
ASK Aunt Daisy
QUINCES ARE PLENTIFUL
UINCES make a pleasant change
for desserts, as well as in jam
and jelly. They can be combined
with tomatoes or marrow, as

well as with apples, thus gaining addi-
tional and varied flavour, as well as
moisture to tounteract their comparative
dryness. Try some of these ideas.
Quince and Tomato Jam
Peel and core 2lbs. quinces, and put
through the mincer, catching every drop
of the rather scanty juice. Skin 3lbs.
ripe tomatoes. Cut up roughly, and put
into a preserving pan with the quinces.
When hot, add 5ibs. of sugar, stir till
dissolved, then boil until the jam is
cooked and will set when tested on a
cold plate. Very nice.

y

Quince and Marrow Jam
Peel 3lbs. marrow, removing the
seeds, and cut it into small cubes. Put
into a bewl, cover with 3lbs. sugar, and
stand overnight. Next morning, mince
2lbs. quinces and put all together into
preserving pan with 2 more pounds of
sugar (for the quinces). Boil together
approximately 2 hours, or until the jam
is cooked and will set when tested on a
cold plate. If the marrow is a very dry
one, add about a cup of water,

Quince Conserve (Unusual)
This comes from a Whitford link in
the Daisy Chain, who describes it as
very nice indeed. She used 10lbs,
quinces, 10Ibs. sugar, and 1 pint of
vinegar. I expect many of you will use
half quantities. Cut the peeled quinces
into small pieces, put them into a bowl,
and put the sugar and the vinegar over
them. Leave for 12 hours, then strain
off the syrup, and boil it up quickly,
for 20 minutes. Add the fruit, and boil
quickly for another hour or till it is
cooked and the jam will set when tested.
White of Egg in Sealing
The Whitférd Link added this note
to her recipe. "When bottling preserves
and using rubbers, I find it is very good
to beat up the white of an egg until
foamy, and then, using a teaspoon, put
some round the lids where they meet
the rubbers, When dry, it makes the seal.
very strong, and the preserves keep for
years. I have always used \this-put it
on as soon as you have the jars screwed
down. One white of egg will do from
8 to 12 jars."
Quince Conserve (from New Ply-
mouth)

;

Seven pounds quinces, 7 pints water,
Qlbs. sugar. Wipe quinces well, put in
pan with water and boil till quinces are
soft. Take out, peel and core, and cut
into suitable pieces. Add 4¥2lbs, sugar
to the water, put in the quinces, and
boil for half an hour, Add remaining
sugar, and cook till a bright colour and
will set when tested, about three-
quarter of an hour after last sugar is
out in. ‘
Quince Conserve (from Wanganui)
Two pounds quincés (weighed after
peeling and coring), 2 pints water, 2lbs.

sugar, Boil the sugar and water till it
makes a shiny transparent syrup-
nearly an hour. Then put in the quinces,
cut into pieces about the size of a sugar
lump. Put in the pieces a few at a time,
so that the syrup does not stop boiling.
Then simmer gently till the quinces are
soft, but not mushy. The juice of a
lemon adds to the flavour of any jam.
This conserve is delicious served with
boiled rice or sago, or in tartlets.

Quince Honey
Peel, core and mince 6 large quinces.
Boil peels and cores, strain, and make
up to 1 pint with hot water. Make syrup
with this pint of liquid and 4lbs, sugar,
add minced quinces, boil for about 2
hours, or till it will’set when tested. Add
juice of a lemon, and half a cup of boil-
ing water before taking up. Should be
fine red colour.

Quince Custard Pie
Cook sufficient quinces, with a little
water and the rind of half a lemon, to
make 2 cups of soft pulp. Take out the
rind, and add the juice of a whole lemon,
beat it up with half a cup of sugar, the
beaten yolks of 2 eggs, and about half a
cup of milk, Now fold in the stjffly-
beaten whites, and add a little vanillaif liked. Line a deep plate with good
pastry, pour in the mixture, and bake on
a hot scone tray. Have the oven hot
at first, and reduce the heat when the
custard is set, so that the pastry may be
well-cooked.

FROM THE
MAIL BAG

Any Jam or Marmalade
Dear Aunt Daisy,I wonder if you would like to have
my simple recipe for making jam and
marmalade? Well, here it is. One quart
basin of fruit (any kind), 1 quart basin
of water, and 2 quart basinfulls of sugar,
Boil the water and the fruif first till
tender, then add the sugar, stir and boil
with a fast, rolling boil till the jam will
set when tested. When making marma-
lade,. I always mince the peel after
squeezing out the juice. I may say that
all my jams and marmalade are really
very good.-‘"Nell of ‘Drury Lane"
(Hataitai).

Blue Gum Leaves for Moths
Dear Aunt Daisy,
A Link in our Daisy Chain asked you
about storing blankets so that they will
be safe from moths. I have found that
ordinary blue gum leaves are splendid
for this-not the pretty red gums that !
have been flowering so beautifully in |
Auckland lately, Just put plenty of
leaves in between the blankets, and in
the wardrobes, anti the linen press, and

under the carpets-in fact, everywhere
moths and silverfish are liable to fre-
quent.-"A Listener’ (Papatoetoe).
A good idea, certainly, but not a
severe enough measure if the moths and
silverfish have already a hold. I can
supply the name of an effective moth
poison-killing eggs and larvae as well-if you send me a stamped addressedenvelope.

GEORGE BETTLE'S GUARANTEED
REMEDIES

All carry a genuine money-back guaran-tee 1fyou're not satisfled with the results:Bettle's "Extra Strength" Cough Cure
5/= and 10/-; Revitalising Tonic 5/ and
10/ Asthma Remedy 10/ and 20/- AlJ
post frec from
GEORGE BETTLE, chemist,
769 Colombo Streat Christchurch:
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AGAIN

IS ANDWIth IT COMES THE RE-
TAILER'SPROBLEMS SHORT-
AGE OF PAPER BAGS AND
TRANSPORT DIFFICULTIES.

THISCARRIERBAG
IS THE ANSWER 1
CUSTOMERS CARRY TO
THEIR HOMES
Available in two handy sizes_holding
1Olbs. and 2olbs. respectively, as illus
trated These CarrierBagsare madeofstout, brown paper, reinforced top and
bottom, with strong, convenient string
grip.

The CarrierBagobviates the necessity for the retailer
tosupplypaperbagstohis customer forapplesales,andthisspellsECONOMY also, hisempty cases can
be sold to the N.z Fruit Growers" Federation, thus
assistingour National effort to conserve case timbera

These Carrier Bags are available to Retailers on condition they aresoldto thepublicat 4d. forlargebagand3d. for smallbag: Suppliesare atpresent restricted, andmeanwhileordersare limited to twobags
per bushel turnover, the retailer's wholesale"merchant certifying to
anticipated turnover duringmonth ofMarch, April orMay: Two Or
threemonths'supplycan beorderednow, ifdesired: Saleswillbemadein bale lotsonly, the 1Olb. size coming in bales 600 each, while the
largersize is 400 to thebale, and pricesare E7/10/- andE6/13/4
respectively, cash with order:

RETAILERS SHOULD POST THEIR ORDERS, AS UNDER:
Retailers in Auckland Province, including Retailers in Westland and Canterbury to:PovertyBay,to:BranchManager, Internal BranchMarketing Division, P0. Box 1293, Manager, Internal Marketing

Auckland: Division, Box 820, Christchurch:
Retailers in Hawke's Bay Wairarapa Retailers in Otago and Southland to:Taranaki, Wellington, Mariborough and
Nelson, to: Internal Marketing Division; District Officer, Internal MarketingP.o: Box 763, Wellington: Division, Box 53, Dunedin:
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