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i Delicious “ROASTO” flavours,
colours, thickens and seasons
~Gravies, Stews, Beef Tea, and Soups.
Makes Casseroles the most appetizing
I / dishes you ever enjoyed.
3 at all Grocery Stores

MADE BY THEN-7- MAKERS OF LLSHUS JFLUES

PUTS A NEW FAT IN MEAT-

makes it a TREAT

THOSE GREEN TOMATOES

VERYBODY who grows
E tomatoes is confronted at

the close of the season with
the problem of what to do with the
quantities of green ones which
won't ripen. Very often, too, it
seems that the plants are bearing
more prolifically then than at the
proper time, so that the waste is
considerable. Half-ripe tomatoes
will generally finish off nicely on a
shelf in the greenhouse or a sunny
window, but there are still plenty
of really green ones which cannot
be ripened that way. However, the
green tomato can be used up very
nicely indeed in pickles and jams,
making - a fine addition to the
ordinary varieties with which the

KIDNEY TROUBLE

DEIWITTSIPILLS
ENDED
MY PAIN

“De Witt's Pills ended my
pain.® There is a very simple
reason ‘why so many people
have repeated. those words,

De Witt's Pills banish backache,
theumatism and such symptoms of
kidney tronble because they put new
life and energy into weak, sluggish
kidneys. De Witt's Pills compel those
vital organs to clear out the poisons that
canse your pain. Here is striking proof.

Mrs. M. M, writes :—** For months
I was prostyated with tervible pains
Jrom kidney trouble and could net

carry on. I gasned such valief aftey
taking De Witt's Pills that I cannot
aay how thankfulam, Sincelaking
De Witt's Pills I have Been quite free
Jfrom backache and kidwey troubls.”

Made specially to end the pai

and ail forms of Kidney

Piftoen Years Later. ““7 kave Aad
no trouble with my Ridneys since
taking De Witt's Pilks.”

WEAK KIDNEYS
lead to
Backaohe
Cystitis
Lumbago
Joint Pains &
Rheumatism

Solatica  Disturbed Nights
Start with De Witt's Pills to-day and
notice how, within 24 hours from the
first dose, they act directly on your

De Witt's Pills are promptly
on the jab, clearing out all those poisons

aad impurities whick cause your pain.

of Rheumatism, Lumbago, Sciatica, Joint Pains
rouble. Of chemists and storekeepers everywhere,

prices 36 and 8/6 (including Sales Tax

thrifty housewife Has been filling
her pantry shelves,

Green Tomato Chutney (with
Cucumber)

This is an old English recipe from
Pembrokeshire. Three pounds green
tomatoes, 4 large apples, 2 small cucum-
bers, 3 large onions, 6 oz. sultanas, 3 Ib.
Demerara (or good brown) sugar, 2
tablespoons . mustard, 1% teaspoons
ground ginger, 12 level teaspoon cay-
enne pepper, 1% tablespoons salt, a
little more than a pint of vinegar, Peel
the onions, apples, and cucumbers, and
slice them up; cut up the tomatoes, put
all the ingredients together in g large
pan. Bring graduslly to the beil, and
simmer gently for two to three hours,
until quite soft, stirring often. Put into
jars and seal down.

Green Tomato Pickle (with Beans)

Two pounds green tomatoes, 1 1b,
French (or any green), beans, 3 Ibs.
onions, 14 1b. mustard, 1 Ib. brown
sugar, %2 oz. chillies, 1 oz. sllspice, 1
tablespoon curry powder, 2 quarts
vinegar. Slice all the vegetables, sprinkle
with 15 1b, salt, and leave all night.
Next moming, drain them well, and add
them to the vinegar already brought to
the boil with the -spices tied in a mus-
lin bag. Boil till all the vegetables are
soft. Mix the mustard and curry powder
with a little cold vinegar, which has
been kept back for this purpose from
the 2 quarts, -adding also 2 tablespoons
of flour if you like a thickened pickle,
and stir this into the mixture about 15
minutes before taking up, Remove the
bag of spices. If you cannot get the
mustard, add a little more curry pow-
der, and a dessertspoon of turmeric for
colouring.

Green Tomato Pickle (Simple)

This is an easy one, and was highly
recommended by the Daisy Chain Link
who sent it in, Take 4 Ibs. green
tomatoes and 114 lbs. onions, cut them
up, sprinkle with a little salt, and let
stand 24 hours; then drain thoroughly.
Boil up 114 pints vinegar for 15 min-
utes with a tablespoon each of cloves
and allspice, and an ounce of whole
ginger, tied in' a muslin bag.. Then
remove the bag of spices, and put in
the tomatoes and onions, together with
one pound of sugar. Boil for one hour.
Stir up’ well before bottling while hot.

Green Tamato Marmalade

Six pounds of green tomatoes,” 3
lemons, 2% cups water, 5 Ibs. best
sugar, and about 14 lb. preserved gin-
ger. Boil the sliced lemons in sufficient
water to cover well (take this water
from the measured 214 cups). Boil until
soft. Then cook the cut tomatoes in the
remainder of the water until tender, add
the cooked lemons, and boil 10 minutes,
Add the cut-up ginger and sugar, and
boil till it sets when tested,

Green Tomato Jam

Three pounds tomatoes, 3 lemons and
3 1bs. sugar. Slice the tomatoes and
mince the lemons coarsely, being care-

ful to catch all the juice. Put into 3
buttered pan with just sufficient water
to prevent it sticking, and boil for 10
minutes. Stir in the warmed sugar, stir-
ring till dissolved, and then beoil until
the jam will set when tested.

Green Tomato Jam with Lemon
Juice

Three pounds of tomatoes, 4 lbs, of
sugar, the juice of 6 lemons and 14 lb.
preserved ginger, shredded finely. Slice
the tomatoes, add the lemon juice and
ginger, and =a very little water to
prevent sticking, and boil about half
an hour till very soft. Add sugar,
and beoil till it will set when tested,
about three-quarters of an hour.

Green Tomato Relish

Cut into small pieces 3 1lbs, green
tomatoes, and put into pan with 1 cup
malt vinegar, and 21, lbs, brown sugar.
Stir in %3 1b. chopped onion, and a
clove of garlic if liked, or else another
1% 1b. of onions. Stir in also 2 teaspoons
of salt, a sprinkling of pepper, and a
teaspoon of made mustard. Simmer
slowly for three hours, then rub through
a colander. Bring to the boil again for
a few minutes. Bottle when cool.

Green Tomato Jam with Apples

Three pounds green tomatoes, 1 Ib.
apples, Y4 1b. preserved ginger, 4 Ibs.
sugar and a small cup of water, Cut up
the tomatoes, apples and ginger, and
put into pan with the water. Bring
slowly to the boil, and boil for half an
hour, Then add the warmed sugar, stir
well until dissolved, bringing back
slowly to the boil. Then boil fast until
it will set when tested. If you cannot
get preserved ginger, you must use gin-
ger flavouring, Add this when the jam
has been removed from the fire, stir it
in a little at a time, and tasting till
required flavour is attained.

Green Tomato Pickle (No Sugar)

Slice 6 Ibs. green tomatoes into an
enamelied dish, sprinkling each layer
with salt. Leave for 12 hours, then strain
well. Into a preserving pen put 2 quarts
vinegar, 2 tablespoon mustard, 1 tea-
spoon allspice, 1 teaspoon cloves, and
1 teaspoon red pepper, also 1 1b, of
golden syrup or treaclee When this
comes to the boil; put in the drained
tomatoes and 3 Ibs. of thinly sliced
onions. Boil gently for 15 minutes only,
and put into jars. Cork down when cold,

FROM THE .
MAIL BAG

Roseberry and Apple Jam

Dear Aunt Daisy,

I thought you may be interested in
my recipe for “Roseberry Jam” made
from the berries (hips, as they are
called) from the wild roses (sweet
briars). This recipe was given to me
when I"was visiting Australia three years
ago. One day, my friends said, “We will
pack our lunch and go out for the day
and gather ‘hips’.” Of course, I wone
dered what these so-called “hips” were;
and they were surprised that I did not
know. I said I did not think they were
used in New Zealand. I now make the
jam every year, and it is delicious. Here

- is the recipe.

Rosetorry Jam.—Gather the berries
(hips), from the wild roses (sweet

(Continued on next page)
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