PRESERVING—Without Rubber Rings

LTHOUGH some people may still
A have rubber rings for their pre-
serving jars—either new or once
used, which are not perished (be
careful of this)~—a majority will have
to do their preserving without them,
This is quite simple, and merely means
returning to the methods of the pioneer
settlers, whose fruit preserves were beau-
tiful, both in colour and in flavour,

The two essential points in preserving
are (1), to sterilise the fruit or vege-
tables properly, and (2), to see that a
perfectly air-tight seal is applied imme-
diately,

A perfect seal is made by having
ready a saucepan full of very hot and
clean melted fat—half mutton and half
beef. When you take your jars of hot
and sterilised fruit and syrup, one by

. Substitute for Golden
Syrup

Melt a little sugar-~half the quan-
tity required in the recipe—in a&
small saucepan. When it is & deep
golden colour, add a little very
hot water. This has been used
successfully in “Ship’s Cake.”

one, from the oven or the water-bath,
you must immediately pour on at least
half an inch of the hot fat. Some people
put the fat in with a tablespoon and
when it has cooled, they make assurance
doubly sure by adding another spoonful
or two of cool, melted fat, just in case
it may have shrunk at all in setting.
Actually, this fat does not shrink away
from the sides of the jar as prepared
waxes often do. Then cover the top of
the jars with kitchen paper or notepaper
well coated with ordinary flour and
water paste, which helps to keep the
paper air-tight. Let the paper come well
down the sides of the jar.

One of the best known Links in our
Daisy Chain has always remained true
to this method of sealing preserved fruit,
instead of changing over to the screw-
top and rubber-ring. She found it so
simple and so safe. As a test, she re-
frained from opening a bottle of peaches
for five years, then staged a little
“opening ceremony” for a modern friend
who used only the most up-to-date jars.
The friend had to admit the perfection
of the preserve.

The fat lifts off in a clean and solid
piece, and the fruit is in perfect condi-
tion. -

Tins

Golden syrup tins (or any tins with
press-in lids) are used successfully for
preserving fruit, provided they are not
bent or cracked, and are perfectly clean.
In this case, you need not use the hot
fat for sealing; just overflow with boiling
water or syrup, press in the lid hard
and then pour hot fat or hot water over
the whole top of the tin, See that the
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seam round the bottom of the tin is not
leaking at all—some golden syrup tins
do. Put fat round this seam if at all
doubtful,

Without Sugar

Pack the fruit carefully into jars, and
put a tablespoon of sugar on top of the
fruit. Fill up with boiled and cooled
water, If you have no sugar at the
moment, this small amount can be quite
well omitted, but it does add to the
flavour of the fruit. Put the lids loosely
on (just to keep in the steam), and cook
either in a cool oven (Regulo 1, or 250
degrees), or in a vessel of water—the
water need only come half way up the
jars if the vessel has a cover, either fit-
ting or improvised. Cook until the fruit
is soft, but not broken. Take out jars
one by one sealing each immediately,
while boiling hot, with three-quarters of
an inch of hot beef and mutton fat
(half and half) as described above. Paste
over at once with 2 thicknesses of paper
covered well with flour and water paste.

FROM THE
MAIL BAG }

Nice Mice

Dear Aunt Daisy,

We nearly all have to help get up
children’s parties at holiday time, so I
thought I would send you this idea for
little “novelty” cakes—“Mice Cakes” I
call ‘them. :

Just make the ordinary meringue re-
cipe, but shape each meringue into a
“mouse” with one end pointed for the
nose, and the other end thick. For the
tails cut those penny liquorice strips
into fine lengths, and stick them on, and
also put wee dobs of the liquorice for
eyes, and more little bits for the ears.
You can have the meringue mixturs
white, or pale :pink, or chocolate-
coloured. These are lovely, and look
s0 nice when finished.

Another method: 1 have also seen a

child’s birthdey cake iced with white
icing all over, and “mice” arranged all
round the top with their tails dangling
down around the sides of the cake, In
this case, however, the mice consisted
of well-cooked and drained prunes (the
larger ones)—with long liquorice tails,
and little dobs of cheese for eyes and
ears this time, and & piece of cheese
in the centrg of the cake, to attract the
mice.

I hope the Daisy Chkin will like this
idea.—7T.0.L. (Remuera).

Splendid. The eyes could also be
made with pink bits out of liquorice all-
sorts, or pink or silver cachous, It would
be fun to put a “mouse” or two here and
thers on the table, too.

MONTEREY—
the secret of
SUCCESSFUL
MAKE‘UP U I

To be lovely, day and
night, is an art known to a
lucky few. Monterey can
help you obtain this love~
liness by checking up on
our personal cosmetic
Zlenu. MONTEREY PER-
SONALIZED MAKE.UP
is to-day’s key to enduring,
natoral charm,
MONTEREY'S
PERSONALIZED
MAKE-UP CHART X
this

Ccut out
advertisement
and send to Wil
frid Owen Lid.,

Christchurch, and
yow’ll receive by
return mail a chart
from which Mone
terey can discover
YOUR particular
personalized make-up N.4.i N.43)
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"

Made in New Zealand by Wilfred Owen
Ltd., Christchurch,

VARICOSE
VEINS

The only treatment of disfiguring
Varicose Veins which can really be suc»
cessful must be one that aims at the
removal of causes NOT effects—hence
our Course of Home Treatment gets to
the root of the trouble.

This Course includes curative diet,
alimination of constipation, various
special baths and local treatments, and
special remedial exercises. Perseverance
with this logica! treatment will bring
its due reward. )

The price of this' excesllent Homme
Treatment Course is 10/«

Manageress,

'LADIES' INSTITUTE OF
- HEALTH & BEAUTY

(D.Pt- 1)!
AUCKLAND

18

P.O. Box 469



