TEA FOR REFRESHMENT!

‘The best, most satisfying
beverage of ali.

TEA FOR BEST VALUE!

Good quality tea gives you
150~-200 cups to the lb

TEA FOR ALL OCCASIONS!

Peifect with breakfast, lunch or
dinnet and in-between snmacks.

ISSUED BY THE TEAL%UR.EAU
Sponsored by CEYLON,
the Home of Good Tea.
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The originals of the ottractive statuettes
Hlustrated above were modelled in clay by
George Henry Paulin, R.S5.A., on eminent
British sculptor, who wos graciously gronted
sittings by H.M. Queen Elizabeth L. Standing
about seven inches high, these exquisite
miniatures give an exceilent portrayot of Her
Maijesty and the Duke of E£dinburgh, and
have been officially approved,

ROYAL

TOUR
MEMENTO

in o mellow, antique ivory finish, each busi
bears as a warranty the sculptot’s initials
(G.H.P.). Look for this when you buy.
NOW  AVAILABLE AT SELECT STORES
THROUGHOUT NEW ZEALAND. Each bust
individuolly packed in a handsome gift carton.
If unobtainable in your locality, we will supply
direct at 21/- each statuette {42/- per pair).
postage paid per fragile post.
STOCKS ARE LIMITED=-ACT NOW.

ROTARY CULTIVATORS (5.1.) LTD.,, P.O. Rox 178, Waellington.

2.

i run through mincer.

1 also.
| cherries,

ASK AUNT DAISY

season, and it is always a
problem to keep the birds
from them. They are so pretty and
decorative, tco. Townspeople sel-

dom get enough to make jam or
to bottle, but they are exceilent by
either method. The dark cherries are
best for both purposes. If you make
jam, and stone them beforehand, tie
the stones in muslin and boil with the
cherries, so that you get the full flavour.
The stones give a faint almond taste,
particularly nice when cherries are
bottled in syrup. They combine very
well with red currants,

Cherry and Red Currant Jam

To every 4 lb. cherries, allow 1 pint

CHERRIES have but a short

! red currant juice, made by boiling red

currants with a little water till soft and

: mushy, then straining as for jelly. Sim-

mer until cherries are soft, then add
pound for pound of sugar. Stir till sugar
dissolved, and then boil till will set
when tested. Bottle when it has cooled
a little.

Cherry Jam

Stone 4 1b. cherries carefully, saving
juice. Bring to the boil 4 1b. sugar and
3 teacups water. Boil 10 minutes, add
cherries, boil 30 minutes, or until it wil]
set when tested. Bottle. If jam seems
slow in setting add 1 teaspoon citric acid
and boil about 10 minutes longer.

Cherry Liqueur

Allow 3 1b. sugar to every 3 Ib.
cherries. Remove stalks, wash cherries,
drain well. Place layer of cherries, layer
of sugar, and so on, in earthenware jar.
Cover and stand in sunny place 3-4
weeks. Strain off juice, add about %
pint rum or brandy. Pour into bottles.
Should be a delicious
liqueur.

Cherry and Pine-

apple Jam
Three quarts <\-"

cherries, 1 large pine-

apple, 5 cups sugar.

Wash, drain and .

stone cherries and

Peel, slice and re-
move eyes from pine-
apple and mince it
Mix . with
add sugar
and let stand 1 hour.
Cook slowly till thick,
stirring almost con-
stantly. Could put an
asbestos mat beneath.
Pour into sterilised
glasses and seal.

Cherry Pie

This can be made
in the ordinary easy
way by half filling
piedish with cherries,
then putting a layer
of sugar, then filling
with cherries, sprink-
ling more sugar on
top, and adding a
little water. Damp
edges of dish, line
with strips of pastry,
wet again and cover
with pastry. Decorate
edges and bake until
done, about middle of
oven, to allow fruit to
cook as well as crust.

A tiny cup, or large
egg -cup, put in
middle of piledish
with  fruit  piled
round it, is g good
idea — it holds up
the crust as fruit
softens. Another way is to make a syrup
by boiling sugar and water, in the pro-
portions of 2 cups water to 1 cup sugar,
for 5 minutes. Add a squeeze of lemon
juice, a pinch of salt, and the cherries.
Gently simmer 1-2 minutes to soften,
then take out with perforated spoon and
fill piedish. Thicken syrup slightly with
flour or arrowroot, and pour over
cherries, sufficient to half-fill dish. There
should be more fruit than juice. When
cool, cover with pastry, short or flaky
as desired, and bake as usual. Some red
currants mixed with the cherries make a
lovely pie.

Cherry Sauce

Stew a pound of cherries in a heavy
syrup {(equal parts sugar and water),
Drain off syrup when cherries are
cooked into a saucepan, adding 6 thin
slices lemon. Simmer 5 minutes uncov-
ered. Mix 1 tablespoon cornflour with 1
teaspoon powdered cinnamon, adding
about 2 tablespoons cold water, to make
smooth paste. Stir this into syrup, and
continue cooking, stirring, until slightly
thickened. Remove lemon and add
cooked cherries. Remove from heat, add
12 cup sherry (optional) and serve with
ice cream or creamy rice pudding,

Cherries in Salads
Remove stones and stuff with cream
cheese, or walnuts or almonds. The
cherries may be preserved in syrup,
when the flavour will be really luscious.
The rest of the salad can be lettuce
cups, cream cheese, or processed cheese,
and some cold ham or
tongue, with aspara-
gus tips.

Casseroled Cherries

These are very
good. Make a heavy
syrup first by boiling
sugar and water in
equal parts for 5-7
minutes. Flavour
syrup with thin slices
of lemon and & little
powdered cinnamon
{or stick cinnamon if
you can get it). Tie
cinnamon in a muslin
bag, so that you can
remove it, as well as
the lemon slices, be-
fore pouring over the
cherries in casserola.
Cover and cook in
slow oven. Serve with
little sweet cakes, as
a dessert,

Pickled Cherries

Wipe and remove

stalks from - sound

’ rooking cherries, Place
in jars or wide-necked
bottles, about 34 fill-
ing them. Fill one
with vinegar, turn it
out again, measure
and multiply the
amount by the num-
ber of jars, allowing
just a little more for
waste in boiling. To
eech pint of vinegar
allow 14 1b, loaf sugar,

- N.Z. LISTENER, JA!::UARY 8, 1954,
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