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1% teaspoon salt and a good squeeze of
lemon juice. Sprinkle well over the
blackberries and dot with tiny daba of
butter. Then put on top crust or lattice,
decorate the edge, and bake in a hot
oven for 40 to 60 minutes. Put the pie
lower in the oven if the top is getting
too brown.

Blackberry Cobbler (American)

Combine 4 cups of blackberries, 1
tablespoon lemon-juice, 12 cup of sugar
(or to taste), 3, teaspoon nutmeg, and
2 tablespoons of melted butter in the
bottom of a shallow baking pan. Sift
together 1 cup of flour, 1142 teaspoons
baking powder, 1 tablespoon sugar and
1, teaspoon salt, and work in V4 cup
of shortening. Then stir in 1 beaten egg
and % cup milk mixed together, Use
a fork for this. Spread this dough over
the top of the blackberries. Bake in a
moderate oven (350deg.) for approxi-
mately 40 minutes or till the fruit is
tender, Cut in squares and serve warm
with cream or custard. A good idea
is to sprinkle over the top of the dough
before baking a mixture of 1 tablespoon
of sugar and Y4 teaspoon of cinnamon,

Blackberry Cobbler (New Zealand)

Cook 3 cups of blackberries in 1 cup
of water, juice of 1 lemon, and sugar.
When cold, put into a pie dish, sprinkle
with sugar and flour (about 2 table-
spoons of each), and a dab of butter,
Then cover with a good sheet of short
pastry, or with crushed biscuits, or
eponge cake crumbs, and deb with a
little more butter, and cook in a good
oven for 20 to 30 minutes.

Blackberry and Marrow Jam

This is delicious—more delicate than
Blackberry and Apple. Allow equal
quantities of marrow and berries, and
31b, sugar to each pound of mixture,
Cut the marrow into dice snd put into
pan with the berries and a little water.
Bring to the boil, add the warmed sugar,
and boil till the berries are soft and the
jam will set when tested. The juice of
a lemon squeezed in will make all the
difference.

Blackberry and Plum Jam

Five pounds of blackberries, 1 pint
water, 2lb. plums, S5lb. sugar. Stew
plums and water, add blackherries, boil
till soft—about 4 hour. Stir. Add
warmed sugar, stir till dissolved. Boil
hard till it sets. T'en minutes befora tak-
ing up add the juice of a lemon.

Blackberry Chutney

Cook for 1 hour the following in-
gredients: 11b. sliced cooking apples,
6 medium-sized chopped onions, 3lb.
blackberries, 3o0z. salt, loz, mustard, loz.
ground ginger, 1 teaspoon powdered
mace, 12 teaspoon cayenne pepper, and
1 pint vinegar. Then add 1lb. sugar.
Continue cooking slowly for 2 hours.
Rub through a fine sieve with wooden
spoon and put in dry bottles. Golden
syrup could be substituted for the
sugar. Try boiling the syrup first with
4 cup of the vinegar for a few minutes
before adding it to the chutney. The
sugar is better if available,

Blackberry Jam

To sach pound of fruit allow 14 cup
water and 1%4Ib. sugar. Boil fruit and
water together for 12 hour, beat well

with egg whisk to break up berries, add 4

sugar and boil until it jellies (20 to 30
minutes), This makes excellent jam.

Bleckberry and Apple Jam

(Seedless)

Take 1 gallon blackberries, some red
among them, 3lb, apples. Simmer ber-
ries to pulp with 1 pint of water. Strain
through muslin bag without squeezing.
Pulp apples unpeeled and strain through
colander. Mix two strainings and to
every pint of juice add 34lb. sugar. Boil
until it sets when tested.

FROM THE MAILBAG

Sweetening a Musty Cupboard
Dear Aunt Daisy,

Somebody asked you about a mouldy-
smelling cupboard and how to sweeten
it, Here is a very charming way of

doing it. Any small orange will do. Boil
an orange until it is tender, set it aside
to cool. Then puncture a few holes at
the top with a knitting needle. Into
these holes pour some oil of lavender or
oil of verbena, and close the hole up
with & clove, pushing it right in up to
the calyx. You cover the whole orange
with cloves like this, sticking them close
together so that the skin is hardly
visible. You will find that it takes about
20z. cloves to do the job properly.
When you have finished, sprinkle the
ball with powdered cinnamon, and ar-
range a ribbon round it, and hang it up.
You need not necessarily use the oil
of lavender or verbena, as the orange
is delightfully scented with just the
cloves and cinnamon.

Resourceful Listener.

New Quick Relief

PAIN GOES W1/
Corn lifts out éQ&/
Actually . . . after touching it with

a drop of Frozol-Ice . .., you can feel
the pain die out of any nasty naggin
corn or callus. This better-type o
anaesthetic action works that fast
every time. Soon after the corn begins
to shrink—then works so loose that
you can lift it out in your finger tips.
Frozol-Ice is the safe, instant-drying
antiseptic {reatment that does not
spread out on healthy tissue., All
chemists. ¢
CLINTON.-WILLIAMS PTY., LTD.,
38 Shortiand Street, Auckiand. -
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IMPORTANT? Shape - fitting
Gothics cannot be bought satise
factorily ovar the counter. Ask
for a fitting.
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