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8 Ibs. of Cranberries and 2 Ibs. of sugarmake 10 t delicious
ranbery Sauce is good itself - good to eat just as you do other

It should be served With all meats, hot or cold.
makes
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anbeny Butter costs less than one half as much as daiy butter, and is a
the thing for the youngsters. Cranbeny pies, tarts and jelly rolls make

rs should be put up now as jelly, sauce and butter for Winter an
perfectly in glass or earthenwar Here are four rec for (- :p I : 0 :

Crnerry Jety

Cook until soft thdesired quatity f cranberries
with ts of water foreach 2quarts of
berries. ainthe ice through a Jelly g.
Measure the juice and heat it to the boiling point
Add one cup of sugar for every two cups of
juice; stir until the sugar is dissolved; boil brisk-
y for five minutes; skim, and pour into glass

tumblers or porcelain or crockery molds.

Cranerr Sauce
One quart cranbrrie two cups boiling water,
two cups sugar. Bil sugar and water to-
gether for ive minutes; skim; add the berries and

cook, without stirring, l they are transparent.
5 minutes coo oera hot fire is usually time
enough to make th e clear.

Srained Crnbe Sam
If a strained sauce is preferred, cook the cranber-
ries and water; then ress through the strainer,
keeping back the skins; add the sugarand is
the coo' as suggeste

ranrry ter
Thre pt canbeie % cup wter,2
sugar (or 2 cup of white syrup). Cook
cranberries and water until the skins of the fruit
are broken; then press through a sieve, and cook
this pulp until it becomes quite thick; addthe sugar
(and syrup if you use it) and cook for 'hour

over a y fie, tiig contly. When

es a delicious and hehful spread on
hot biscuits, bread, buttered toast, or cake.

Cook nberes rcelain enameled or aluminumls only.

Always specify" EanmOl an ies, a on of te choicest cult
Amican Cranby Eu nge, New Yok.
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