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Tue eaboneason when fruit willbewill be plenty
4 st approaching audabd those house-

keeperskj eeseis who halvehaive seen howbow much kheirtheir
canned fruit was enjoyed the lattwinlast win

be making calculations to put
cprupaa large supply the presentprevent summer
therealigre iais nothing healthier really hard-
ly anything cheaper than canned fruit
jtit may seam unnecessary to those

whq are already adepts at the art to
write anything on this subject but I1
av assure such that there are hun-
dreds

hun-
dd ads of bushels of fruit spoiled every
yearyeanr in this town alone

A lady not long sincebince was telling
menie that last fall she put up three bas-
kets of as handsome peaches as were
evarever gathered and every bottle was
spoiled I1 constantlyc mat antly hear the ladles
talking about their spoiled fruit there
is 3 another remark I1 often hearbear and
which seems absurd to me it isif this

my fruit always white molds and I1
think it improves it there is a thick
leathery white mold which often forms
odion thetosthe top of the fruit and which can
be removed whole without affecting
apparently the flavorflavor of the fruit but
it laIs notriot desirable to have even this
sortbort of mold it would be out of the
question to send such bottles to a long
distance as the mold would be spread
all over thetho fruit if it did not impart
anyaby unpleasant flavor there is buchsuch
athing as having bottled fruit without
anyaffy mould whatever I1 think the rea-
sonboin white mold forms is that the lid
of the can is not applied soon enough
andrind many ladlesladies consider this as part
of the process only yesterdayyesterdays a friend
told meme that she always waited three
or four minutes after the fruit was in
the bottle before putting on the lid it
letslots out the air she said I1 looked
surprised pyouyou know there are al-
ways bubbles of air thathat have to come
up oh besl I1 said 1I know but
abwalwaysays run a knife quickly down the
inside and that brings them up the
quickquickererthethe lid is appliedapalied the better
and i should not be disturbed until

want to use the fruit
iniiri begardregard to the air bubbles which
often form while the bottle is filling a
little care will obviate the difficulty
in putting the fruit into the bottle do
not pour in aucheuch a way as to close the
whole mouth of the bottlebottie because that
preventsPreents the escape of the air bubbut rather
let the fruit slideelide gently down the side
ozithe bottle it can be done just as
quickly this way as the other

the secret of having bottled fruit
keep is to have a perfectly airtightair tight
cover and to be sure that the fruit per-
fectly boilsbolls all throughout before put-
ting it into the bottles and then to be
quick about putting on the cover and
letting the cover alone until you want
to use the contents of the bottle

itittsitisis18 not necessary to letlot out the
steam or air afteraftena the cover is on do
not place a string under the rubberrubbenrubber for
this purpose do not insert a penknifepen knife
under the rubber according to some
directions to let out air 1 IE know a lady
that learned this lesson after her
peaches badallhad allail fermented it is not
necessary to bury the bottles in the
earth or to havehavea a dark vault made in
the cellar for the purpose mine keep
perfectly without mold on a shelf in a
rather light cellar if you bottle your
fruit in the right way it will keep al-
most anywhere I1 but by the stove if
you dontdonadd dd it right and let in the air
with a knife or some other way it
wont keaphead no ilaiiamatteratter where you put
it of course if you have not done it
right it will keep longer in a dark cold
place but ibit will buncomb to the atmos-
phere in the end bottled fruit put up
in a proper manner will keep for years t
if desired I1 had some splendid
peaches at a friends the other evening
and she said she did not know whether
they were two or three beare old but
she knew they were not last years for
she did not put up any aaas she had used
all her empty bottles for cherriescheiries
plums rasberriesbennies etc and she had sev-
eral bottles of peachespoaches on handband she did
nobnok think it necessary to buy moremorel bot-
tles for a fresh supply
1 green currants to mottiemottle these
are nice for piesples and many house-
keepers put up a largel quantity strip
them frofcofromm thesthe stems allow sixbix ounces
ot sugar to the pound of fruit or about
one pound of sugar to three pounds of
currants pat a layer of sugarbugar and cur-
rants lain the kettle until two thirds fullfall
set on back of stove or in the oven
until the sugar melts and thothe juice
starts now letlot them come to a bollboil
stew them awhile if you wish or bot-
tle

bot-
tie aaas quickly as possible they must be
boiling when bottled common

bottles will do the corks

to u liiIII Vbe thanth anandaudd eveevenevemna
with waxed neatly i

gregreenen goosieGo riestories to bottle re-
move lb wi dublo and alloailoalloww
about a half pound of sugar to a pound
of berries if youyop wish them whole
you will need a bitile waferwater put a
layer of rugaraugar and gooseberriesgooseberries and so
on and then water nearly to cover
them but notnofe quite put the fruit into
the bottlebottler4 by the teacupful take
them from the hettlekettle solid in the cup
but allow some 0of the boiling juice or
they will chill have the bottle full
of the berries and then cover with
whatever quantity of the boiling juice
is necenecessaryseary if you want them made
into jam let them stew until a
formed and use no water ripe goose
berries are better made into a jam a
little less sugar than for the green ones
is required

rhubarb or pieplantpie plant to bottle
skin young and tender stems and cut
them into proper lengths allow a
half pound of sugar brown will do to
the pound of fruit stew it for some
time if you wish or simply bring it to
a boilboll and bottle sealing as quickly as
possible

to bottiebottle cherries I1 always stone
the red soursoar pie cherries the large
white look and taste better with the
stone left in some persons consider
the black an unsuitable fruit
to battle I1 put up a quantity the past
year they keptwell and were delicious
I1 did some with stones and some with
put you may put them up with or
without sugar my way is this to one
poundloudd of sweet cherries allow one
ter pound of white sugar and a little
water bring to a perfect boil and
bottle

pie cherries to bottle stone them
allowing the juice to drop with the
cherries to a pound of fruit add nearly
or quite a half pound of brown sugar
letliet them stew until the sugar is re-
duced to a syrup or until they look a
little glazed now bring to a lively
boll and they are ready to bottle re-
member the invariable rule fortor ailall bot-
tled fruit seal quickly while boiling
hot

strawberries to bottle let them
be as fresh as possible pick over and
reject everyoneeve at all decayed wash
thothoroughlytoughly before taking off the stemssterna
to every pound of berries allow three
ounces of white sugar use a porcelain
or brass kettle put layers of sugar and
fruit no water until you have sufficient
in the kettle put them on a slowalow fire
and stir them constantly until reduced
to a jam let them stew until thelamthe jam
looks glazed then boilboll up and bottle
isyouif you wish them whole take the juleejuice
drained from the berries and the sugar
no water and boil well together then
add the berries and as soon as the fruit
bollsboils bottle strawberries done whole
change color badly besides the husks
from the seeds show unpleasantly in
the syrup I1 prefer to make a jam of
them

bed raspberriesRaspberries to bottle one
short quarter pound to a good pound of
fruit put in layers in the kettle and
reduced to a jam stewed awhile
barougbroughtht to a boil aandfd bottled excel-
lent

black rastRaspraspberriesberries the same aaas red
they make delicleliciouslom pies

eedbed raspberry vinegarfinegar putaput a quart
of good vinegar over two quarts ot ber-
ries let them stand overnightover night strain
and pour the juice over two more quarts
of berriesberriealea stand over night then strain
again to every pint of juleejuice allow a
pound of white sugar let it come
gently to a boilboll and bottle for use in
small necked bottles one tablespoon-
ful to a glass of icelee water makes a re-
freshing summer beverage and is also
excellent for invalids american ag-
riculturistri

NOTICE
WHOM IT MAY CONCERN that cashTOL entry no 2607 for the townsiteta of mantimanil

co utah made may 15 1871istl embrac-
ing the 8 naifhalf of hecsee 1 and the E half of N E
quarter and the N R or s E quarter of 8becbeeea M11
and allnil11 of sec 12 Townshlo 18 8 range 2 KR and
lots 1 2 3 and 4 becsec 7 saldand lot7 heesec 6 town-
ship 1918 9S range 3 E containing I11280 acresres has
been made in trusttrash for the inhabitants and Is
now ready to be disposed of in lots to any per-
son or persons entitled theretothere

all persons claiming to be owners or posses-
sors of any portion of said entry willwal tauetake due
notice and makkmate 6application as provided in the
statutes of utah

LUTHER T TUTTLEturtle mayor
I1 ISlantl city UTU T may sm

LiUMBER 4 kawhlawn
3

waW A XVI-NT EM adZ

AATT tlewiewhisTHISI1 S 1 0 ja

OBI t J 1

inu
ti 1 VUV U M fp

4 N

E L T R I1 I1

ka

dujtoj
A

in ai v
11 1 I 1 pt

1 I- I tfL f i t i it
i i toan N14 Wi i iralraii n

27nobestwin the world 19I1
lf iliiiill t V

i- ti A 111 jd i

strictly pare i

i 1 U AIul
T0oTSa

I1

hnomd
I1

I1 no
1

1

I1 I1 no 14Cofayay I1
V I1 4

leinei i ft f 9 4ti1 i tg 0iritriiroi 1114 i

i ing adulteration I111I1
i iliiii i i P iA

1

i

lk
i t

children can do the washing
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I1 I1no washboard required

no boiling needed
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tileme only boot polish that will produce a
BrIbriliantbrilliantbiant and lasting shine and at the bamesame
timetime preserve the leather lais I1 I1
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hp r S H mat Poliliiyih
makes old boots look likeme new onesonealI1

and caircalr skinskin like latent leather

it laIs put up in a patent box the greatest
novelty of i the age the box alone Is worth
more to keep than the price of box and polish
combined
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4 AND SELLING OF ORES
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ShIpshipmentsmentaments received rrtframm miners and the inea
tire business transacted with promptness and

I1i accuracy
merchandise of all dedescriptionslati Ppurchasedurand snippedshipped on commcommissionj 1 ffor countcountry4

i merchantsMercMernantschanta j
consignmentsConsignments of produce and merchandiseA

received and sold at the highest market
prices fi

AV0 refers by permission to jas lin forth at
linforthlinforth kelbkeib og 00 J flunt president 9pa
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wt fireprooffire proof building

MINING DEEDS n
F the most approved form in accordance0OFwith the territorial laws alnalmalsoaiso other

deeds and blanks A
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surgeonssurgeSurseosis arndand physicians
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nawnew york and genevageneya houses we hayehave theae ad-
vantage of offering the k

NEWEST PATTERNPATTERNS8 AND AT
THE LOWEST PRICES OF AY
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it will belorbe for the advantage of those about
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manufacturers in chicago and new york 5919
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