
ASK Aunt Daisy

PEARS AND QUINCES
SUGGESTIONS FOR PEARS
DELICATE and deliciousA fruit, the pear. Eat plenty ofthem raw — the luscious,

juicy kind-and be careful not to
let the juice stain your handker-
chiefs, or the children’s frocks or
blouses. If any juice does get spilled on
them, sprinkle with salt at once, then
wash in cool water. If the stain cannot
be attended to at once, try soaking in
peroxide or in glycerine, or in borax and
water, for some hours; or soak in cold
starch (just mixed with cold water as for
collars), or put a slice of white bread
soaked in water or milk on each side of
the stained material, sandwich fashion.
Another method is to soak the stain in
methylated spirits, then wash with thick,
cool soap solution. Spread it on a plate,
and work the soap solution well into the
stain with the fingers. If the colour is
fast, you could also add a drop or two
of ammonia-but only if the colour is
fast. Then leave the soap solution on till
the stains disappear, and rinse again in
methylated spirits. It is best to get the
uncoloured methylated spirits from the
chemist for this. Leave all these reme-
dies on for some hours, and afterwards
wash with a little turpentine in the
water.

Having now prepared ourselves for the
worst, let us consider some ways of
using pears.
Preserved Pears
Peel the fruit with a sharp knife, cutin halves, or if large pears, in quarters.
Remove a little of the hard core, Dropthe peeled pears into slightly salted
water until ready to pack into the jars,
Pack as closely as possible into the clean
bottles, and cover with syrup, made of
1 cup of sugar to 3 cups of water. If
sugar is scarce, just fill with plain boiled
water, slightly cooled. Add a few cloves
to each jar, to give added flavour, and
about one or two teaspoons of lemon
juice. Adjust the rubber, and lid, loosely.Sterilise in the oven for an hour, or hour
and a quarter, till the fruit is obviously
cooked. Then seal immediately, and
stand upside down to test the seal. Thefruit may also be sterilised in the water
bath, but it will take longer, possibly.
Pear Snow
Stew some pears, after coring and
quartering, with a little, sugar. Then
pour over them a mixture made with
one pint of milk, 3 egg yolks, 2 table-
spoons of sugar, 4 oz. fine breadcrumbs;
and the grated rind of one lemon, all
beaten together. Bake like custard.
When cooked, put on top a meringue
made with the three egg whites, and one
cupful of sugar beaten stiff, and brownin the oven for a few minutes, Very de-
licious, especially with cream.
Pear Marmalade
Use 4 Ibs. of nearly ripe pears; 3 Ibs,of sugar; 2 lemons; a piece of whole
ginger; and one pint of water. Peel,core and cut the pears in pieces. Put
them in a stew-pan with the strained
juice and grated rind of the lemons, andthe water and simmer until quite soft.Then add the sugar and the ginger, well-bruised and tied in a muslin bag. Boil,stirring well, until it is a thick pulp;"re the ginger. Bottle while hot, andseal,

Pear Ginger |

Peel, and cut small, 3 lbs. pears. Cookwith the juice and grated rind of 2
lemons, and 1 pint of water. When thefruit is cooked, add 3 Ibs. of warmed
sugar; and 2 ozs. whole bruised ginger,in a bag. Bottle while hot, after testing ,on a plate in the usual way. Removethe ginger. bd

Pear Jelly-a Dessert
Peel, halve, and core 114 Ibs. of stew-
ing pears, Put them into a saucepan with
3 oz. sugar; % pint water, and some
lemon rind and. cloves, for flavouring.
Cook until quite tender. Mixa pint
packet of lemon jelly with half.a@ pintof hot water, stirring till it is dissolved;
strain the juice from the stewed pears,
and add to the half pint of jelly, makingit up to 1 pint. Arrange the pears in a
glass dish, pour the jelly over, and leave
to set, Serve in the dish, with cream.
Pickled Pears
Choose the small, round variety, about
6 Ibs. to 8 Ibs. (Peel them, and cut into
halves, leaving the seeds in. Make a
syrup by boiling 2 lbs. sugar, 3 cups

vinegar, 1 stick cinnamon, a few cloves,
and 1 oz. root ginger. Boil the syrupfor ten minutes, then add the pears and
cook gently until tender. Lift them out
carefully, and put into jars, Reduce the
syrup by rapid boiling and pour it over
the fruit in the jars. Seal carefully, and
keep in a cool place for a few weeks
before using.
Pear Ginger
Peel and quarter 6 Ibs. pears, putinto the middle of them 14 Ib. pre-
served ginger, cut into pieces, 414 Ibs.of sugar, and 4% pint of water. Let it
stand 24 hours, then boil for 2 hours,or until a deep red colour.
/ QUINCES ARE READY
ERE is a good recipe for makingboth jam and jelly from the same
quinces. It comes from a Kentish
woman.

Quince Jelly
Pare and slice the quinces, and putin preserving pan with sufficient water
to float them. Boil until fruit is reducedto pulp. Strain clear juice through ajelly bag, and to each pint allow 1 Ib.
sugar. Boil juice and sugar together forabout % hour, removing scum. When
jelly will set when tested, put into small
jars.
Quince Jam
Put pulp from preceding recipethrough sieve, or mash finely with
wooden spoon. Put. 1 Ib. sugar to each
1 Ib, pulp, and boil till it will set. Keepwell stirred to prevent burning. Coverwhen cold,
Quince Honey
Peel and core 6 large quinces,: putthrough mincer. Bring to boil 1 pintwater and 4 Ibs. sugar. Add quinces, boil
about 2 hours, test, and add 1 cup boil-
ing water before taking up. It should be
ted when cooked. Peels and cores maybe boiled, and that juice added insteadof the pint of water.
Quince and Tomato Jam
Peel and core 2 Ibs. quinces and
mince; pour boiling water over 3 Ibs.
ripe tomatoes, and remove skins, Put
tomatoes and quinces in preserving panwith 5 Ibs. sugar and juice 1 lemon.Boil about 2 hours. Then test. Bottle
when done. Has a delicious flavour and
tastes like rich raspberry jam,

FROM THE
MAIL BAG
Making Face Cream

Dear Aunt Daisy,
I noticed in The Listener recently
a request for a cold cream by Mrs,
N., Queenstown; so I am sending you
a recipe I have used for some time, and
can recommend, either as a cold cream,
cleansing cream, or for a powder base,It is economical in use, as a very little
goes a long way. --K (Herne Bay),
Face Cream Recipe.-2 ounces of
almond oil; % oz, of spermacetti; %4
oz. of white wax; and a 1 oz. bottle of
rosewater. Pour the oil into a jelly-jar
together with the wax and spermacetti.
Place the jar in a small saucepan of
water, bringing the latter to sufficient
heat to melt the wax and the sperm-
acetti in the oil, Do not let the oil boil.
When ready, remove from the water,

and beat it with a silver fork, for pre-
ference, adding the rose-water drop by
drop. Have a clean pot ready, as it will
soon reach a creamy consistency, and
be ready to pour. A few drops of oilof roses maybe added if desired-that
is about four drops.
How very useful to be able to makea reliable face cream at home. Thank
you very much for your letter.
Shells And Necklaces

Dear Aunt Daisy,I know this is rather an unusual re-
quest to make, but I wonder if any of
your listeners could tell me how to
make holes in pipi shells. I have about
six dozen which I want to try to threadfor a special occasion. I have tried
using brace and bits of various
sizes, and heated the shells, but have
not been successful. Surely there must
be some quick way of doing them, asthere are so many of them in necklace
form about in the shons. :

Florence ¢Mt. Eden).I asked over the air, Florence, for
an answer to this problem. Most of the
necklaces we have seen have been put
together with little pieces of felt stuck
to the shells, However here is an ex-
cellent way of doing the job, supplied
by one of the helpful Links in the
Daisy Chain;-
Dear Aunt Daisy,I have just heard your request for
a way to pierce holes in. pipi shells,
Well, I do quite a lot of shell work,and although I have never actually
used pipi shells, I have used other
shells equally as thick and hard,
This is how I pierce my holes. I use
a long tin tack with the point clippedoff so as to have a blunt end. I placethis on the shell where I want the hole,and give it one sharp tap with a littletack hammer; and hey presto, the holeis there! A gimlet, brace and bit, or
any pointed instrument only has the
effect of splitting the shell; but it isthe blunt end that does ‘the trick.
The point of the tin tack can easilybe clipped off with a pair of pincers orwire cutters,
Louisa (Claudelands),
Stocking Shortage

Dear Aunt Daisy,
Don’t you think it would be a goodidea to work a "lazy daisy" or "chainstitch" up ladders on hosiery, makingthem look better than they are? It
could, perhaps, be done in coloured
silks. We do fancy work on dresses and
children’s hose, so why not on our own?

1ZR ListenerI can visualise some very decorative
legs flitting about our busy streetssoon.

Pop-Corn
Dear Aunt Daisy,
Could you or some of your DaisyChain by chance give me the recipe for
making "pop-corn," as I would like to
try some for the children?A. R. (Greymouth),
Yes, pop-corn can be made of ord-
inary or sweet corn, Heat a frying-pan,butter it as you would a cake tin, putin the corn and shake over a moderate
heat, or low gas, till the grains have all
burst, or "popped." Wipe out the pan,
and repeat till sufficient corn has been
"popped."
(Continued on next page)

RHEUMATIC PAINS
BANISHED FoR EvER
Yes; it can be done if youget
on to McCormack' $ Rheumatic
Cure the treatment that is
meeting with remarkable suc-
cess in really bad cases ot
Rheumatism:
Peoplewho took the treatment
as far back as 1937 have had
no recurrence of the trouble,So
the treatmentmust beeffective:
Such claims have often been
made on behalf of other T6-
medies; but, to prove the
genuineness of his treatment,Mr. McCormack invites youto write to him for the names
and addresses of some of the
people who have been relievedand arewilling to advise other
rheumatic sufferers about the
wonderful results achieved by
this new medicine.
Some of the cases where Mc-
Cormack' sRheumatic Cure has
succeeded have been SO aston-
ishing that it is felt that no
case is too hopeless:
Write now to Mr. McCormack; Box
462A, Christchurch, for the namesand addresses ol some of those
people who have received: benefitIrom the treatment, or, if you wantto take the cure without delay,
send �1 for one month'$ treatment.


