Protect yourself
Jrom spn, wind,
salt water « « .

watirall)

While you’re having fun on the beach, sun, wind

and salt water are affecting your skin, They are
taking the natural oils away — making your skia
coarse, That is why you need Nivea — the rich,
velvety cream that is Jifferenr, Nivea puts back
into the skin the nourishing and beautifying oils
because Nivea containg a special substance closely
resembling those oils, Penetrating deeply it
feeds the skin—muaturally. Nivea Creme protects
you from burning, too—brings instant, soothing
relief if you do get burnt. For skin health and

beauty, use Nivea Creme year-round.

your skin needs

NIVEA CREME is obtainable at
your Chemist’s and at the Cosmetic
Counter of your favourite Stotre.

Price 2/-,
Herts Pharmacauticals Ltd,, Welwyn

Garden City, England.

N.Z, Distributors: Sharland & Co. Ltd,,
Dixon Street, Wallington. 5

i ;
of greasy washing
It couldn’t be~—could it?-—that you'd be interested
right now in a Metro Automatic Sink Heater, thot gives
piping hot water on the turn of the tap.

The Metro needs no attention at all; it switches itself
o and off, uses minimum current! fills itself, heats

Not a drop of hot water, and piles
up!

itself. it’s finished in stoved enamel, so ¢onscientiously
constructed it lasts for years. Two and three gallon
sizes, others te ‘order. Fitted above or below the sink
bench,

Send for free leaflet to

Metro- Electric & Engineering Co. Ltd.

22 BLAIR STREET. WELLINGTON, PHONE 54-348.

There’s a Metro boiling typs water heater, too!
—— TR RS

BERRIES AND PLUMS

E sure to preserve plenty of
fruit so that you will have no
dessert problem in the win-

ter. This year we haven't the
sugar-shortage to hamper us; nor
do we have the sealing difficulties
which worried us of late years, for the
invaluable English  preserving - skin,
which can be tied down over any size
or shape of jar, and even used again and
again, makes preserving perfectly easy.

If you use the easy “stewing method”
of preserving, simply make your syrup
by boiling together sugar and water in
the proportion of 12lb. of sugar to a
pint of water for 3 minutes. Begin at
a low heat, and stir till the sugar is
dissolved, then bring to boil. A heavier
ayrup tends to make the fruit rise in
the jars. (The proportions given make a
rich syrup.) Then drop in your prepared
fruit, cook till soft, ladle into your hot
sterilized jars (taking one at a time from
the oven or vessel of hot water in which
they are waiting), fill to the top with
syrup, and tie down immediately with
the “skin.”

Raspberrias may also be bottled in
the oven in their own juice, exactly as
I described for strawberries last week.
If there are little grubs in the rasp-
berries, as often happens, just soak them
for % hour in slightly salted water—
about a teaspoon of salt to a pint of
water—when the grubs will come out.
But drain the fruit, well before bottling
aftérwards. Red and black currants are
delicious bottled in syrup; so, of course,
are charries. The dark one look the best,
and the flavour is better if the stoges are
left in.

Bottied Fruit Salad

A most attractive and deljghtfu] fruit -
salad can be made by bottling together
such fruits as red currants, raspberries,
strawberries and cherries. Pack in sach
fruit in layers in the jars, cover with
syrup, tie down and sterilise in water-
bath. Black currants and rhubarb make
a good combination for bottling; and so
do raspberries and red currants.

Summer Pudding

This is a very old English favourite.
If you have plenty of bottled fruits, you
can have summer pudding in winter too!

| Gresse a pudding-basin with a butter-

paper. Cut a round of stale bread to fit
in the bottom and line the sides with
slices of bread cut in wedge shapes to fit
in better, If you can spars the butter, let
the bread be lightly spread. Have ready
a mixture of lightly-stewed berries—
gooseberries, raspberries, red and black
currants~—cooked in very little water
with sugar, but not pulpy. Put in s few
spoonfuls of fruit and juice, then cover
with a layer of thin bread (lightly but.
tered or not). Now put another layer
of fruit, and repeat alternate layers of
bread and fruit till the basin is full, fin.
ishing with a round of bread cut to fit
the basin nicely. Cover with a plate or
saucer which fits tightly, and put a

weight on top, Set aside til] next day,
then turn out and serve with a jug of
custard.

Raspberry Preserve

Here is an guthentic Yorkshire recipe.
Four pounds of raspberries and 5lb.
sugar. Place the raspberries on a large
dish and put into a hot oven. Then place
the sugar on another large dish and put
that also into the oven. When they are
very hot (not boiling), beat the fruit
thoroughly, then gradually add the hot
sugar, beating all wel!l together until
the sugsr is dissolved. It is then ready
to be put in the jars. This jam keeps
well, snd has the flavour of freshly-
gathered fruit. It is easily made; as
there is no boiling or simmering.

Black Currant Wine

This is an English recipe, tried and
trusted.  Four gallons ripe currants;
2%, gallons of water and 6lb. white
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SPICE CAKE

Cream well together 1 table-
spoon butter; Y2 cup brown sugar;
and 12 cup golden syrup, Add 1
beaten egg’ and Vi cup milk in
which is dissolved 12 temspoons
baking soda. Then add 1Y% cups
flour; 1 teaspoon spice; 1 teaspoon
ground ginger. Bake '15 to 20 min-
utes, either as » sponge sandwich I

or as one cake. When hot, straight
out of the oven, cut up a cake of

ctocolate in thin pieces and spread
h over to form icing,

sugar. Put the currants into a large
earthern jar with a cover to it. Boil
the water with the sugar, carefully re-
move the scum as it rises on the liquid,
and pour on the currants in a boiling
stats, Let it stand for 48 hours. Next,
strain the whole through a-flannel bag
into another vessel, return it thence

% into the jar, let it stand a fortnight to

settle, then bottle off. Excellant for
colds and coughs in winter. !

Plum and Raspberry Jam

Three pounds of plums; 7Ib, rasp-
berries;. 10lb, sugar. Cover bsrely the
pluma with water in a preserving pan;
boil till thoroughly cooked, then strain
through colander to get. rid of skins and
stones. Add this plum pulp to the rasp-
berries, which must be sound. Cook
together for a few minutes, then add the
wermed sugar, stirring in a little at a
time. Add a pinch of salt, continue stir-
ring till the sugar is all dissolved and
jam is boiling. Then boil fast till it wil]
set when testad—-probably %2 hour,

Black Currant Jam ,

Put 3lb. black currants into the pan
with 1Y% pints of boiling water. Boil
for 10 minutes; then add 4%lb. sugar,
stir till dissolved, and boil fast for
approximately 10 minutes. Test before
taking up.
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