
ASK Aunt Daisy
HINTS ON JAM-MAKING
about the wet spring having cut
down the supply of fruit this year,
there is still much to be thankful
for, and plenty of scope for ingenuityin devising recipes for "blended" jams
-using some cheaper and more plenti-ful fruit to eke out the rarer and more
precious kinds. We can use rhubarb to
eke out strawberry and raspberry jam;
plums will combine with these also, and
apples with almost any fruit. Will the
Links in our Daisy Chain please help
out by sending us the results of their
experiments?
Recently I was told by a man that
to savour the full flavour of a good jam,it is essential to spread it on plain
bread without any butter! He assured
me that butter blunts the flavour of
jam, just as sugar does the flavour of
a cup of coffee or tea.

is spite of gloomy prognostications

Warm the Sugar
Although some jam recipes specify
boiling the sugar and water together
first for a certain time and then adding
the fruit, the majority of jams are
made by first cooking the fruit gentlytill soft, then adding ‘the sugar, stirring
until this is properly dissolved, and then
boiling very briskly till the jam will set
whena little is tested on a cold plate. It
is best to have the sugar well-warmed
before adding; it then dissolves more
quickly and thoroughly when added to
the fruit. It is important that the sugar
be thoroughly dissolved before the final
rolling boil, if not, the jam is liable to
crystallise later on. In factories, the jam
boilers are surrounded by a steam jacket,
so that the jam is heated all round as
well as from the bottom, thus makingfor faster boiling.

Time for Cooking JamThe times given in a recipe are of
necessity, only approximate. If jam is
boiled for too short a time, it will
neither set firmly nor keep well, while
if, on the contrary, it is cooked too long,it will become sticky and the colour is
spoiled. Test jam by putting a spoonful
on a cold plate.. This will set in a few
minutes if done. Draw your finger
through the blob on the plate; if the
jam runs together again quickly like
water, it is not done; if very slowly, you
may take it up.
Sealing Jam
Jam must, of course, be sealed air-
tight. A round of white notepaper cut
to fit the jar, and dipped in vinegar, is
a good idea for preventing mould from
forming. Store in a cool place; the top
shelves of pantries are not good, because
the heat rises. Most jams are sealed
down while very hot, but conserves of
whole fruit, like strawberries, are
bottled when half-cooled, stirring first,so thatthe fruit is evenly distributed
through the jam.
Five Minute Berry Jam
This recipe applies to strawberries,
raspberries, loganberries and red and
black currants. It had a considerable —

popularity a year or two ago. Of coursethe jam takes longer to make than it
sounds, for the five minutes is counted

each time from the time the mixture
reaches the boil. Remember the rule to
have the sugar thoroughly dissolved
before the second boiling. Six pounds
of fruit, 6lb. sugar, pinch of salt. Put
the fruit in the pan and sprinkle overllb. of the sugar with the salt. Boil
exactly five minutes. Then add the rest
of the sugar, bring tothe boil again.
Then boil for exactly five minutes again.
Pour into jars and when cold, it should
be a beautiful firm jelly.

Gooseberry Jam (With Vanilla)
This is said to taste just like straw-
berry jam. Use the same recipe and
vary it by adding raspberry or straw-
berry essence instead of vanilla.- Also,
leave some without any flavouring, as
real honest-to-goodness gooseberry jam.Boil 6lb. sugar and 5 cups water for
10 minutes. Add 3lb. gooseberries, and
boil about 144 hours. Take off stove, let
stand half an hour, then add % small
bottle of vanilla essence. Bottle.

FROM THE
MAIL BAG
To Remove Mildew

Dear Aunt Daisy,I know that you have told us of a
simple and certain way of removing
mildew, but I cannot remember it. Un- .
fortunately, I have two tablecloths
badly mildewed, and so would be very
grateful for the remedy.-E.J. (Christ-
church).
Just stir lb. of chloride of lime into
2 gallons of cold water, and leave it an
hour or two till dissolved. Strain care-
fully through a strong teacloth or simi-lar article, so that no lumps are lett in.
Then soak the tablecloths in this water
for a while-watching to see when the
mildew has faded. It may take’ 2 or 3
hours, or less. Rinse very thoroughlyin two or three clean waters, putting
some vinegar in the last rinsing so that
any chloride of lime left may be killed,
otherwise the fabric may be weakened.If you have coloured tablecloths to
treat, which the above bleach will fade,
damp the mildewed marks, rub well
with wet soap, and then cover thickly
with a paste of starch and cold water.
Put the article otitside, so that it may
get the benefit of the sun and the rain.
Each time it gets dry, repeat the processuntil the mildew has faded. Half salt:
and half starch may be used for the
paste. Wash thoroughly afterwards.
Another recommended way is to soak
the article in kerosene, roll up and
leave all night, then wash.

Everything
BABY needs

isinGlaxo~4wholly digestiblemilk
food. Top-gradefreshmilkforsturdy
littlemuscles. ExtraVitaminD for
strongbones,and extrairon forgood
redblood. Glarois thebestfood for
thosebabicswhocannotbebreast-fed.

SUNSHINE GLAXOInDEFENCE for the young baby.OFFREEDOM
Hatiohal FULLCREAMGLAXO
saoidSs for the baby over 5months old:

glazos
BUILDS BONNIE BABIES
BeforeBabyComes andAfter
Sand forfrescopyoftheGlaxoBabyBooks
goodguide intheGareoftheinfant.

GLaro LABORATORIES(N.z.)LTD,BUNNYTHORFI

ADVICETOMOTHERS
Keep,your childrenfreefrom constipa-tionthissimpleway Atbedtimeto-night
give them NYAL FIGSEN the
pleasant-tasting laxative FIGSEN is
casy and pleasant to take_~no need to
coax or scold. In themorningNYALFIGSEN actsmildly,yet thoroughlyno griping pain, no stomach upsets:NYAL FIGSEN is just as good for
grozen-1psa5 it isforchildren Soldbychemistseverywhere: 24 tablets Fe 17l

Nyal FigsenManufactured by Nyal Products dlvislonof Frederick Stearns & Co (NZ.) Ltd,153 Albert Street, Auckiand:

Instead Of Butter
If using dripping or lard instead
of butter in cake-making, use
‘only 4/5ths as much, and creamit well first with a dessertspoon
of lemon juice or vinegar to a
half-pound of dripping. A pinch of
baking soda may be added also.


