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sliced, and 3 good-sized leeks cut into
small pieces. Put on the lid, and cook
gently for a few minutes, but do not
let the vegetables brown. Add a pint of
boiling water or stock, and boil for half
an hour. Press through a wire sieve,
add a quart of boiling milk, season to
taste, add 4 dessertspoons of fine sago,
and simmer till the sago is ccoked.

Leek Pudding

For the suet crust, use Y3!b. of flour,
141b. shredded suet, \; teaspoon of salt,
and Y2 teaspoon of baking powder, with
water to mix it to a paste. Lize a pud.
ding basin with the suet crust; then fill
with leeks which have been washed and
cut into lengths of about one inch., Add
an ounce of butter; pepper and salt.
Then put on a “lid” with the remainder
of the crust, seal the edges together, and
cover with greaseproof paper. Steam for
ubout three hours, and serve with good
beef gravy.

On Toast

A lady from New Plymouth writes as
follows: “I boil the leeks when they are
just the size of spring onions, and pui
them on hot buttered toast, covering
them with a gocd white sauce and
sprinkling them afterwards with grated
chieese. This is quite a favourite dish
with my family."—(E, F. Westown),

Marmalade With Apple Juice

Dear Aunt Daisy,

1 was very interested to read in this
week’s Listener the letter of your corres-
pondent who made marmalade with
apple juice. I have made marmalade in
that way for years. We have two Seville
orange trees in our garden, and the fruit
has very little juice in it. I make mar-
malade with them by the recipe that has
3 pints of water to a pound of fruit, and
substitute apple juice for the water.
Made in this way, it makes a beautiful
jelly if you use 34ib. of sugar to every
pound of fruit and juice. It is not so
sweet, and much more economical, too.

—*"Lower Moutere,” (Nelson).

Preserving Pears -

Dear Aunt Daisy,

I would be much obliged if you could
give me a recipe for preserving pears.
I preserved some last year, and they
have gone very acid; otherwise they are
all right. I might say the pears were
just beginning to ripen, and were a little
seedy in the centre. Would you kindly
answer this in The Listener in your
column, which I always read with in-
terest. Is there a recipe for preserving
pears without a syrup? “Rachel”
(Oamaru).

Perhaps your pears were not properly
ripe when you put them down last year,
All fruit should be just art its best for
preserving — not over-ripe, or bruised,
and not under-ripe, either. Preserving
the fruit will not ripen it, but only cook
it; and unripe fruit is not very nice
cooked, for of course it has not the full
{lavour which comes with maturity.

To make the syrup for preserving
your pears, allow one cup of sugar to
two cups of water; boil for ten minutes
and then cool it. Peel the pears and cut
into quarters, putting the pieces into
water containing a little salt or vinegar
as you do them, to prevent their turn-

ing brown before you have finished
them ull. Then pack the fruit into

clean, hot bottles, pour the syrup over

until three parts full, put the lid on
loosely and stand them near the bot-
tom of the oven, which has been heated
on Regulo 1 for five minutes. Leave it
at that number and cook until the fruit
is tender—about half an hour approxi-
mately. Then take the jars out one by
one, adjust the new rubber rings (which
have been lying in hot water), and
overflow the bottles with boiling water
before screwing down tightly. Invert the
bottles for some hours, before putting
away to make sure they do not leak. If

using an electric oven, heat it to 300
degrees, and then turn the top switch |
off and the bottom to “lew.” 1f you are *

sterilising the fruit in a copper, or a
boiler of some kind, you can screw the
jars down tightly, over the new rubbers,
before putting them into the vessel,
which must contain enough cold water
to cover the bottles completely; there
must also be a lid to keep the steam

in and prevent the water from boil- .
ing away. Bring the water to the boil, ;

and let it boil for 20 minutes, Then
leave the jars in the water until it is

quite cold (like cooking a ham)! Take !
the jars out and turn them upside down |
for some hours, but do nct touch the

lids ar all. When sterilising fruit in
water like this, you may use either cold
syrup, or just cold water.

Another way is to fill the jars with
fruit, adding either water or syrup, and
put them in the oven without any lids

on, and cook until the fruit is done. !
one with boiling :

Then cverflow each
water, adjust the rubber ring, and screw
down immediately, The rubber rings may
be put on the jars before they are put
in the oven—it will not hurt them. Be
sure to screw down immediately the jar
is overflowing with water, In this way
the air is exciluded; and as the liquid
cools and contracts, a vacuum is created
at the top of the jar.

There is also the Hot Pack method .

of fruit bottling.
This is an old-fashioned way. Make a

syrup first in the preserving pan with |

4 to 6oz. of sugar to each pint of water.
Put in the prepared fruit and simmer
very gently till cooked. Be careful that
the fruit does not break., When nearly
cooked, fill up the sterilised jars to over-
flowing with the boiling fruit and syrup.
Adjust the rubber rings and screw down.
Invert for & few hours to make sure
that the jars do not leak. The jars and
lids should always be sterilised by put-
ting them into a large vessel of cold
water and bringing it gradually to boil-
ing point. Leave them in the vessel,
and take them cut one by one as needed.
If it is more convenient, you can sterilise
the jars and lids in the oven—bring it
from quite cold up to hot,

Apples may be preserved in exactly
the same way as pears.

NEW {IDEA IN LAXATIVES.

New scientific double-action principle of
i LAX ensures certain, absolutely safe
correetive for long nding  consgtipation,
plug soothing, ant-acid effect on stomach,

No drugs, Gentle action, Non-habit-form-
ing. Decreasing doses for few nights re-
store normal functioning, 4 LAX is very
econontical 1o use. Sent (Pstge, free) lor

2/6 P.N. Write now 1o 4 LAX PTY,, P.O.
Bux D218, Dunedin,
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Cereal foods can be robbed ot
vitamins through over-refining or
drastic heating for quick conveni-
ence in serving. In VI-MAX THE
NORMAL WHEAT GERM CON-
TENT HAS NOT ONLY BEEN
RETAINED BUT PRACTICALLY
DOUBLED—AND WHEAT GERM
IS RICH IN VITAMINS A, BI,
B2 and E.

THE ONLY. ..
VITAMIN-PLUS
BREAKFAST FOOD

VI-MAX revolutionises cooking,
too! New recipes in every packet.
An approved first solid food tor
infants (see special instructions).

3ib. carton 1/8;

or
7lb. bag 2/10.
At your grocers

(Freight towns slightly extra),

..avoid costly
Litigation...

Many men often give permission to friends to name them
a8 executors and forget the matter until suddenly catled
upon to act. Executorship requires, not only sound
busincss judgment, but reliable legal knowledge too . . .
Safe and competent administration at reasonable cost can
be sccured by appointing the Public Trustee as executor
of your estates Talk the matter over confidentially with
one of the executives of the Public Trust Office. His
friendly and sound advice may save your beneficiariea
much money and worry.

The Public Trustee will prepare or revise your
will free of chacge, and hold ik ia safe cuatody,
if appointed Executor.

Consult the Pudlic Trustos or
any of his branch officers.

7
J e

PUBILIC TRUSTEE

It/é




