise
it quickly if the fat begins to boil
’over. Fishballs and croguettes should
| brown perfectly in one minute. Fritters
|requ1re a longer cooking, Keep a tin
plate in your left hand and hold it

| doughnuts one on the other.
| them separate, so that they may re-

,under the basket or ladle as you re ! 2aent of agriculture, probably originat-

Keep

main crisp all over.

Not a Preservative,

There is no corn meal and water
preservative for vegetables. A report
to this effect recent!y published, and
credited to the United States depart-

{ up for fe

d in the form ef silage. This
starter has becy in the case of
vegetables fermented for food but it
is not the preserviog ferment, the spe-
cialists explain ; it only starts this fer-
ment. It is not recommended for
household use, however.
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Pickle or brine suitable vegetables in

crocks.

FARM MORE LAND

Cultivate for the Soldier at the
Front.

_—

This question of conservation of
food has become so agitated by those
who have a knowledge of what it
means in the preservation of life, who
have made a study of the food condi-
tions, and the requirements of the
country, thet it is beginning to arouse
the entire mnation. The economist
whose duty it is to study the output
and compare it with the consumption,
sees a rapidly creeping up of one on
the other, and, when the appetite of
consumption gets a headway on the
output, where will the nation be? It

Is time the people were aroused, for
there is danger shead unless the in-
ence of the people is awakened to
facts. The crop of 1917 will be
less than an average one, and see the

work it
f"\"l II(*'
of less
: His
by the drawing
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. It has to
it, and he is
thun a year
been reduced
» of the thousands
who are now in the
of in that
Il inverse
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here that can only be

ratio under-

stood when w-u:‘rnm»ui with the ap-
palling figures presented by those in
charge of :l:--f mservation work. The

army has to be fed, dependents eared
for, the navy has to have provisions,
and we cannot sit idly by and see the
women and children of the countries
across the sea starve, re is such
A1 great eall for active | ticipation in
the matter of providing food, that
those wlo are left at ke in charge

responsibility

of this work have a

placed upon them fully as great as has
out
and

ut the

to protect the homes,

front who hus gone
the sanctity
the honor of those who are left |
The producer should think
this; there should be economy, oot
only of labor. Every acre of avail-
should be producing. Ad-
vantuge should be taken of every day-
=ght hour,

an

the

ible land

It must not be & case of

Low much can we muke. It must be
u case of “fight” with those who have
gone overseas, but ip our way, fight to

win the war. Where that
vades will be found the spirit of
patriotic Ameriean. There is no d
¥ in secaring land in any of the
es. It may be rented on easy terius
or purchused at low prices, and there
shouid be little difficulty arranging
with bankers to get the necessary

is to carry on operations. Should
not be @&ble to get what you want
your own state, Western Cuanada
s an immense wide fi oper-
cost, and
with open
acres ench
and
purchased at low
m ol easy terms. The yields of
all kKinds of small grains are heavy.
The prospects for a 1917 crop ure ex-
cellent, and it looks today as if there
would be as good a return 4s ot any
time in the past, and when it is real-

spirit per-

the

offer
ations at the
Americans are

ior
lowest possible
wWelcon --[1
arms. Homesteads of 160
may be huad on eusy
other lands may be

aditions,

ces

ized that there huave been yields of
forty and forty-five bushels of wheat

over large areas this should be en-
couraging. Now that the coun-
tries are allies and the cuuse is 2 come
mon one there should be no hesitation
In accepting whatever offer seems to
be the best in order to increase the
production so necessary, and which
should it not be met, will prove a se-
rious menace. Particulars as to Cana-

two

dian lands, whether for ;-:--- 15e  Of
homestead, may be had on applicution
to any Canadian Government Agent.—
Advertisement.
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country, and 1 haver
wiste watching
Evening Post.
Important to Moihers =

Examine carefully every bottle of
CASTORIA, that famous old remedy
., and see that it

for infants and children
Bears the

Signature of

In Use for Over 30 Years.

Children ( ry for Fh-u her's (.1-mna

General \"\w’r.:rr)«r Note.
Nothing has alarmed us

ing
talk of

ars than the

stitution of ts for tre : do
not think v vould look well ia k
—XNev; Orieans States,
Total Less.

Mrs. Knicker—*"As a patriotie duty
we should eat
Mrs. Bocker
able when
ble."—Life

The Trouble.

“*What was the matter with Blink
¢ about the ethics of militay
think it was over the people's

Fzther Was Wise.
Son—Da the fish are biting like

river.

|0on

keep on hoeing

they won't bite vou.

As soon as n m
rorden it begins

n's mind ceases to

...‘4-. ntract.

A kizd act is never a stepping stone

When Your Eves Need Care
Try Murine Eve Remedy

Ko Smarting - uit Eye Comfort. 50 cents as
Druggists oi airll. Write for Free Hye Book.

NMURINE EVE REMEDY CO., CHICAGO
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