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WASHER BOILERIt BOILS and washes in one action:
Your clothes boiled, washed and
sterilised electrically with no back-
breaking wash-day toil. It costs
vou less than 3d a week to wash

by Hayman.
From the best dealers everywhere, OI

enquire from
APPLIANCE DISTRIBUTORS LTD.
144-6 VICTORIA STREET W AUCKLAND

(P.o Box 2280)
Remember! IF ITS HAYMAN"

THERE'S NONE BETTER:

Baha'i World Faith
For WorldUnity
The human heart has been ordained to
live in 4 Divinely Created World of Love
and Truth:
Entrance to that Heavenly World is
not by death of the body, but by re-direc-
tion of the Powers of the Soul. Each
man can attain Peace and Assurance a8
he turns to the Revealed Word:
"God'$ purpose in sending his Prophets
is twofold: The first is to liberate the
children of men from darkness of ignor-
ance, and guide them to the Light of
True Understanding.
"The second is to ensure the peace of
mankind, and provide all the means by
which it can be established: Baha'1
Writings.
Without Obligation, Send for Free

Literature:
BAIA'I FAITH,

P.o BOX 1906, AUCKLAND.

ASK Aunt Daisy
PINEAPPLES

OR some time now we have
been enjoying imported fresh
pineapples. Like all fruits they
are probably best-‘eaten simply
plain and raw. There is no doubt
that they have a more delicious
flavour when freshly cut, as those of us
who have é@aten them in Hawaii or
Suva know. Nevertheless, they arrive
here in excellent condition. Here are
some suggestions for making use of
them.

Pineapple Surprise
Cut a "lid" off the crown end of a
fresh pineapple, about’ an inch down, so
that you can reach inside easily to cut
out the inside with a sharp knife. Chop
this up quite finely and mix it with
ice-cream. If you have a refrigerator,
make your own ice-cream, using some
of the juice you have been careful to
save as you cut it up. Re-fill the pine-
apple now with the chopped fruit and
ice-cream, replace the "crown," and send
it to table on a pretty dish surrounded
with glossy, dark-green leaves and col-
ourful flower-heads to tone with the
pineapple. Nasturtium flowers do nicely.
Pineapple and Crayfish Salad
Cut up the crayfish meat (especially
the tasty meat in the claws) into small
pieces, mix with celery, pineapple and
some chopped almonds. Have enough
nice mayonnaise to moisten. Serve in
pieces of the shell, or on individual let-
tuce leaves,

Pineapple Rarebit
Toast slices of bread on one side only.
Quickly spread the other side with but-
ter, and a scrape of mustard; cover with
a slice of cheese, and a slice of pine-
apple, and on top of all a slice of bacon.
Cook in top of a hot oven or under a
heated grill till the bacon is cooked-
just a few minutes.

Pineapple Jam
Peel the pineapples and remove any
specks. Put through the mincer or
scrape on coarse grater, catching all the
juice. Weigh the pulp, and allow one
pound of sugar\to each pound. Put into
pan, with the juice, and the juice of 1
or 2 lemons,\ Put in the sugar also, and
stir until it gradually comes to the boil
and the sugar is thoroughly dissolved.
Then boil fast till it will set when tested
on a cold saucer-may talge an hour.
Pineapple Jam (Suva recipe)
Peel and grate pineapple. To each
cup of pineapple allow 1 cup of sugar.
To 2 cups of sugar allow 1 teacup of
water. To each pineapple allow grated
rind. and juice of 1 lemon, Put: sugar
and water into a saucepan. Boil until
it is a thick syrup, then add pineapple
and lemon. Boil about 15. minutes longer,
skimming well, until it will set when
tested.

‘

Pineapple Honey (Suva recipe)
Two quarts of grated pineapple; twice
the quantity of sugar and 1% cup lemon
juice. Put pineapple, sugar and lemon
juice into. saucepan and stir until dis-
solved, and allow to stand 8 hours, Put

over slow fire, bring to boil and simmer
slowly until honey is transparent and
thick.

Pineapple and Dried Apricot Jam
This is another Suva recipe. One
pound of dried apricots; 2 cups grated
pineapple; 21% pints of water; 2Valb.
sugar. Soak.the apricots in the water
for 24 hours; boil the apricots and pine-
apple for 42 hour, add the sugar and
boil 1% hour more or until it sets on a
cold plate.
Pineapple Cup (for parties)
‘Cut up very finely, or grate, a fresh
pineapple. Put into big serving bowl
with 2 cups of orange-pulp and 1 cup
of passionfruit pulp. A diced apple or
two may be put in, and if liked, 1 or 2
mashed bananas; also a cucumber sliced
up very finely, with the skin left on.A ES

Cover the whole with a cup of sugar
and the strained juice of 2 lemons. Pre-
pare 4 cupfuls of fresh tea, strain, and
while stil: hot pour over the above.
Allow to stand on ice (if possible) for
some hours, to blend the flavours, Just
before serving add several bottles of
ginger ale, and one or two of soda water.

Pineapple Fritters (Hawaii)
Cut slices of fresh pineapple in half.
Roll each piece in beaten egg and then
in’ fine breadcrumbs or ‘cracker crumbs
and fry in deep fat.
Pineapple Conserve
This is another Hawaiian recipe. Put
fresh pineapple through the mincer; you
require 2 cupfuls. Mince also 2 or 3
pieces of candied orange-peel. Have
ready the juice of 3 medium-sized
oranges, and-a cupful of chopped wal-
nuts; and 3 cups of sugar. Use the same
measuring-cup all the time. Mix the
pineapple, the orange-juice and sugar,
and cook over slow heat until of the
consistency of jam; test for setting. Let
cool before adding the nuts and candied
peel. Bottle and seal.
Pineapple Pickle (Hawaii)
This is for serving with curry, or with
hot or cold meat. Four large cups of
fresh pineapple cut into small pieces;
3 cups of brown sugar; 1 cup vinegar;
a small handful of cloves. Use the same
measuring cup all the time. Boil the
vinegar, sugar and cloves for 20 min-
utes, Add the pineapple and boil until
transparent. If the juice is not thick,
remove the pineapple and put into the
jars, and boil the juice longer. Pour over
the fruit and seal while hot.

TOMATO JAM
Skin 7lb. of ripe tomatoes; cut
them up into a preserving pan
after removing cores. Boil till very
soft, then add juice of 2 lemons.
Now add 3ib. sugar, stir till dis-
solved and boil till it is nearly
done; then tip in a packet of rasp-
berry jelly crystals and a small
piece of butter and stir till the
jelly crystals are dissolved. Bottle
and seal. This keeps well.


