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Preserved Fruits,

{By Mri. Gesine Lemcke.)
PRESERVED PINEAPPLES

Select large, ripe, sugar-loaf pioe-
mpples, cut them in  finger-thick
wlices, pare thesn Deatly, rewove ibe
eyes with 4 pointed knife, aud car
the fruit in smaill, sjuare pieces, re-
jecting the cord; then weigh the cut
pineapple, and allow fur cach pound
of fruit three-fourihs pound oI sugar
and three - fuurths cupful waler.
Fluce sugal and waler in a prescsv-
ing kettle and boil three minutes; re-
move all biavk scum, if there is any;
put 1n the pineappie; cover and couk
furty-five minutes; nil into pint jars
to wvertowing; put on the cover and
set upside down till cold; wipe 1he
jurs with o damp towel and set in a
coul, dry place.

CANNED PILNEAPPLES.

Cut svwe ripe pineapples in finger-
thick alives, peel them neatly, remove
the eyes with a puinted knife and the
core with a small tin-cutter, 1f jars
with large openings are at hard, the
slices may be left whole; if not, eut
them intoe guarters, puck the fruit in
glass jars, cover them with the fol-
Jowing syrup: Flace a kettle with
three and one-half pounds of sugar
and 1wo apd one-balf pints o1 waler
over the fire, stir till nearly boiling,
remaove and fill the jars to overflowing
with the syrup. ‘This is sufficient
syrup te sill fve gquart jars, Close
them tightly apd wrap each jar in a
towel; place them in a kettle in an
upright position; cover 1hem with
warim water; place over the fire anl
boil thirty minutes, Remuve the ket-
tle from the fire. and when half cool-
ed off remove the jars; set them up-

side down till cold. See that the jars
are air-tight and set them in a vool
Place,

PINEAPPLE MARMALADE

Pare and grate large, ripe pineap-
ples and weigh the pulp; place the
pineapple in & preserving kettle over
the fire; boil twenty minurex; then
add for each wvound of pineapple
three-fourths pound sugar; buil five
minates. Fill in amal]l jams,

PINEAPPLE JELLY.

Cut fine the core and eyes of
pineapples that have becn u-ed for
preserviog. Wash and eut, without
peeling, some tart apples; cut them
in quarters; remove the core and cut
the quarters in thin slices; measure
the pineapples and the apples, and
allow for each tin quartful one pint
of water: place them jn kettle with
the water over the fire and vook.
without stirriog, till tender. Put
a sieve over a bowl; pour in the fruit
ahd drain off the juice withouwr dis-
turbing the apples. Place a eolander
over another bowl and a square piece
of flannel in the colander; pour in
the juice and strain'it; then measure.
Allow for e¢ach pint one pound of
sugar, place the liquid and sugur over
the fire and boil 1ill a drop put on a
plate will retain the shape of a head
witheout spreading. All scum shownld
be carefully removed while the boil-
ing is going on.

PRESERVED ATRICOTS.

Peel neatly some nice ripe aprieat-
ent in balf; remove the stone and
weigh the fruit; allow for six pounds
of fruit four pounds sugar and one
quart water. Place sugar and water
over the fire; stir a few moments to
partly melt the sugav; then boil fite
minutes, removing all the black scum
that rises. Pnt in the froit; cook ten

miputea, or till » straw will pene-
trate them easily. Fill the fruit and
EyTup imte four quart jars or into
eight pint jars; close at onee and set
them in a cool, dry place.

APRICOT MARMALADE.

Pare the desired apricots; cut them
in halves; remuove the stones and cut
e uir fine; then weigh them, al-
lowing for every puund of fruii one
pound of  s&ugar; place  the
sugar and fruit inte a pre-
serving kewle ovey the fire; stir and
cook till a drop un a plate Will re-
tain the shape of a bead without
spreading; fill in sinall jars and close
when cold.

STRAWHEERRY SYRUP.

Boil on¢ pound sugar and ope-haltf
pint water five minutes; remove ail
black scuw; remove, and, when eold,
pour it uver three pints erushed
strawberries; cover; let stand
twenty-four hours; lay a square picce
of flannel in a colander; place the
culander over a buwl; pour in the
strawberry mixture; let it drain
without disturbing the fruit; place
the juice in a ketile; boil three min-
utes; then bottle; cork and dip the
cork in melted wax.

PRESERVED STRAWEBLERRIES.

Remove the hulls from four pounds
nice, large, ripe berries; put thewn in
& colander; rinse off with cold water;
drain and place the berries, with one
pint of sugar, in a preserving kettle,
allowing half cupful sugar fo =zch
pound of fruit. Place the kettle uver
the fire and boil for five minutes,
counting from the time they begin
to boil. Fill them into jars; close
and turn the jars upside down every
few minutes till cold. They will soak
up all the syrop and look fine, and if
a little pink colouring is added they
will retain their natural colour.

PRESERVED EHUBALR,

Peel and cut some freah rhubarb in
amall picces and weigh them; allow
for every pound uf rhubarb three-
fourths pound sugar; place the ray-
barh i & kettle vver woe fire, adding
no water; couk till reduced w halr;
Pplace the sugar in anowier kettle over
the fire, aduing sumhicient wWater 1tu
moisten the sugar, and boil to & ball;
then add the roubard; stir and couk
five minutes, and remove and fill in
jars.

STRAWBEEREY PANCAKFL.

Prepare and buke the pancakes the
same ax 0 foregoing recipe. Hemove
ihe green hulls of une qQuUArt sLraiw-
berries; rinse them off with coid wa-
1er; drain and erush them with a gil-
ver forki add 1wa or three table-
spoonfuls sugar; put voe pancake an
a warm plate; cover 1t with a layer
of the strawberries; put on anuvther
pancake and cover in same manner
with the berries; continue until all
is used, and serve at once. In place
of strawberries, pitted cherries,
prackberries, raspberries and cur-
rants mixed, or tine-cut ripe peaches,
may be used in same manner.

ASPARAGUS SALAD.

Peel and cut one bunch of aspara-
Zus in one-inch lengths; boil them in
salted water till done; drain, and
when cold place the asparagus in a
zalad bowl Either dress it with a
French dressing or a mayonnaise.
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Beat all comers for Quality,

Gold Medal Jams.
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