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to the boil, pour over the dandelions,
&and leave for three days, stirring each
day. Cover the bow! with butter-mus-
lin. After the third day, add the sugar
and the rinds only of the lemons, and
the orange. Turn all into a big pan and
boil for an hour. Put back into the
bowl, and add the pulp or juice of the
lemons and orange. Allow to stand till
cool, then add the yeast. Leave it cov-
ered for three days, when it may be
strained, and bottled. Have the bofttles
not quite filled, and divide the raisins
equally amorg them. Do not cork
tightly until all fermentation has
ceased. It will take about six months to
be ready for drinking.

Spiced Beef

Dear Aunt Daisy,

Could you please give me a recipe
for spicing beef? I remember, years
ago, my late mother used to have a
piece of spiced beef for Christmas, and
it was delicious. Unfortunately, she
never let any one of us know how to
do it; so if you could give me a recipe
for doing this, I would be ever so
grateful.

I have promised my wife that I
would endeavour to obtain this recipe,
as I have often spoken about this
spiced beef. Trusting that I may be
suecessful in my request, and wishing
you every success in your broadcasts,
“Cheerio,” and thank you.

—A Kilbirnie Husband,

I certainly am glad to be able to
back up so good a husband; but do be
careful NOT to say, when the spiced
beef comes to the table, “This is not
like Mother's spiced beef!” One so
often finds that things don’t taste the
same 3s they used to do. Anyhow, this
recipe came from a lady in Somerset-
shire, England.

Spiced Beef.—~Best cut of brisket of
beef; salt; cloves; water, peppercorns;
and & small piece of rnace, or a good
pinch of powdered mace. Put the beef
into an ordinary baking -tin, Stick
about 8 or 10 cloves into it, and put
about the same number in the tin; the
same number of peppercorns, and the
piece of mace, Nearly £l the tin with
water, and enough salt to make it rather
briny. Cover all with another baking tin,
Put info a rather quick oven at first,
till it boils. Keep it in moderate heat
till the meat will easily leave the hore.
This is an economical and nice joint,
to be eaten cold.

Another Recipe—~—This is also an
English recipe, and very good. I think
it reads more like the one you remem-
ber. The beef is bought fresh, and the
salting and spicing are both done at
home.

" Seven pounds of thick flank or rump
of beef or brisket, boned; Y3 Ib. of
sugar; Y2 oz. of saltpetre; 2 oz. powdered
allspice; Y4 Ib, of salt. Rub the sugar
well into the beef, and leave it for
twelve hours. Then rub in the well

crushed saltpotre, and allspice over thei”

meat, and let it remain for twelve
hours or more, then rub in the salt.
Turn daily in the liquid for a fortnight,
soak for a few hours in water, and dry
with a cloth. Cover with a flour and
water paste, put a little boiling water in
the bottom of a meat tin, and bake in
a moderate oven for about 4 hours,

Spiced Corned BReef—Still another
method. Put about 6 Ibs. of corned
beef into a pan of cold water, and
bring to the boil. Then add 2 ta@!a-
spoons of sugar, 2 tablespoons of vine-
gar, about a dozen cloves, and the
same quantity of whole spice. Half an
hour before it is cooked, add a small
teaspoon of made mustard to the
water.

Be sure to let us know which recipe
you like best. Try each in turn.

Parsley Jelly

Dear Aunt Daisy,—

I wonder if you have a recipe for
the jelly made with parsiey. I tasted
it some time ago, but have not been
able to get the recipe.

The Parsley Jelly—One pound of
fresh parsley, pressed down. Barely
cover with water, and simmer for an
hour., Add the juice of I or 2 lemons,
and simmer for ten minutes more. Then
stgain it. Add I cup of sugar to each
cup of liquid, and simmer till it will
jell.

Listen-ln every Manday,
Tuesday, Wednesday and
Thursday at 2.1 p.m,. to
your ZB Statien for *Lost
Empire”, the adventure-
packed life story of Nikolai
Rezanav,the dashing Russian
nableman fram the Court of
Catherine the Greatl
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A bath with Protex gives a flying start to the dayl
Yts clean, fresh tang is like the smell of the Bush on
a Spting morning. Protex contains an antiseptic that
is much more effective than carbolic. That is why Protex helps to
guard you agalnse infection, yet it leaves no trace of antiseptis odour.
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