WM/ THIS KITCHEN

0 smms JUST LIKE
GLORIOUS PINEWOO

Sanplc drives away stale,
stuffy odours—fills your
kitchen with the cleam,
fresh tang of pine! Use it
for drains, sinks, dustbins—
when washing floors—to
clear away stale cooking
smells and washday odours
—and for general house-

hold use. A stronger
germicide than
carbolic acid—yet
non-poisonous.

SANPIC

NON.-POISONOUS
THE PINE DISINFECTANT
THAT SMELLS GOOD

Reckitt & Colman {(New Zeatand) Ltd.,
Bond Screet, Dunedin, Sn.3

Dettol Ointment applied to a septic
sore or skin eruption calms and
ralieves the irritation. It olso sinks
deeply into the inflamed tissue,
ond there destroys the germs which

cause the inflammetion, and
which, by their poisons, moke heal-
ing both difficult and slow. Dettol
Ointment contains the active
qermicidal principle of “"Dettol,””
the fomous antiseptic.

DETTOL

BRAXND

OINTMENT

HEALING & ACTIVELY ANTISEPTIC
RECKIT?T AND COLMAN (INEW ZEALAND)
Ly Pharmaceutical  Bivision,
BOND STREET, DUNEDIN,

Do.8

EVERY
WOoMAN

SHOULD TAKE IT

The magazine that Is seen n 50
many New Zealand homes—the
Home Journal, 68 paegas packed
full ot interesting sarticles, siories,
and grand i1deas for home-making,
designing, decoratinz, cooking and
dressmaking, Two or more full
tength knitting and crochet pat-
terns 1n each 1ssue. All tor only
4/- a year—twelve copies post free
Fill in the coupon below-—now!
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03“3' 4/-.a Year I 15 vz wome JOURNAL,
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"Post Free

G.P.0. Box ¥85. Christchurch, |

i S S
oy Please forward me N.2, HOME JOURNAL
Fost This Coupon postal note. l
. Lre oneapest wne  oest
recding 13 New Leuiaud |
to-day Keep abredsi with
- tire timies with this inter-
esting monthly magazine |

for twelve months. I enclose 4/-
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PEARS

EARS are such a delicately-

flavoured fruit that they are

agreeable to most people. Be
careful, however, of the juice
staining your handkerchiefs or the
children’s frocks. It looks so
colourless that one is apt to be less care-
ful than with blackberries or plums;
but it leaves . a brown stain. You can
generally remove this by soaking in a
thick paste made with powdered starch
and water (or even flour and water if
no starch is available, or soaked white
bread). Leave for 24 hours and: then
wash as usual. This will not hurt either
colour or material,

Preserved Pears

Peel the fruit with a sharp knife, cut
in halves, or, if large pears, in quarters,
Remove a little of the hard core. Drop
the peeled pears into slightly salted
water until ready to pack into the jars.
Pack as closely as possible into the clean

“bottles, and cover with syrup made of 1

cup of sugar to 3 cups of water. If
sugar is scarce, just fill with plain boiled
water, slightly cooled. Or you can make

a honey syrup with 1 or 2 tablespoons -

of honey to a pint of water boiled to-
gether for 10 minutes; or a syrup made
by boiling 4 tablespoons of golden syrup
to each pint of water. Add a few cloves
to each jar, to give added flavour, and
about 1 or 2 teaspoons of lemon juice.
Adjust the rubber, and lid, loosely.
Sterilise in the oven for an hour, or
hour and a-quarter, till the fruit is ob-
viously cooked. Then seal immediately,
agd stand upside down to test the seal.
The fruit may also be sterilised in the
water-bath.

Pear Ginger

Peel, and cut small, 31b. pears, Cook
with the juice and grated rind of 2
Jemons, and 1 pint of water. When the
fruit is cooked, add 31b. of warmed
sugar; and 2oz. whele bruised ginger, in
a bag. Bottle while hot, after testing
on a plale in the usual way. Remoye
the ginger.

Pear Mormaladé

Use 4lb. of nearly ripe pears; 3lb.
of sugar; 2 lemons; a piece of whole
ginger; and 1 pint of water. Peel, core
and cut the pears in pieces. Put them
in a stew-pan with the strained juice
=nd grated rind of the lemons, and the
water and simmer until quile soft. Then
add the sugar and the ginger, well-
bruised and tied in a muslin bag. Bail,
stirring well, until it is a thick pulp,
remove the gmger Bottle while hot,'and
seal,

Sweet Pickled Pears (American)

This recipe may also be used for
Peaches or Crab’ Apples. Make a syrup
by boiling for 10 minutes 1 quart of
vinegar, 21b. brown sugar and an ounce
of cinnamon (stick cinnamon is best, but
ground will do). Blanch the fruit by
scalding with beiling water. Remove the
skin from peaches, but leave on those
of pears or crab-apples. S‘ick each fruit
with. 4 or § cloves and cook, a few at a

' vinegar.

IN  PLENTY

time, in the syrup until soft. Transfer
to sterilised jars, overflow with the boil-
ing syrup, and seal airtight.

Pear Jelly {dessert)

Peel, halve, and core 112lb. of stewa
ing pears. Put them into a saucepan
with 3oz. sugar; % pint water, and some
lemon rind and cloves, for flavouring.
Cook until quite tender. Mix a pint
packet of lemon jelly with half a pint
of hot water, stirring tiil it is dissolved;
strain the juice from the stewed pears,
and add to the half pint of jelly, mak-
mg it up to 1 pint. Arrange the pears
in a glass dish, pour the jelly over, and
leave to set. Serve in the dish, with
cream.

Parisian Pears

Use bottled or tinned whole pears; or
fresh ripe pears, stalk left on,.peeled,
and cooked for just a few minutes,
whole, in a syrup. Cut a small piece off
each pear so that it will stand firm, stalk
upnght Place the pears in pretty serv-
ing dish. Pour over a little syrup. Then
pour in a good thick custard, sufficient
‘to cover lower half of pears, taking care
not to pour any over the upper half.
Surround the upper half with whipped
cream (mock cream these days.) Just
betore serving sprinkle grated chocolate
on the custard.

Pear Cﬁutiley (n

Six pounds of hard pears, 2lb. omons,
114 to 21b. sugar; 1% bottles vinegar;
Y4 teaspoon cayenne pepper 1Y table~
spoons curry powder, 1Y% tablespoons
mustard, 4 tablespoons flour, Cut up
onions, sprinkle with sait and let stand
overnight. Peel pears and cut up or
mince. Drain brine from onions, and

- place them with pears, sugar and vine-

gar in pan and boil till tender. Thicken
with remainder of ingredients mixed to
a paste and boil another 10 minutes or
thereabouts.

Pear Chutney (2)

To each 2lb. pears add 1i1b. sugar,
Lib. sultanas, 1 pint vinegar, 11b. onijons,
1 pecket raisins. Put fruit, etc., through
coarse mincer. Cook for about 2% hours.
When COLD, add loz. mustard, loz.
ginger, 2oz. salt, cayenne to taste, a good
sprinkle of mixed spice and cinnamon,
Stir WELL and bottle.

FROM THE MAILBAG
# No Vinegar?

Dear Aunt Daisy, )

Is it true that vinegar -on vegetables
and salads destroys vitamins and min-
erals? We love ‘‘tangy” dressing on our
salads, but have been told not to use
“Salad Eater,” Christchurch.

Tte latest dietetic pamphlets are quite
defihite in asserting that there is nothing
in vinegar to destroy vitamins and min-
erals. In fact, the vinegar-acid is now
considered to have a protective effect
for gome vitamins, Many ideas about
food, to which we- have bscome accus-
tomed, are being  proved erroneous by
the Ialost investigations, Spinach was .

(continued on next gage)
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