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FRUIT BOTTLING

or without sugar. The sugar
improves the flavour of the
bottled fruit, but it is sometimes
necessary to do the fruit when one
hasn't enough sugar. In that case, re-
heat the fruit with sugar before eating.

Without Sugar

Pack the firm, ripe fruit carefully
into jars, grading for size so that all is
cooked equally. Fill up with boiled
and cooled water, put the lids on
loosely, and sterilise in water-bath, or
in very slow oven (regulo Y2 to 1),
until the fruit is cooked but not broken.
Take out the jars one by one, screw-
ing each down tightly immediately. If
no screw tops, or no rubbers, cover the
fruit with one inch of hot fat (balf
beef and half mutton), and then paste
over the whole top of the jar with two
or three thicknesses of paper covered
with flour-paste, Fat is less likely to
shrink away from the sides of the jar
than the prepared wax, and so makes a
safer seal. The jars must be sealed
while still boiling, so that when cold
and the steam has condensed, a vacuum
will be formed between the fruit and
the lid.

If No Rubbers

If you have screw-tops, but no ‘rub-
bers, you may pour melted wax around
the inside of the tops, and leave to
cool. When these tops are then
“screwed on to the hot, filled jars, the
wax melts and makes the seal complete.
For safety’s sake, paste over the out-
side as well with two or three thick-
nesses of paper, or else cover the whole
top thoroughly with more melted wax.

| VRUIT may be bottled either with

Sterilise Jars or Tins

It is quite all right to use golden
syrup tins for Jam, on account of the
press-in lid. Other tins are not advisable,
In all cases, whether using glass jers or
tins, see that these are not only clean,
but sterilised before filling, or all your
trouble may be in vain, and your fruit

wasted after all. To sterilise, place tins, °

jars, and lids, in a pan of cold water,
bring to boiling point, and hold there
for a few tr}inutes.

Bottling With Sugar

First Method:—Make a syrup by
boiling sugar and water together for
10 minutes, and then let it cool. The
quantity of sugar varies according to
whether you want a heavy or light
syrup. A fair thing is six ounces of
sugar to a pint of water. If the syrup
is very strong, the fruit is apt to rise
to the top of the jar. Pack the prepared
fruit into the jars, add the cooled
syrup—put the lids on loosely, and
sterilise in water-bath for required
time, Then seal, either with screw-tops
or by pouring half to three-quarters inch
of hot, clean fat, half mutton and half
beef, on top of the fruit. Finally,
make sure by pasting two thicknesses
of paper covered with flour and water
paste over the whole top of the jar.

Second Method:—Fill the jars with
fruit, and then put about a dessertspoon
of suger on top of each. Fill up nearly
to the top with water which has been
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* cooked but not broken,

boiled and cooled, and cover loosely
with lids as ususal. Sterilise the fruit till
it is soft but not broken, seal as above.
This way is recommended by many ex-
perienced housewives, who find that
the sugar dissolves properly and flavours
the fruit.

Bottled Cherries

Make a syrup of Yalb. of sugar to a
pint of water. Heat the cherries and
syrup in a saucepan, and bring to the
boil slowly. Allow the cherries to re-
mein in this syrup overnight. Next day,
put the fruit in clean jars, boil up the
syrup and fill the jars to within one
inch of the top, and sterilise in water-
bath or slow oven for 30 minutes, Seal
as usual. This special method removes
any possibility of the cherries being
hard.

Bottled Gooseberries

Top, tail and wash gooseberries,
Pack in jars. Fill nearly to top with
cooled syrup or Dboiled water as

described above. Put lids on loosely
and sterilise in water-bath or slow
oven (regulo 12 to 1), until soft, but
not broken., Seal immediately.

Bottled Strawberries
(Special)

Make a heavy syrup by boiling 2
cups sugar to each cup water. Boil for
five minutes, then add the strawberries
and simmer gently about 20 minutes.
Leave in syrup till next day. Then
simmer again for five minutes, and ladie
into hot sterilised jars and seal imme-
diately.

Bottled Raspberries, Loganberries,
Strawberries, Red and Black
Currants

Have them fresh and dry Wash and
leave to drain. Fill hot jars, shaking
down well. Pour boiling syrup over
till nearly full, cover loosely, and
sterilise in water-bath or oven till
Seal immedi-
ately.

From the Mail Bag

Plain Lemon Juice for Bath Stain
Dear Aunt Daisy,

I made a discovery this week so
thought I'd pass it on to the Daisy
Chain. My bath has had a2 yellow stain
on it since the earthquake in 1931,
although I thought I'd tried everything
to shift it. But now I thought of lemon
juice. I squeezed the juice from about
five lemons, and wiped all over the
stained part with it, then I left it on
while I washed my dishes. On going
back to the bath, I found nice white
marks all through the stain, so I laid
on another coating and left it. At about
quarter-hcur intervals I wiped it over,
and by lunch-time the bath was spot-
lessly white. I feel so pleased I want to
tell everyone about it~—but perhaps it
is a well known remedy which I have
just discovered.—M.S.R., Napier.

NO! YOU CAN'T

buy some

things —but
YOU CAN

make all

dishes
MORE
DEI.IGIOUS

Welliggton.

Loveliness has come again! Supplies...regretfully
in short range only.
Powdcr ate again available in New Zealand, Ask
for them. And be 2ssured, that although the pack
is of wartime necessity & different design, the
contents are genmine Coty. .. fine, fragrant, and of
the well-known and incomparable Coty quality.

A Coty Produtt % obuimbi '
from Chemists, Tollst Saloes, 4,.
253 the Cosmetic counters g
of Depassmedtal Stores, N
Agean: VenTruteton Krot,
Ld, Lower T:mli Stroer,

. of exquisite Coty Face
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