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I ancient Rome,purple was the sign of Imperial rankThedyetheyusedforcolouringtheirrobescame from a sea-
snailcalledmurex brandaris,found in theMediterranean. This
dyeis now known to be a compoundof theelementbromine
the only bromine compound ever found in a livingorganism.
Bromine, a brown, fuming liquid related chemically to the
greenish-yellowgaschlorine; is highlycorrosiveand dangerous
tohandle.ItsnamederivesfromtheGreek Bpcpos' ~astench.
Most of the bromine needed by industry today is, like that
used by the Romans; extracted from seawater, but theextrac-
tionprocess iscarriedoutbychemists insteadofbysea-snails
DuringthewarICI:helped todevelop a factory in Cornwall
where bromine is extracted from seawater to make ethylene
dibromide-achemicalusedwith tetra-ethyllead in theproduc-
tion ofanti-knock petrol. Photography needs silver bromide,
which is used in practically all films and plates and many
kindsof photographic paper; methylbromide is employed in
one type of modern fre extinguisher,andpotassium bromide
inmedicine
ICI:uses brominecompoundstomakesomeof the "Caledon"
and Durindone dyestuffsusedforthedyeingof cotton.
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Mothers, they're flavoured to their liking, Glucose
coated socthing, and cen be taken freely. Your
CHEMISTwillbepleasedtoshowYou these laboratory
produced pastilles in beautifully coloured tin con-
tainers.
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ASK AUNT DAISY
Some Stone Fruits
LTHOUGH some late frosts
in Otago and Hawke’s Bay
did so much harm to the

peaches and apricots this year, we
still must make the very most of
what we have. Don’t forget that
even bruised fruit can be used for pulp-
ing, by cutting away al! damaged or
bruised portions, being very sure that
no Over-ripe pieces are used. Two or
three half-bad pieces may spoil a whole
batch. When pulping such peaches-
which are not quite good enough for
ordinary bottling but yet must not be
wasted-remember to butter the bottom
of the pan a little, and to add a little
water, stirring over low heat until the
fruit begins to "pulp." Sugar need not
be added, but it is nicer to add a little
(or honey)-and when all is thoroughly
pulped, fill hot sterilised jars one by
one, to overflowing, with the boiling
pulp, sealing each one immediately.
Later on, this fruit can be made into
jam, by bringing to the boil and adding
the usual amount of sugar, then boiling
til] it- will set when tested. If any jam
seems to be very slow in setting, add a
teaspoon of citric acid for the last 10
minutes or so, and this will do the trick.
Peach pulp is very useful for tarts in
winter time. When pulping soft berty-
fruits or tomatoes no water is needed
at all-just crush the fruit against the
side of the pan to draw,.sufficient juice
to commence the cooking without burn-ing,or sticking, and keep the heat low
at first. Pulping fruit is a very useful
way of saving it when so much is get-
ting ripe all at once, and busy farmers’
wives haven’t the time to do all the
bottling and jam-making-and some-
times they may be short of sugar and
the shops closed! Jars of tomato pulp
should be re-sterilised in water-bath for
20 mingtes after sealing, just to make
sure. Peaches may be peeled by putting
them into boiling water for about a
minute, then plunging into cold water.
The skins should then slip off easily.
Nectarine Jam
Six pounds stoned nectarines, 6 ib.
sugar, 2 cups water, juice 2 lemons, 1
dessertspoon butter, and kernels of
about 1% of the fruit. Wash but do not
peel the fruit, remove stones, cut into
pieces. Put into pan with water, butter,
lemon juice and kernels. Boi} till soft,
Add warmed sugar in portions of about 1
lb. at a time. Boil, stirring well. Should
take about 1 hour. Test before taking up.

Apricot Jam (Fresh)
Wipe with a damp cloth. Cut in
halves, remove stones, and weigh. Allow
pound for pound of sugar. Lay the fruit
in pan, with layers. of sugar, and stand
overnight. Next day, bring slowly to the
boil, stirring constantly,,and boil quicklytill it will set-.30 to 40 minutes.
Peach Jam (by "Smoky")
Three pounds peaches, 3 pints water,
5 lb. sugar, juice of a lemon, and 1
tablespoon butter. Cut up peaches and
boil in water till soft. Add sugar and
butter, and lemon juice. Boil very hard,
stirring frequently, till a lovely golden
colour and wil! set-about 45 minutes-~
not too stiff. These proportions of fruit
and water may be used for plums, apri-
cots andnectarines.

Peach Jam
Three-quarters of a pound of sugar
to 1 1b. fruit. Peel and slice the peaches,

put in large enamel
basin, add half the
sugar, and leave all
night. Next morn-
ing, boil till peaches
are tender, and
add rest of the sugar. Boij rapidly till
jam will set when tested. If very dryto start, add 42 cup of water or juice of
a_ lemon.

Peach and Pineapple Jam
Seven pounds of peaches, 1 large ripe
pineapple, juice 3 lemons, 34 Ib. sugar
to every pound of prepared fruit. Peel
and mince pineapple, removing hard
core, peel and stone the peaches. Put
into preserving pan and bring slowly to
boil. Cook gently 4% hour. Add warmed
sugar, boil till it will set when tested.
Peach and Passion Fruit Jam
Six pounds peaches, not too ripe, 2
dozen or more passion fruit, 6 lb. sugar,
and the juice of a couple of lemons.
Peel and stone peaches, cut into pieces,
Sprinkle with a little sugar; leave a
while and prepafe passion fruit. Scoop
out pulp of passion fruit, boil skins till
soft, and scoop out pulp, adding to the
seed mixture. Boil peaches till soft. Add
rest. of sugar, and boil for an hour.
Then add passion fruit mixture, lemon
juice and 1 extra cup of sugar, and boil
til] it will set when tested.
Celestial Peaches (Chinese Recipe)
Skin large peaches, cut in halves and
remove stones. Arrange them cut side
uppermost on baking tin. Into each
centre put a little thick ginger syrup
(from Chinese jars of preserved ginger).
Bake lightly in moderate oven and let
get cold. Fill centres with ice cream,
and sprinkle finely chopped nuts and
preserved ginger on top.
Peach Dessert
One and a half cups flour, % tea-
spoon salt, 1 well-beaten egg, %4 cup
sweet milk, 4 teaspoon almond essence,
1144 teaspoons baking powder, 12 cup
sugar, 3 tablespoons melted butter, 1
teaspoon vanilla essence. Mix beaten
egg with melted butter. Add the milk.
Combine the flour, salt and sugar, and
stir in gently until the batter is smooth.
Add the essence and stir. Spread in a
sandwich _ tin. Arrange ripe sliced
peaches on top, pressing slightly into
batter. Sprinkle with 3 teaspoons of
sugar mixed with ¥%2 teaspoon cinnamon.
Bake moderate oven, and serve hot with
cream or sauce.

FROM THE MAILBAG

Glace Apricots
Dear Aunt Daisy,
Could you give me a recipe for apri-
cot jam using the glacé apricots? The
method used for dried apricot is not a
succéss with the glacé. Some say no
sugar at all is necessary, but that doesn’t
sound right to me; and then another
grocer said, "Don’t put so much water
in with the glacé apricots." At any rate,I just can’t get the exact quantities and
would be grateful if you could help me.

6( G Fendalton.
I had not heard of anyone using glacé
apricots for jam, but having asked the"Daisy Chain" over the air, this recipe
was at once forthcoming: Two pounds
glacé apficots, 2 pints water, soak all
day. Add a small tin crushed pineapple
and boil 10 minutes.


