(Continued from previous page)

up sufficient unpeeled apples to be
covered by this quantity, and pour it,
boiling, over them. Stand in warm place
for a week. Then strain through fine
sieve into clean vessel, and add 1 cup
of sugar to every 4 cups of the liquid.
Stand for another week, then strain into
bottles or jars. Best kept for 3 to 6
months befors using. Brown sugar may
be used.

Cider (Invercargill)

Cut up green apples and cover with
boiling water. Cover with a cloth, and
let stand in a warm place for 3 days.
Strain. To every 4 cups of liquid, put
1 cup of sugar, and let stand 3 more
days. Strain and bottle.

Cider (Simple)

Slice enough apples, unpeeled and un-
cored, to quarter fill a 2-gallon vessel,
and cover with 2 cups of sugar. Simmer
a generous handful of compressed hops
in 1 quart of water for 20 minutes. Then
pour over the apples. Fill up the pail
with boiling water, cover with fine
muslin, and leave 24 hours. Strain and
then bottle, adding a raisin to each
bottle. /Tie corks on firmly. The cider
should be ready for use in 24 hours after
bottling, but if the weather is cool, stand
a little longer.

Apple Cider

Cut up small, 3 Ibs. green or ripe
apples, peels and cores, too. Pour over
10 to 12 cups of boiling water. Stir in
3 1bs. sugar. When blood heat, add 12
teaspoon compressed yeast, dissolved in
a little warm water. Leave for 4 days,
till risen up. Strain, add 1 or 2 teaspoon-
fuls essence of lemon, or ginger, to taste.
Bottle and tie down. Ready in a few
days. Future lots need no yeast—just
leave a little in the jar and fill up as
before.
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MAIL BAG

Sealing Preserves
Dear Aunt Daisy,

I have often‘heard you giving advice,
re sealing jams and jellies, also for
bottling tomatoes. For many years I
have used no other method of sealing
preserves than cutting rounds of writing
paper, or greaseproof paper, and soak-
ing these in a little milk; then sealing
bottles whilst very hot. The heat forms
a vacuum, and turns the milk into
casein, which makes a parchment-like
airproof covering, and lasts a very long
time. 1 have never had any mould in
years, and the same applies to the cello-
-phane covers, which must be put on
whilst contents are hot.

A method I have found successful for
preserving tomatoes when jars have run
out, is as follows:—I use golden syrup
tins which I have saved during the year
—1 heat these thoroughly. Then cutting
_the tomatoes through, I simmer them
gently for 10 minutes, allowing a small
teaspoon of salt and a dessertspoon of
sugar to each 4 lbs, of tomatoes. Fill
the tins to overflowing and then put on
hot lids and bang these down with the
end of the rolling pin. Of course, one

must have a clear run for this, as some-
times one gets a tomato shower-bath,
which makes one look a bit “measley.”
However, it’s all in a day’s merch at
preserving time!

I must not forget to tell you that to
make sure when using this method, I
add a small pinch of salicylic acid tc
4 lbs. tomatoes. I have had them keep

three years done this way. But when
sterilising in bottles, I find they keep
without the acid.

By the way, I always hang up used
rubber rings in the cupboard, and when
making steamed puddings, they clip
over the basin quite nicely with a little
stretch, and last several times.

—“Takapuna.”
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Stay in bed longer and still have breakfast
ready on the dot. Yo just serve Woet-Bix

straight from the paciet,
gdi’eﬁ FUEL

Save

No cooking reguired. - Weet-Bix is already

crisp and toasted 1o perfeciion.

WASHING UP

No messy pois to clean.  This job is done

in a few minutes.
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Here's the Winter breakfast that wraps
‘em up warmer than a fur-coat ... gives
a glow that defies the nippiest morning!
Steaming hot milk poured over deliclous
Weet-Bix.
has everything. The sustaining noyrishe

it is as easy as that and yet it

ment of two complete and perfect foods
with appetite-appeal for every member of
the family,

Weet-Bix Is the whole golden grain of the
wheat with Its sixteen precious food
elements Intact. Nothing taken away and
nothing added but rich golden malt for
flavouring. Milk Is also a primary food.
So serve them together and serve them
often. You can find no finer fare.

*

Weet-Bix is made by the
SANITARIUM HEALTH FOOD CO,
who give you these famous foods:

Marmite, San-Bran, Bixies, Granose,
‘Betta’ Peanut Butter, Puffed Wheat
and Rice, Unpolished Rice.
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