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 aumbered 2,057, as compared with
‘1,870 in the previous year. Thers|

In 1008,

. in Combating Insects and
Disease.

BEMAND FOR THE BEST

-New and tupqricr Varidien Ars %!I-
nually introduced-—Markets are Sk
dom Fully Suppied With Choigp
Fruit—Finest Quatitise Said to be

nv———

Ralsed in Temperate Zone.

‘ Fruit growing is one of the leading
fndustries, and in addition to the new
itroduce@ by our

" Jeading horticulturlsts fruits hereto-

fore unknown have been brought to
4his eouniry from abroad to assist in
increasing the varieties. We Import
Jarge quantities of {ruit, as consimers
desire some kinds that we cannot
get within our own limits, but really
dbecause we do not supply the demand
for our own native {ruits. In no year
within the past guarter of a centxary
have we been supplied with s suf
ficiency of apples, Durlag certaln
periads of the year they bring larger
prices than do oranges; the bulk of
the peach crap is annually sold when
the trees are in blossom, =and the
demand for pears has beer very much
increased of late Yyears, owing to the
improvement that has been

made with this fruit. When the buy-
" ers can procure choice fruit of any

kind prices seem to be no abiection,

as frult of good quility always sells
The cuarculio has atraost ob-
lterated the plum, but of late ﬁl;

i)

%inds annually

great

readily,

pest has been foughi success!

and with a steady improvement be-
ing made with the plum it will o
doubt in a few years resume ansg
dold its place by the side of our most
favored delicacies. Methods of cultl
vation may have much to do with
diseane of pear trees, bul probably
rapid
growth {5 the cause more than aay-
which
spreads from one trée to others. Qur
orchards of fmproved pears have not
been treated in a natursl manner,
for the pear tree is somewhat plow
in growth and does not seem to like
much foreing, but growers hsve oo
pelled the i{mproved varieties "to as-
suitable for,
health and vigor, which render the
trees subject to the blight and other

forcing the trees to a very

thaog else of pear blight

sume conditions not

diseases incidental to pears.

Great improvement has heen mane
in the several varfetles of fruits dur-
Straw-
berries are now riviling plums i
size, gooseberries are as IZrge nxw
cherries, raspberries are larger and

ing the nineteenth century,

of better quality and the blackberry,
once a nuigance on some farms, s
now cultivated as a profitable fmit.

The demand, instead of decreasing
from its cultivation, has Increased
anu new markets are opened every
seasom. It is useless to further spe-
cify the kinds, for the raspberry, cur-
rant, grape, cherry and quince have
their enthusiastic admirers. Even the
huoklodberty (whether blusherry or
whortieberry), as §t is called., will
soon be among the cultivated fruits,

~"& plice T ihould have bad Iong 1gd. |

In some sections wirers the peach had
been caltirxted but disappeared it
now thrives again. Apples are shipped
to Europe, yet a ready market exiits
near all farms for his kimg of fruits,
It 18 claimed by those wio have
mado comparieoas that the fruits of
the temperate zone are superior in
every reapect to the best that are
produced In the tropics, but individ.
ual prefersnces on the part of con-
sumers naterslly reguiste .the sapply .
and demaid, which, of course, In.
fluenee prices.
Larger areas are antually hing de-
voted to fruit. As the demand for
fruit incresses it is apparent that
new fields are opening in those wmuc-
tlons not adapead for special farming
or stock ralsing. Stony hillsldes that
are now unprofitable ¢ nbe made to
blossom with esch returning spring.
The grape will grow on solls that
refuse nourishment to cereal crops,
and the blackberry {s successfully
grown on the lightest sands, With
all the boast of favored sections Lhere
net profit per acre that is possible
with small fruits. Lands that witl npt
grow a blade of grass pay the grower
{n pears, blackberries and raspber-
ries, and the better qualities or soll
produce the best of strawberries. 1t
there is a failure in growing frait {t
1t sometimes due to carelessness of
the grower. Trees and vines, like
anything else, must receive the care
and attentlon of the grower, must
be properly cultivated and pruned
and the Iruit judiciously prepared for
market. The curculio must be fought,
the borer killed and the miller and
caterpillar destroyed. If the work ‘s
well done, and the grower is patient,
his reward will surely come, for there
is an excellent opportunity for enter
prising fruit growers to increase their
profits by producing frult of the best
quality. Low prices oocour at times
because the market is oversuppifed
with inferior frufit, bat there is al
ways & good demand for that which
is choice, and at good prices.

Strikes on the Increase,
Strikes increase in number every
year in Germany, and in 1905 they

‘were alwo 120 leckonts fn 1904 and 209
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3;?& “to, st befors «thi f)’,t” _re lng
omt andlesy. Here are st of £ | _
more. galicats aud.dems’ T W it otk v m" . f
em. & b A' 2 b i v
To., make apple float take a um mw&gm Irveint ng T} Chinese
mmw«m 3pmeormhauﬂ¢n“mm o I Nielbe ,
jelty 10 spols of white egg and whikk placed 1a m“w dmé!mr hﬁ’:; ARCAI .
wolil the mixture 18 quite Light amiy o o gaelul the tabie shovs! my
foumy. Pour a piain custard hmr‘a bere wonld be. This tabls haa - 2
deep if"‘&f:"‘:x:: pile the mi:":" open top, fitting fmte wihih i zﬁ
over (3 sponge rosh -
gers. | teinnguinr dracwer, ) The Eamtier {s df-
For ginger appies takes some hard,
smooth-skinned apples and cut them
into quarters. To every pound #f
aypies sllow A quarter of & pint ut
water and bhalf = pound of sugar.
Boll the water and sugar together
until they become a thick syrup, then
pour this over the apples, allowing
them to atand for twenty-four hours. |}
Then add the same quantity of -
gar &8 used for the syrup, and to
every pound of the fruit hall an
launce of bruised ginger and a pinch
of cayenne pepper tled up in muslin.
Let this simmer until the fruit is
transpareat, add s small tablespoon-
ful of gin, and put into jars, cover-
ng as tightly as possible. The gloger
and muslin should be .carefully ye~
noved.
For apple snowballs, beil ome-
juarter pound of rice {n water until
gerfectly tender. Pare and core .m
tew apples, replace the core by two
:loves, brown sugar and a sqeexs Of
emon julce. Cover each apple with &
little rice and tie up separately in &
cloth.

uman foot.

Pare and remove the core from
seven large apples and place inp a
pudding dish. Put in each apple one
teaspoonful of sugar and a litlle
,|grated lemon rind. Bake untllsofthut
aot broken. Remove from the ovews,
pour over them one pint of hot milk,
in which have been stirred the beaten
yolks of three eggs. one small cup of
sugar and a little salt; place back in
the ovem and whes the custard is set,
let cool. Cover the top with the
whites of the eggs well beaten. '
Pare half a doten good apples for
«Dple compote, acoop ocut the middle
without breaking the fruit. Placs in
a pie dish with a guarter of a pint of

other writing accemceriss, “When not {20 check the clrenlutin
used as & writing desk, the drawer iy [2Ome. numb and lifel

lowered and the toep of. -the tabile
pushed back Inm gufde way, come
pletely hiding the draxwer £xom view,
The table can then Do used am t'w
ordinary small table for resding, eto.

Baby Must Slee=p Alome,
More than ‘three--quarters of
young bhaby's life is spent - in sleep,
and upon the restftuinem of it dea
pends much of the chil&™s fixture
strength, sys the New York
Telegram. This bexlng Che cass,
it is certainly impoxtant that t'w

the feeling

an feet—they aAre ver
Bindlog Arst retards,
grovth., A growa
will have the feet

i, boqm umé it no dl!temscg
Bomnd Iut.'i.m not o»lx

As a ragit of generatitos ‘
ad feet on the mother's’ ;!&e. ;
nese women have, by lnhm
small feet, evan_ when wllows

jiball touchen tw«h»‘.x ny Q\ - {natep
bulges up and out, the elfeq of 1l
Ffwhole being » club-like thing resen
1inling: & cow's dool more ciomiy)
$han. the’delicate, graceful limas otai ®

A ﬂnm of huvy. unbmlu;

Boil for halt an hour pnd TMQQ wumm nd .
serve with a sweet sauce fisvored | ans ineo small comwtqenta 1'01‘ Dm D& thQ l\m m‘l‘tx_ og bQ;-
with lemon. holding pens, pencdls paper and{¥ 1andoys presaure of the REKOL

water, half a pound of sugar and the
rind and fuice of half a lemon. Cover
the dish and cook in a hot oven un~
til the fruit is qulse tesider. When
done, pour over the syrup with a
dessertspoonful of rum added to it,
an<t serve with Devonshire cream,

comfortable and the wentilakion == it

slesp should be the rEght kind. ©One|;
of the errors of youna mothen s to
belleve that if a baby slerepr it In
surely resting. Thiv 8 ar from De
iog the came, for ({ €he erib is noti;

should be slumber doe not do Inr -

|tIou. t}mt their &
tract & grand. il
i:xows gp, bmdln: bni

the child what it showld,
One of the most iaportaxt of all e
things Is thil @ baloy svhoxxld wleep| ="
ajone. I kmow this e likce s colds
blooded edict, and to miny mothas
a sensuléss ond unt(l ey ursdurataaid |
the reason.

To stew apples in port wine pare
snd core two pounds of sweet apples,
pat themn into a stewpan with three
vineglasstfuls of port, one and oW~
half pounds of sugar, the rind and
julce of two lemons, and clnnamoh
to taste. Simmer gealy, removing
the scum? turn the fruit with a fork
from time to time 'without breaking
themm. The apples should be lifted
out first, and the liquor bolled for
five minutes afterwedyd and then
poured over them.

To prepare pink apple snow, pare
ore and boll six large apples to s
aulp, and press them through a sieve.
Iweeten to taste, and then to every
‘ablespoonful of apple add a tea-
mwoonful of carrant jelly. Whisk

ways danger of a X
smothered when in the bed at night
with another permon. .Asa mmattexr of
fact, the Qesth raty mnmong infants
from suffocation in thts way 1s by no
means small.

1t is & well knDwn £act tisat when
two persons sleep togotBzer ‘the
stronger absorbs the witalits of the
weaker, and that s what wou can-
not help doing to your Waby. It can-
not be as strong &nd Itasty & child ax

‘he whites of six or seven eggs with £
: t will be without this «Iraln upon it
wo heaped tablespoonfuls of sugar, constitution.

| .nd__when frothing add them to thef """ """

wple mixture, whisking ail together

inti} quite light. Plle higk on a glass Omen of the Wedding Kiing,
1ish and add a currant or strawberry
lelly garniture. This dish s one
very suitable for children "and in-
valids.

For fried apples, slice some sap-
ples, dip them in a batter made of
yie egg, sugar, milk and flour
snough to thicken. Fry a golden
brown, sprinkle with lemon juice and
sorve vary bot.

her full growthk.

- Not In u-u
gether very lomg. Thee cm-. nado whheit mfr:qm
by her wedding ring. provesd that.|ep v
When she had been murrded sixy

months 1 saw her takes heor xing olti¢
ane day. The mark it had lefL was-wol;
faint you could Baardly” s Tt You

-'-—s-wlll ’inlry put o ﬂl‘
Bie kmows shé dught 10
kxiows it hus to- bwgmm ,but“

fros”

pxin emtailed and aprin;
samme-and autunin into winter,
the child's feet are still :unbownd.
The provess of foot binding begui
my, from two to four, is generall
maintained till the girl hag al M@
Kvary day
bandsges are romom.

sre !mly avplhd to kﬁi AOWR pery

womsan i8 accustomed to reading
newspapers by the way she holds
one,”
ness nan recently.
up haphazard taslifom, glances fr-
relevantly here and fheére 1o an ab-
sent-nxinded sart of way, so that you
fell gulté sure- she fsn't sensing »
thing she reads. Then she opans the
paper - awkwardly
separates the portions of the sheot, &
thing that makes a man erdzy in his
own home, for he lokes fraek of the
departments and it is contrary to his} A New Way to Soften DOIM
{deas of order.”

pOwders i t6 cut open a chosolate
eream, insert the powder and close
up sgain. It is even better than put-

Apphe skl Jelp -dew: not: mn&
attract!ve but it sx good as Jelly
made  fromg applé juks. 8o much
julde Ts Téft In the parings that if
theme are bolled dowm mmmLmk
one will find they have as good a|®8 lasting as eternity.
grade of jelly, and & few extra tum-
blertuls. -

HOUSEHOLD SUGGESTIONS.

If you heat your knife you caw
cut hot bread easily.

A teaspoonful of turpentine added|
to a pail of warm water is excellent
for all cleaning purposes. Also put
A little in suds on wash day.

Straw matting should never be
;%a&hsi‘;tfn anything but warm water the reason therefor.

Angel cake can be cut easily 1t 2
knife is wej In cold water, For the Improvement of Boet,
To polish floors rub them ones a
week In beeswax and turpentine.

To test eggs, drop eggs in dish of
cold water; if they sink they are
fresh. .

On Reading Newsp-pm
“I ecan always tell whéther a

contract.”
The other women

opportunity
around and

to slp
inspect

thelr

_lraark. -The-faces-of 20
pression of salisfactiorx, otﬁeu

cellent for polishing bxown Dboots,

ax well a8 prodneing & brighkt mr-
face.
An exeellenst polish for kid boois I
made by beating the wiiitss oOf two.

and 8 lump of sugar csndy.
Work soda and watexrs will have
the effect of darkening Erown booiw.
A black boot vhich is rubbed well
with & freshly-cut potsto will €ake &
higher gloss than ons whickx has
blacking applfed straightwnay.

Squeaking tboots shxould hivéin
their solex sozked in Iinsesad ofl.
The treatment wii} oyres the nolsy
trouble and also remder £he focktgenr,
waterproof.

remarked an observing busi-
‘““She takes it

“amd invariably

Doughuuts are vesy spt to become
hard a few days after cooking. I
they are put in a dish and placed in
the oven from five to sewen mEnuies.
oue will find them a¢ Kelicloman as.
when first cooked. Do mot moisten

When Giving Children Powders,
A novel way of.giving, children

ring, even theugh eatirwly; Mumy e
[slnks away fato ﬂnm S«km?

Othn' voras
an may wear & ring as tight s the
skin, yet it will lave waxrely a
streak on the flesh. [n €Hat omsie look
out for an early termimmation of the

presexxt ety

nothing, but all fmprowed the frst

rings
the ‘tellt&lﬁ

disappointment, but nobody knew

‘The inside of banana skins s ex=|
having the effect of renxoving stalns

exgs with an equal quankity of water

-jetrengthened by, . by of 5
- {vrenchers. who passed a resy ﬁ@
{unbing the te t of thele

can alm auntle mwhofu
". S,

vlcﬂn ta ami] 0
ditfon dim. SH 1 : 7
Tors {heres are pleuty of feét . that
Tisve been bound so tightly, & ¢renivs]=
or clett twa. inches. mn_muw
formed Detweown: the wet aild '
heel..
Erven whers dinding ;L: a egm
succeess the pain and ducgnﬂa f
tul!ed by i Afe_some )
hot

extnme nervousness &ud Irf
{from which many Chibese
imittiés, not to amk of z)therz
matadies. : :
With tHo very ,young all th
Lsousmry 18 Lo Temy \t!lp
and. the toss will strgighien
thelr own decord. I8 the
growrn women & ’mnmp
operaition fs neceisary, followed
vigorous massige and inanipuistion:
and tHe strapping of: the- feet to fial}~
boards antll they rexaln them 1
mal shape. 4 o
No sooxer hsd.tho A-meri
sonaries in -Ching “convineed
slves that unbinding wux ent

amx :tinls whu aﬁéﬁeﬁ” or det
attemd amy of their- . gro;
schools, The -movenient. was

not o' betroth thelr #ons- 16,

wlth bound fwﬁ. co :

them for them they ﬂll bacomg

. tmutin;idlr
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