- and o comemint

Trim, tailored lines make this
Strand the perfect accessory for

HILE nearly all house-
wives make jam, and many
also bottle fruit, fewer
make sauces or chutneys and
pickles, yet this branch of pre-
serving is a most useful one—
and much easier to do. There is no
worry about the “setting,” and much
less sugar is necessary—in fact golden
syrup can very often be used in pickle
recipes. Imperfect fruit, too, can be used
in this way, provided the bruised parts
are cut off. Very often a good home-
made sauce or chutney is the means of
making enjoyable the otherwise unin-
teresting meal of cold meat. Sauces and
chutneys are also good in helping to
vary sandwiches, and for mixing in
“gspreads” for plain biscuits.
Do not let metal lids touch pickles,
ag it causes rust and corrosion and looks
uninviting. Put pieces of white paper,

minced onion, 2 tablespoons
flour; 1 teaspoon sugar; Y, tea-
spoon dry mustard; 2 tablespoons i
vinegar; Vo cup water. Melt the
butter, add onion, cook till yellow.
Stir in the flour, sugar and mus-
tard. Add the vinegar, and gradu-
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CHUTNEYS, SAUCES, PICKLES

pints vinegar; 2 heaped teaspoons tur-
meric; 1141lb. sugar, Boil vinegar, pep-
per, salt, sugar, beans and onions to-
gether for 1 hour, or till tender. Mix
flour, mustard and turmeric with a little
cold vinegar., Stir into beans and boil
few minutes longer. Cover when cold. A
small piece of finely chopped garlic isan
improvement, too.

Apple and Pear Chutney

Two pounds each of pears and plums;
11b. apples; 1lb. dates; 1lb. chopped
raising; 1lb. onions (or shallots); 134l1b.
treacle; Y4lb, salt; ¥4 teaspoon cayenne;
1 packet mixed spice; 20z. ground ginger.
Mince or chop finely ail the fruit and
the onions. Mix with the seasonings and
add 3 pints vinegar. Boil slowly for 2
hours. If too thick, thin down with a
little more vinegar.

Apricot Chutney
Six pounds apricots; 2%;lb. onions;
1341b. sugar; 1 dessertspoon salt; 1 tea-
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spoon cloves; 1 teaspoon peppercorns; 1
. GRILLED HERRINGS teaspoan ground mace; 1 teaspoon curry
' y ) powder; 14 teaspoon cayenne; Y2 bottle
m/ ﬁg % WO. tablespoons = butter, 1 vinegar., Cut up the spricdts,, and put

in pan with rest of ingredients. Boil for
1 hour. Nice in sandwiches for supper.

Beetroot Chutney

Three pounds of beetroot; 114lb.
apples; 2 onions; 1 teaspoon salt; 1 pint
vinegar; 1%

. teaspoon ground ginger;
+

Starrlng gggn t_y%eer;‘ t:&sé&rge_.- OEQS"’LJS?‘ ally the water, stirting constantly 141b. sugar; juice of 1 lemon. Cook beet-

the handy imported frame, till it boils, In meantime wipe dry root in salted water for 1 hour. It does

the fish, sprinkle with salt and
pepper, place on oiled broiler rack i

not seem to affect the colour. Cut beet-
root and apples irito dice, mince onion.
Mix apples and onions, and all other
ingredients except beetroot. Boil for 20

SWING PURSE

A fixture at your finger-
tips—an extra convenience
now availakble in this new

and broil trom 12 to 15 minutes,
turning over. Place on hot dish,

Strand. and strain the sauce around (to minutes. Add beetroot, beil for 15 min-
® remove the onion). Serve plain utes. Seal hot in sterilised jars,
STRAND BAG CO. LTD, l or with mashed potatoes. Chutney with Honey
CHRISTCHURCH. Four pounds of tomatoes; 1lb: dates;

MARCH, '1948.

It is the extra wheat germ In
Vi-MAX thot makes it so valu-
able as a breckfast and cook-
itg cereal. VI-MAX greatly
improves the flavour and tex-
tare of hiscuits, cakes and
puddihgs.

In “Coarse” and ‘Fine,” in
3ib. cartons and 7lb. bags.
Hygienically prepared from
selected wheat in the VI-MAX
factory of D. H. Brown and Son
‘Ltd., Moorhouse Ave., Chch,.

_BEST FOR

BREAKFAST

cut to fit, over the pickle, if you have
metal tops. Corks are very good if you
are making sauce, It is safer to dip the
tops of corked bottles in melted wax or
fat (or brush over with wax if more
convenient) in order to make a good.
seal. Pickles are apt to shrink in the jars.
Try covering them with paraffin wax
when cold. Then cork or screw down as
usual.

Fruit Chutney

Two pounds each of tomatoes
(skinned), peaches, pears, and apples;
11b. onions. Prepare these and cut into
small pieces. Put into preserving pan
with 141b, seeded raising or sultanas,
1%41b. light brown sugar; Y40z, ground
ginger; !4 teaspoon cayenne pepper; 1.
teaspoon cloves; 3o0z. salt; 1 dessert-
spoon curry powder; and 3 pints vinegar.
Boil all togsther for 2 hours approxi-
mately.

Plum Sauce

Six pounds plums; 21b. onions; 3 large
apples; 1l40z, cloves; 1 oz. peppercorns;
3 tablespoons salt; 2lb. sugar; loz.
ground ginger; 2 quarts vinegar. Put
all ingredients into pan and boil to a
puip. Rub through sieve end bottle.

Bean Relish

Four pounds sliced beans (scarlet run-
ners are good); 7 large onions sliced
finely; 2 tablespoons each of salt, flour

and mustard; 2 small teaspoons pepper; 6

1 large onion; 21b. sultanas; 1lb. apples;
1lb. honey; 1 tablespoon salt; 12 tea-
spoon ground cloves; juice 2 lemons; %
cup vinegar. Peel and cut up tomatoes,
apples and onions. Put all together and
boil for 2 hours.

Sweet Pickled Cucumber

Peel and scrape out the inside of
large, - full-grown cucumbers. Cut into
pieces, sprinkle with salt, and leave all
night. Next day, strain. To 4lb. cucumber
add 1 quart boiling vinegar. Let stand
1 day. Pour off vinegar, boil with %2lb.
sugar; cloves; cinnamon and ginger to
taste. When cool, pour over pickle. Put
into screw top jars. In two weeks’ time
pour off the vinegar, etc, rebeil, and
return to pickle when cold. Make &ir-
tight.

FROM THE MAILBAG

Honey in Preserves
Dear Aunt Daisy,

I wonder if you can help me with
my problem. It is bottling fruit. First
of all I shall give you my method which
is simple and never fails. The syrups
in proportion are: Pears, ¥lb. sugar to
1 quart water; peaches and nectarines,
31b. sugar to 1 quart water; apricots
and plums, 11b, sugar to 1 quart, and
rhubarb, 1%1b. sugar to 1 quart. First
boil the syrup for 20 minutes, then add
the fruit and cook till only just tender,

(continued on next page)
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