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Many thousands of huzza of ap-|pelicy to-keep & thermemeter in the
Ples rot every ycar in the home celiar. ,

: Tt tork nony vears of waitinr and
2 working to briry the apple trees inle

.

heartng, and it = tco bad to have larye | air with, -tf.t,u-&-\untof

amounts of this fru: Cecay in the moisture. Appies wid keep bettes

cellar beforc it can te consumed. A | when stored over cement floors if the -

‘§tt'e attention to the pmperh&mvbuhk-’t-d‘bynw "‘:""

ing and storage of the winter varieties | heavy eprinkiing. ' ; . —— '?;'h""‘_,. thmere

of appes will ho!d most of them h Rﬁamkhﬁt—abh&r&’u meny h’“‘"‘ hr;“

good condition until the ate winteriie almost impossible to keep epples wb&'. and cheap way “’

“monthe. | after five is stacted in fal. Many cel- themh m"‘dm“*
A bruised app'e can mbexwded;humwwi&wm"omf—“m ; '&mﬁ:’

tokcepinstmrcmdh‘,ofcdhrforﬂbmdfruitllndve,p&f farmer wﬁ'_dm

temperat:res. Apples shou'd be handl-| tables, but in mest cases the dividing - bodh;o; farm declares 3

od as carefuly as one would handle <o | wall ie msde of wood and the dry way bury them.

many eggs. Dropping the apples from
ona package to ancther will' leave
smzil bruises under the skin which 3
soon develop into rotten spots. Tossing supply
the fruit into the basket when picking
has the same effect.

PICK RIPE FRUIT.

Apples are ready to pick when al
. few specimens which are entirely.free' . . e . ‘ |- 0]
from disease and insect injury begim! fr'uxt rotted"nther seriously am"l" UsU- gquite @ number of “niggerhead”
to drop naturally from the tree. Iti ally tasted like earth. If the cellar is hey'ders on his farm, handled them
often I?:appani .t.}?at fruite in the top | furnace-heated and the use of an out-! jke this: The stones that were not
and on the south side of the tree ripen::idep't mume}:elt?, ”‘t"o"m;tw large he dﬂg'mtmd and with a|
and take on the natural ripe coler for |2 % to-dary, here is a better mel:hod’ |team and log chain dragged them to
the varicity before the apples on Zower}‘mlthe t(;xu straw pit tl.mt can be fol-, the wa.dimxts aeong a small etream.
branches and north side of the tree are, - W M resu’ts »
ready to pick. It pays to take offthe‘m‘o 1 in the fal! put

ripe rruits first. The others take on| . 4
edded size, color and quality if g lowed ' fully in barrels and either head the

to hang a week or ten days longer.

OUTDOOR STORAGE. i‘” e

The old-time method of storing ap-| where o o Bl
plés in outdoor straw pits was once a n:ny:ul 2y want M&@n
In most cases this| Another farmer I } of. whe bad

sack firmly over the head. Select a :
well-drained spot, preferably in the the same method my father used. I
shade on the north side of a building, ! pave told you abeut that. :

and ‘ay the barre's on their sidasend;
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the tree and leave them therg
a fes days. In the daytimé the fruit
s warm, at night it ig cool. This al-
ternate warm and cool temperature is
ideal for ripenipé the fruit. Put a
winter apple in,an ice-box ore day and
a warm room the next; keep up this
proccdure for a week and see how
quick.y the winter apple ripens. Quick

about eighteen inches of straw. As ¢
soon as freezing wcather sets in cover| yailv heave to the surface and

the straw with a thick layer of dirt| will bo striking boulders with y,;ur
and cover the top of the pit with a pigw points when you least expeet it.
few boards or pieces of tin (nevereold _J A R. ‘

: p _ | roofing-paper). In this sort of a pit | o
T T i g en are expectad v keop| the apples are ket at a uniform, c>ol  Fifect of Noises o Ducks
unti. late winter. mperaire. y have penty o i and Hens. :

b= .
. moisture and are rrevented from tak-
After the apples are carefully pick-’i ing on an “earthy” flavor by the ba:r-k

Tt is agptrange fact, but none the.

which show worm-holes or serious di%-| o4 the end " i cnail b - s
;= ; : barre. easily accessibie cver so near a peu.try-yard never dis-
eare blemishes. This fruit can be ma.dei and can Be yemoved to B Fasor B

into cider or used up during the early can be opened and a bushel ortwoofis

the fruit which is to be stored for| p.n,.mher these pcinters: ,
winter use. Set this sorted fruit on, 1 pryised and wormy Pt wicl mab
- the porch or in an open shed OVeT-| oem under the best of hits

o/ night. f[t is never }: ;z\ooiia ;:o:m;3 to c:u'ry! 2. Piling up the fruit in the orchard
warm fruit into the cellar. By morn- Ite iny Fipening it
fr it has coo’ed down to night tem-' [ 0'S (% CFFRLAE F P premaiiely
perature. It is surprising how a few 1 v ;
bushe's of warm apples wil’ raise the 3. Apples should alwaye be kept in

ey will pick up-any erumbe of ging-
the pockets of the boys, while

other hand, see the geese and
:::ringatt distance. With. their|
: v  paper-.ined boxes or barrels away! e heads peoised to windward, and
temperature of the whole cel'ar  |gom direct contact with the air of| their shrewd eyes cocked to the line
LOSE THEIR MOISTURE. the celiar. . ~ of sight, they bekpd the wxwelcome'

When appies ere put in the ceilar' 4 Hold the temperature of the cel- =
they loss moisture. With the oes of ' , . I hgve seen a scud of leaves in a:

|
i
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soon as poceible after the spp w are SPPes im " e d they woud not know which way to
taken into the celar they should be WY folowing the suggestions in this

p'aced in pagper-lined barres or boxes, ‘t‘f”fé on this fal’’s supply of winter
and co-cred with a piece of cld carpet IPP-es. &

or rowspaper. Vaxieties which are | — P

gubigct to storage aca’d, such as Bald- ! =

o and Grimes Goiden, should be! ctecting Show Potatoes.. | ;g the carth for food, leave no room
hand 2d o as to give some opportun- ! The value of potato shows in teach-'in their make-up for thrills of m.;
ity for movement of air cut of the ing bpetiear cultural and market me'tb-! mental emotion such as geese and:
rackage. Vartetics not subject to seald (¢ds cannct be over-estimated. During! ducks expertence. You may “Shoe!”™
keep best packed np so a« to shut off the pust few years, a marked impmve-; a bod hen from your cotiage doortﬂl'
a.l movemant of air to and from the;"‘em has been oted in the zeneral! you lose patience, grow flurried .mh!
aprles. Apples subject to storage ™ent has been noted in the general|even giddy; but wil she retire for
scald can be wrapped with 20 per cent. | hv tlee men who eghibit at the var-) good? : ‘
oi'ed Taper. The oil in the paper ab-i0U¢ shows. | the back of her little brain the chances
sorhs the gases given off by the apples, | The time to celect potatoes for ex-| of a “pick-up.”

which seem to be the cause of seald.|NiV:ts ‘s at digging time. Do the work e C e

Each apple can be wrapped separate. |1 3 c-ear, cool
ly: or e'se two pounds of shredded oi’- comparatively dry.

&ions, hence susceptible to panies:
| Cocks and hens de not suffer from'
“nerves.” Their self-confidence, and
the strenuous life they lead in

i

to vary familiar lines in this goed-
. . ; looking two-piece effect frock of print-
«d, scrt them. Pick out all the app'es 1o’y Whan a supply of fruit is want-| less true, that the report of a gun! ed foulard. The long-waisted blouse
' front is Siashed and gathered over

s cocks and hens. You may see thei q;chm m:m !ﬂr;dkﬂ’mmo mﬂlm' to
; ting-gallery of a traveling show are; long, sleeves.
winter, but shouid not be left am”glfthé fruit removed for immediate use.. pitched on the village green, and poul‘-{mw i plain and in one pieee, and
try strolling round. Withcut ﬁincln'ng,' m‘mh
erbread or crackerjack which may £271 86, 38, 40 and 42 inches bust. Size 36
requires 3% yards 39-inch figured ma-

guns are banging away. On the terial, and % yard piain contrasting.
ducks 20 cents.

and: s'apping of clotes on besk 10 cents the copy. g
‘ine in = sou'wester confound them™ 11VW TQ' ORDEE PATTERNS.

; address your order to' Pattern Dept.,

dav. when the s0il is| There is no safety device to keep a!

parer scattered ameng the apples in. should not be harvested befcre they are’
a barre! gives about the same protee- i well matured. Immature potatoes are

. eguse of fatal accidents every so oﬂan,,‘ set him.” )

=

Show tatoes i ver an-o
o8 ,mtor SEOIS PRt WE to tip the waiter?”

eranks it while it is in gear.

o i individosl ps. Tt is an ex- (easi.y skinned and bruised and become

PLAITS ARE FAVORITE FEAT-
URES OF THE SEASON.

Inverted plaits gre cleverly placed

poekets hold in place a narrow
belt. No. 1288 is in sizes 34,1

Many styles of smart apparel may
be found in our Fashion Boek. Ourj

lio o.- I |‘. “ in

the heart of thie style centres, and i
Wi emmntinne ' sie Hone o Taingl T o b

pepuiarity, brought within the means:

They are mest sensitive to im- |v siving number and size of sucht chopped celery, 1 cup lima beams, 2

patterns as you want:. Enclese 20¢ in |
stamps or coin (cein preferred; wrap
it carefully) for eachr number and

Wilsen Publishing Co., 73 West Ade-
laide St.,, Toronto. Patterns sent by
return mail. >

-

—-
Aged Woman Flles.
Aged 86, Miss Mathias, of St. Leon-

Not so long as she nurses at ards, England has had her first aero- poang and wax beens.

plane trip.
e
oS- -
Qodies of It.

Mrs. Hall—"“Have you enough. money

Hall—‘Yes. ['ve got enough to up-

celent plan to wrap at least a fow  dark colored.

too.
|
bushes of choice fruit individually in| Dif the potatoes by hand, taking| | m cm
squares of newspaper or oil-wraps and | ¢3r¢ not to bruise or break the Sk“"-}_

pack as described in the abeve method. | Save two or three times as many pota-

CARROT OPENS SCHOOL

¥a

If ore apple rots in a barre! of fruit, | toes as will actually be required for | The f school had arrived
in which esch specimen is enclosed in | the exhibit. The potatoes should be in the f;:tad;i ;ars:en and Miss Car-
parer, it will not rot the apples sur-l“’“e to type, smooth, bright in °°:°"'Lr¢t,vhe teacher, tied on her apron and
rounding it or seatter the rot spores  &nd ’h"u"‘; ?verage' seven to nine | opened a new box of chalk:

ounces eac A eties T :
through the whole barrel. Apples or early varieties, such| T, boys were playing leap frog,

which are handled in this mammer wid |88 Irish Cobblers, or eight to ten! . B Sepwat
keep at 2ast a month longer than |ounces for late varieties, euch as! and Tom Tomato in his e T

anyle« ctored in bu.k. Placing apples Green Mountain. Be sure that the po- | panta-cons ba:hejustm]um?;: oy
on shelvex exposed to the air of the|tatoes seected are free from ecab, Perey Fotuto ’I‘hen irl P v
celar is the poorest possible method black seurf, wireworm injury mt?hsﬁm el ,.""L‘.‘" plsyx
of home storage. -l other blemishes. Remember that uni- jack stones, and Adice Aspiragus

’ hand, and thought a minute; then she

ooty

) ‘u_'\?” o,
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-~ ing the apples should be carried into

The might before the first pieking formity in size, shape and co.or are

of wigter apples goes into the celar ﬂlmro

every window and door should be After the rotatoes s .seleeted,
i . . leave them exposed to the air for a

openzd up in order to bring the tem- few ho " the

perature of the cellar air and walls . urs unti. they are dry. Then

a8 near as possible to cool night tem-
peratures. The first thing in the morn-

the cel’ar and al doors and windows

closed tight. cellar thet is well ventilated.

brush them Hghtly with a soft brist’ed Bessie Butterbean’s but .
brush, taking care not to injure t:he'Be"me Beet got very red in the

skin. Wrap each potato in paper and
store them tn a cool. dark, frost.proof|

Make the final selection a day or so|

 just finished “threes,” so nebody wank-
‘e to have lessons.
' be:l rang and everyone had te rum to
! get in ine.

Clara Corn caught her longz hairon
buttons,

“Now, children,” said Miss Carrot,

It is very important to hold the bem—i before sending them to the show. Ai line without so mueh ﬂurry.."

perature in the cellar just as low a8 .. o . .
ik S Ml | - postal scales will prove valuable|
possible. This is done by keeping all i, coiecting for uniform weight. Brush |

warm nights in the fall and open dur- | umtly ich s Mool coch. . Wewp | Carissa Cucumber,

It is not necessary !
to open up every night, but as the
temrperatures are much higher ﬂmn!
night temperatures in the fal, it

the celiar to warm up 1, uch higher .
than is desirable.

Closing and banking the cellar win-!

weather this is best done during thel a dose
\ar temperature below the i

When the final selection is muh“
potato i ol i
doesn't take very lonr for the air in' clbeiics® o i p"ckgqm,

of :
pucked tightly, they wil be badly,

dows with- corn fodder to hold the bruised while in transit to the show.'

four tablespeonfuls of
syrup, and then stir in a few-Bremd.

“Hurry makes flurry
That turns into worry.”

Then the second!

“you must stop playing when the: first |
pe'l rings. Then you will have time!
to get a drink of water and come to

Clarissa Cucumber put down ‘her

: put it up egain, and when Miss Car-
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side when the work iz over, and I'm

1 gallon vinegar, 6 green peppers, %
ounce each of broken. cinmnamon,

mace, ginger root and cloves, & ondons.
pods, 1 tablespuon

H
y
!
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1 pound brown sugar, 2 red pepper|
SHice the tomstoes very thun,
sprinkle them witk the salt and let
stand’in a granite cr earthenware dish
over night. Ir the morning drain
thoroughly and add the siiced green
pepper, from which all seeds and
fibres have been removedy and the on-
ion also sliced. Cover wifh two quarts
of beiling water and one of vinegar,
boil fifteen minutes, then drain and
throw away all of the liquid.

Meanttme cook together for tem

tion of the mustard seed tied in a little
musiin bag. Add the tomatoes, onions |
and peppers, and simmer very gently
thirty-five minutes. Remove the spice
bag and place in quart jare, sealing
securely. l
PBDBN PICKLES

are also delicious. This is the way

quarts vinegar, 1 teaspoon celery seed,
2 teaspoens mustard seed. -

Peel and slice the cucumbers very
thin, chop the peppers, onions and
green tomatoes, and mix together.
Soak over night in water to which salt
has been added in the proportion of
one-quarter cupful te a quart. Cook
the other vegetables until tender,
chopping coarsely or cutting into
sma’l pieces the cauliflowcr, string
Drain the vege-
tables which have Leen soakihg in!
brine and zdd to those which have,
been cooked; add the vinegar, sugar,
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put them over the fire with just
whole | enough water to prevent burning, cook

N

Simrher the mixture slowly for one

hour, or until thick. Remove the cin-
namon and pour into small jars er
glasses. Seal at once.

~ =

The Informal Dining Room.

During the past few years the fate

minutes the remainder of the vinegar, | of the dining room has been hanging

the sugar, the pepper pods cut in; in ba.lafnce.‘
strips, and the spices with the excep-| given piace to the breakfast nook, and

In some quarters it has

in others it has becn abserbed into the
new institution called the living-dining
rcom. Al of this concertration is, of
course, an expression of an a2ge which
straine toward efficiency in every de-
partment of life. Many peeple, how-
ever, find little comfort in this phase
of domestic economy. They find that
in serving meals in one end of the
living room other problams ecerue;
and that at times the bmeakfast room:

omlons, |y inedequate. For these people the

informad dining room may prove the
proper solution; & reem which is
happy compromise between
conventional dining woom

rathier intimate breakfast nook.
. Much is being done to make this

»

if

‘arge and ‘smalt families. Breakfast -
sets in attractive designs may be pur-®
chased with the desired number of
chairs. Drop-leaf tables which can be
greatly e.ongated by che use of leaves
are available in al the shops. A
unique type of breakfast set has two
serving tables. which exactly fit the
end of the centre table and may on
occasion be called into service to ex-
tend it.

Many people find that a dining room
furnished with unmatched pieces

ceery seed and mustard seed, and
' cook for fifteen minutes. )

‘achieves a distinction imporeibie when

| furnishing with a set. Indeed the idea

| If desired a:few chili peppers may: bea yalar that
i ’ - of
|be added. Pour into pint or q“"tgg:: exoZ:v:o f;l.”;-mtum h&m:‘s“grry

jars and seal tightly.
RIPE CUCUMBER PICKLES -

are rather different from the usual
tiny pickle we know as the gherkin,
but they are particularly appetizing,
and at this cemson of the year most
gardens will supply all the neeeseary

rot nodded to her, she stood up quit,e'simaterials for at least a small supp.ly

cool and fresh in her green etgnndﬁ,,-fthem.

! v s
and said:

* Twenty-four ripe cucumbers

_“Every one of us is ticki
| When we’re put in jars and pickled.”
' Everyone laughed, and  Coxi

1of granulated er brown sugar, 1 ounce
each of whole cloves and. cinmameon,

| Cabbmge who liked both sweet and|l ource mustard seed.

lsour pickles eapped her hands.

i hair.
{ his nice pearly teeth, and said:

ioﬂ'ofher@!

“Now, Prizcilla Pepper, let us hear

'from you,” said Miss Carrot.

Priseila had been thinking hardco.d, then pack the cucumber in steril-'

.moftheuw,eaidais,mm,“ﬂwﬂandmwmk&

, same air in the cellar for ,éuy'[ ' has not come back to the garden yet,”
! at a time provides ideal ions for | - ‘WMOM**&
¥ rotting. - Qpen wm" Troubled with ants? Well, try this: | forward in everything. :
™ ;,.mpp:&wmmau,mmwwmm;mmc“u every
3 “ i wew, clean, fresh air. During cold tertar emetic in three-grain doses. Mix « beok siip and had ‘how

| “She went away on &m-}

cover their new books to keep them
she said: “Now m&it&i

SRV TN Y

crumbs.

> " point. App'es keep best in & temper-| crumbs to their nests and feed
ature just shove freezing. Iﬂm{btﬁmh%tﬁnm
ma—w,mmuwmu, >

cn"gv the ‘smpersture hud best be where children

w4 arount 40 dog. ¥. R i» s safe]you kmow. .

—

day‘,c.oset%y: for mechanical injuries or‘c Carrot wanted to-know vb D.dicim’zsawmtah.

We give it pep end dash.”

name: .
We onions are a husky "o,
A little goes quite far,
And people a’ways say of us
‘How very strong they are!’

pat Oscar Onion on hie back.

hour for eniertainments.

| “Pare the cicumbers and cut them

what they call “assembled suites”
which is merely a technical term used
bo describe a suite made up of odd
pieces.

Such a dining room may be ‘“as-
sembled” at heme with a few odd
pieces brought together and decorated.
Al of the pieces can be painted, for
instance, a soft shade of blue-green.
The walls will look well done in deep

) vt vize, 3 pimts of w r prng:; ivory, the wcodwork painted blue-

i green a few shades lighter than the
| furniture. The floor is best if colored
& dui}medium brown, and on it looks
‘welsl a braided rug in browns and

“I wonder how you folks weuld feel
If you were ground up into meai?”

Everybody ’aughed and clapped,
and Bessie Butterbean burst a button

While tkey all capped, Osear Onion
raised his hand and stoed up before
Miss Carrot coud even "ya‘n“fh’v'edvﬂ:hu!nuvym Here are the

Everybedy laughed, and Tom To-|quarts
mato nearly burst his eegant red
when he .Jeaned over to}

Miss Carrot smoothed her apron|into. quarters or eighths lengthwise.
and called on Charles- Corm. Clnpzies Cut away the seedy portions and cover| the floor most cleverly.
istood on first one foot amd then the the pulp with a brinre made
' other, running his hands_through l'nsl
Final’y he grinmed, shovin@gal:l“a quart of water. Let stand over

solvitrg three tablespoonfuls of ea't in chair bettoms and functions as drapes

| night, then drain and cover with fresh m’m ﬂ:&;ﬁ i:lma;;
water, and leave for an hour or two. ide m i rd if

Coek the sugar, vimegar and spices N dull _mcnph‘ - :
together for ten minutes, skimming % Sl QUM WL g (e

we, amd add the cucumber drained YAYieSY, particwiarly i€ againat CAS
from tho water. Shmmer slowly until 8-0Wibg background are silhouctted &
the pieccs are almost transparent, re- few choice pieces of pottery.

move from the fire, let stand until —— ’
i Home-Made
ized jurs, boil the syrup up once more Exti x Fire

and fill the jars. Seal at once.
is a wonderfi adjunct to & cold meat.
dinmer, so I advise making a generous
quzntity of it, espeeially as it is »eady
for immediate use and is an easy
pickle to keep, for it may be placed in
a iarge sione crock and simp'y cover-

A fire was put out-quickly by &
neighber last winter, with home-made
extinguishers made thus: Take long

bright red al over, fill with carhen
tetrachlorid and eork tight. The bok.
t'es should be placed out of tiwe remeh
of small children, but in a handy and,

“You have done very wel,” said}
Cargpt. “If you do your lessons}

B
: ! weil to-morrow wg wiil take last|ing them, add the salt, stix For hilling: rats try ca.cium cyandd.
tﬁnemmnt-h.*l - oy i P Mk» -

idea practical and adaptable to both €

taper-necked betties, [aint them a -

m‘“
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. celved

Provinces. It
total of memb
is given as on
ed for by the
Meighen a fe
tion, neceosita
the Premiersh

PEL...
Nova Scotia .
New Brunswi
Quebec
Ontario

.....

.....

The Yukon ..

One vacant.

Ontario
Quebee ...
P.E 1 ..

New Brunswi
Nova Scotia .
Mauitoba

Aberta .. ...
Saskatchowan
British Colun

The Yukon ..

.....

Total-—-235.
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