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WOMAN and

HER WORK.

I am afraid we have been neglecting our
cooking column terribly of late, and de-
voting more time to the outward woman, as
represented by the fashion department,
than to the inner, and quite as important
self. I have not forgotten my housekeep-

to any fruit of which jelly is made and I
have found them of great assistance.

The first detail which is important to re-
member is that all fruits are best for mak-
ing jelly when first ripe. The reason why
fruit juice j:llies is that it contains within

white satin inset vest front.

NEW FALL CAPES.

The figure on the right shows a triple eape. to be worn with or withou@ an ulster,
It is of grvay cloth, tailor finished. The central figure represents a full tailor suit _of
tan covert, double stitched. 'The cape on the left is of two shades of gray cloth with
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ing triends, however, but have had their
interests at heart and kept my eyes open
for any new hints in the cooking line
during the warm weather when none of us
wanted to cook, or even think about cook-
ing, if we could help ourselves, and when
we would almost have preferred eating our

food raw, rather than take the trouble of |

cooking it. But now that the cool days
have come and the kitchen is quite a
pleasant place once more, instead of a sort
oftorture chamber, I shall give my readers
the benefit of my researches.

Preserving is nearly over, I am thankful
to say, only the late peaches and pears,
and the quinces remain ; but the jelly bag is
still rampant in the land for those who, like
the Irish barrister’s ‘‘gentleman,” like to
“‘eat jam with their muiton” not to mention
their chickens and turkeys, their partridges
and ducks. Cranberry, quince, crabapple,
and grape jelly are still to be made, at
least the quince and grape are, andas I

itself a gelatinous substance. Until the
fruit ripens, we are told, this substance is
not of any .value. After it has once rip-
ened its tendency is to grow weaker every
day. Wet weather weakens it also;
consequently it is easier to make jelly in a
dry season than it is in a wet one.
Currants and small soft fruits intended
for jelly making should not be gathered
immediately after rain, for the juice is
then less rich and less full of flavor. Hard
fruits indeed, such as apples and quinces,
must be boiled with a little water to draw
out the juice, and so great an authority as
Francatelli is of opinion that half a
pint of water should be put into the kettle
with 12 pounds of a soft fruit, like red
currants, to help to make the juice flow.
A quick way of drawing or expressing
the juice is to put the fruit into a preserv-
ing pan and stew it gently, stirring it
well, until 1t has dissolved. Another plan
is to set 1t in a cool oven until it attains
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AND TEA COWN.

. The gown on the left is a white gros grain silk wedding gown, with effectiva
tl_'mnnmg’(‘»t white ostrich plumes and rosettes of white satin ribbon with silver i
]mim-ts. I'be gown on the right is a home reception or tea gown and is of green and !

rose changeable silk, with old rose sleeves. It is trinumed with lace down the
front and gold Persian brocade on sleeves and bertha.

have some very excellent hints on jelly
making, in my note book, I will give those
of my readers who are not any more expert
at this most difficult branch of cookery
than I am myself, the benefit of them.
It will be observed that the directions seem
to be intended for such fruits as currants,
but the directions will apply equally well

the desired condition. Whichever method
is adopted it is to be remembered that
the juice of soft fruits is not at this stage
to be cooked ; it is merely to be made to
flow.

Fruit juice that is to be converted into
superior jelly should not be squeezed or
pressed, but simply allowed to drip. The

cloth or bag used for straining may be
made of flannel or of course linen toweling.
It is a good plan to express the juice as
soon as the fruit comes in, then leave it to
drip all night. The juice gshould be al-
lowed to drip into a basin or earthenware
bowl, never into a tin vessel, for the action
of acid on the tin would be injurious to
color and flavor.

Only the best loaf sugar should be used
for making jelly.

Pickled Pears.

For eight pounds ot fruit, allow four
pounds of brown sugar, one quart of vine-
gar, and one cupful ot mixed whole spice-
stick cinnamon, allspice, and cloves. Tie
the spices in a bag, put into the preserving
kettle with the vinegar and sugar, and
bring the syrup to the boiling point. Peel
the pears, but leave them whole with the
stems on. Put them into the syrup and
boil until tender. Skin out the fruit, put
it into stone jars, boil the syrup five min-
utes longer, and pour over the fruit. The
next day pour off the syrup, and boil again
for five minutes, then pour over the fruit.
Do this for three mornings, when the pickle
may be put away. Keep the bag of spices
in the syrup.

For ordinary fruit juices the quantity of
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in a stone crock, or earthenware pan till |
morning. Then poured off the syrup into
the preserving kettle, and when it was
boiling well, dropped the peaches in, not
too many at a time, boiled them twenty |
minutes, and then dipped them carefully
out, only filling the jars a little more than
half full, aud filled them up with the boil- |
ing syrup. I took her advice, and *‘though

NEW TAILOR-MADE

the seams being lapped and stitched flat,
cloth with bands stitched flat. Buttons are the only trimming. The figure on the
left is a basque, stitched to represent a yoke. Godets are set between the seams all
around. The small figures represent the reverse sides of the three garments.

WAISTS AND JACKET.

The figure on the right shows a tailor-made basque with sprung and folded skirt,

The upper figure is a coat of drab covert

sugar required 1s a pound to a pint of
juice. This is the ‘‘rough and ready” rule,
and it is a fairly sate one, although fruits
which yield to a thick juice, like black
currants, blackberries and quinces, are

sugar be used. Ifa little water be pu¢
with the fruit when the juice is expressed,
it amounts to the same as using rather less
sugar. Green grapes, on the other hand,
take 1'5pounds of sugarto a pint of juicé.

The time required for boiling jelly is the
point on which it 1s more easy to make a
mistake than on any other. Ifunderboiled
it goes moldly or softens or will not turn
out in a shape, yet if overboiled it candies
in time or darkens and loses its flavor.

perienced housewives is to express the juice
and boil it quickly just 20 minutes after it
has begun fairly to boil. Meanwhile the
sugar is divided into small portions and
heated in the oven until it is so hot that the
hand cannot be put into it. The hot sugar
is thrown into the boiling juice and stirred
rapidly till 1t melts, the spoon being with-
drawn when it is dissolved. After this the
Jelly is allowed to boil once and is poured
immediately into hot glasses. When suc-
cesstully managed, jelly thus made is ex-
ceedingly delicate and of good flavor.

I found out such a simple, and yet a
capital way of preserving peaches this
autumn. Of course I alwavs did them in
the most troublesome way possible—the
way ‘‘the best receipt books” always tell
you to do them, I made a syrup of labor-
iously accurate preparations, and cooked
it the proper length of time, and whiie it
was reaching the proper stage of boiling I
pared just enough peaches to fill two jars,
dropped them into the syrup, cooked them
as watchfully as if they had been dough-
nuts, and then fished them out one by one,
and put them into the jars, poured the hot
syrup over them and began the process
over again, repeating it until I was almost
too tired to stand. Bat this year
a friend who is a much older and better
housekeeper than I am and who makes the
most perfect preserves I ever saw, told me
I could spare myself halt the trouble and
have the peaches just as good if I pared
and halved them the night before, weighed
them, and allowing three-quarters ot a
pound of sugar to every pound of fruit,

poured the sugar over the fruit, and left it

more delicate if a smaller proportion of

A favorite way of making jelly with ex-

I do say it myselt” I never saw better pre-
served peaches—except her own. I had
plenty of syrup without using any water,
and it was as clear as amber. Of course
they made a richer preserve than canned
peaches, and so for those who prefer can-
ied fruit, here 1s a very simple and reliable
method of canning peaches.
Deliclous Pear Marmalade,

To eight pounds of ; ... allow eight |

pounds of sugar, four lemons, and half a
pound of crystalized ginger. Boil the
lemons whole in water until the peel can bé
easily pierced with a broom straw, remove
then and chop fine, discarding the seeds.
Peel the fruit, remove the cover, and slice

thinly. Put all the ingredients into the
preserving-kettle, and simmer gently for
two hours, stiring almost constantly. Put
up n small glasses or jars.

A most delicious preserve, to my taste,
and one which tastes like some of the
foreign conserves sea captains sometimes
bring home to their tamilies is made of
tomatoes, not the common red tomato of
commerce, but the aristocratic cherry,
plum, or strawberry with a blonde com-

lexion, and seeds that are tew and small.
T'he tiny strawberry tomato is the best of
all, but it is also the most difficult to get.

Tomato Jam,

Six pounds of ripe yellow tomatoes cut
into halves. To each pound add three
quarters of a pound of sugar, and for this
amount of tomatoes and sugar slice two
large lemons very thinly and add two
tablespoonful of root ginger, pounded
slightly. Boil until quite clear and thick
and put in the jars while hot. The object
of cutting the tomatoes is to prevent the
thick skim from keeping the tomatoes
whole, and preventing the sugar from
reaching the inside.

Now I think I have given the girls
plenty of employment for the next week,
and no one can say that our page is ‘‘all
woman, and no work.” ' ASTRA.

Wholesale

I C E! and Retail.

Telephone 414, Office 18 Leinster Street.

AMrs. R. Whetsel.
DISSOLUTION.

THE FIRM OF J. S. ARMSTRONG & BRO.
was this dar dissolved by mutual consent
T. ARMSTRONG retiring. Business continued at old
stand by J. 8. ARMSTRONG, who assumes liabilities
and collects accounts due.
J. 8; ARMSTRONG & BRO,

May 8, '94:
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Upon having Featherbone Corsets.
Refuse all substitutes.

See they are stamped thus:
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HOT-AIR PUMPINC ENCINE.

J. S. CURRIE,

These Engines are Used for Pumping Water for a Great Variety of Purposes

~ . . . .
: For Crry Housgs, wh:-rv the water from th‘t- mains does not rise safliciently high to
supply the upper floors. For this purpose the Engine is placed in the cellar and the tank
'S on the roof; the water is pumped directly from the mains up to the tank. This arrange.
ment furnishes running water on every floer of the highest houses.
‘ For SUBURBAN RESIDENCES they are invaluable from a sanitary potot of view alone
: ; and the luxury of having plenty of pure running water on the several floors of a countrv
il *’j g home cannot be over-estimated, and is a very great protection in case of fire. :
- | EE =i
e ¥
Absolute safety, Nosteam. Valveless. Practically noiseless. No exhaust.
Economical. No licensed or experienced engineer required—gardeners and
ordinary domestic help can regulate them. Do not affect insurance. Ex-

tremely simple. Can be used where steam would be objectionable. All parts
g of Engine and pump can be examined without difficulty. Can replenish the
fire without stopping the Engine. Can be arranged to pump out of deep wells
either dug or artesian, or driven wells.
WRITE FOR CIRCULAR.——

- = 4] Dock St.

Thackeray’s works,

Thackeray’s Complete Works—10 vols.

Given for one new or renewal subscription and $2,90 addition:|,

10 volumes, handsome-
ly bound in cloth,libr- §§2
ary edition, with 177
illustrations for $2.90C
is an unequalled offer.

We do not think it will
last long because our
supply 1s limited, and
we may not be able to |/ZA7A A ¥
duplicate our orders at SWORKSORKS 0AK
the same figure. The o \;;’ ;
retail bargain priceis [(h i
usually $6.00. The SOl

set is {istcd at $10.00. ‘
Given for one new or §

renewal subscription L
and $2.90 additional.
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Werites capitals, small letters,
figures and marks--71 in all,

Whrites just like a $100 machine.

No shift keys. No Ribbon,
Prints from the tyoe direct,

Prints on flat surface.
Writing always in sight.

Corrections and insertions eas-
ily made,

Takes any width of paper or
envelope up to 8 1-2 inches,

further information.

Stewart, Charlottetown,

£
THE AMERICAN

$82° Typewriter,

"This isa”well-made, practical machine, writing capitals, small letiers
figures, and punctuation marks (71 in all) on full width paper, just like a
$100 instrument. It is the first of its kind ever offered at a popular price
for which theabove claim can be truthfully made. It is not a toy, but a type-
writer built for and capable of REAL work. While not as rapid as the
large machines sometimes become inexpert hands, it is still at least as
rapid as the pen and has the advantage of such simplicity that it can be
understood and mastered almost at a glance. We cordially commend it to
helpful parents and teachers everywhere.

Easy to understand---learned In
5 minutes.

Weighs only 4 pounds---most
portable,

Compact, takes up but little
room.

Built solid and simple, can’t get
out of order,

Capital and lower-case kevboard
alike---easily mastered.

More “margin play” for the small
letters which do most of
the work,

Takes good letter-press copies

Packed securely in handsome case and expressed to any address on
receipt of price—$8.00, in registered letter, money order or certified check.
We guarantee every machine and are glad to answer all inquiries for

IRA CORNWALL,

Gen. Agent for Maritime Provinces, Board of Trade B’ldg,' St."John, N. B.,

or from the following agents: R. Ward Thorne, St. John, N. B,; A.S. Murray, Fredericton, N. B.; W
B. Morris, St. Andrews, N. B.; T. Carleton Ketchum, Woodstock, N. B.; VanMeter, Butcher & Co.
Moncton, N. B.; J. Fred. Benson, Chatham, N. B.; H. A. White, Sussex, N. B‘i A. M. Hoare, Knowles'
Book Stare, Halifax, N. 8.3 J. Biyenton, Amnerst, N. 8.5 W. ¥ D. ¥

ACENTS WANTED.

. Kempton, Yarmouth, N. S.;




