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R é{ “ Tt P & B Knitting Book !
M ! .
There’s 2 whole year’s knitting in the new P & B colout znougl.
Patons & Baldwins® Knitters Digest 1954 covers the needs of the
family through the year. These are 43 pages gnd full eolour plates

with instructions for knitting the jumper shown here, 35 well as 2
man’s cardigan, baby’s first cardigan, taenage boy’s or gisl's gweater,
and 3 woman’s hat.  There gre 69 illustrations of P & B dasigns for

" : cveryone, gnd pages of useful infermation for
knitters.  And it’s designed to slip easily inta

handbag ar pocket. Make sure of yuur
free copy.

GET
YOUR copY
EARLY-MAIL
NOW!

BLOCK LETTEMS PLEASE

.—,_,———._.—.,..,._-1

PATANS & BALRBWINS LTD, |
Dept. V, BOX 1441, WELLINGTON. © §

Please 3and my frqe, my capy ¢f '
ths P & B 1954 Knittgrs E;I qa’v. "I I
enclose 1id stamp for returp postsge.
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i peels and cores,

Windolene
cleans windows
quicker, easler!

You'll apprecicte—
no water to spoil yaur hands, no bucket
to bend your back .5, Just smooth
Windolene on, wipe it off—it's SIMPLE,
‘QUICK, EASY! Ideal for enamel
stoves, too. Get Windolene ig-day.
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ASK _AUNT DAISY

The Popular Blackberry"

nuisance to the farmer who
; has difficylty in keeping them
from spreading over his farm; but
he does not frown at the delicious
blackberry jam (with the seeds
strained out). or the luscious blackberry
pie (with cream), or a glass of black-
berry wineg (6 months hence), all made
from the berries picked by the family—
and costing nothing. In the cities we
cheerfully buy our blackberries; and on
the coldest and wettest winter eveuing
we are able to recapture a2 summery
state of mind as we eat our feathery
steamed Marguerite pudding smothered
in blackberry jam. When making black-
berry jelly, pick berries when just rire.
not soft. Make esither jam or jelly in
small lots at 3 time—it sets better. In
any case, if the jam seems slow in setf-
ting, ¢ teaspoanful of citric acid added
to an ordinary bailing, should make it
set after another five minutes boiling.

Grubs in Rlgekbeeries

There are often tiny maggots or
grubs in blackberries or raspberries.
The fruit mey be put into a weak salt
and water sojution—about a teaspoon
of salt to a pint of water—when the
grubs will come out and may be ve-
moved with a perforated spoon.

Blackberry and Apgple Jam

Any quantity of blackberries, and
about one fourth the weight of apples.
Simmer the berries to pulp with just
sufficient water to prevent burning at
the start. Strain through” muslin bag.
Cut up the apples roughly, including
and boil to a pulp.
Strain through colander. Mix the two
strainings and to every pint of juice
add 1 1b. of sugar. Stir until thoroughly

BLACKBERRIES may be a

| dissolved. Boil until it will set when
. tested.

Blackberry and Elderberry Jam

This jam is said to be equal to black
currant, very cheap, and shouk.i.keep
for 12 monthy: Take equgl guantities of
blgckbesries and elderhersies, remove
the stalks. gnd put them in a preserving
pan. Sguesze them slightly, bring _slowly
ta the bail, and boil far 2(} minutes.
Aow ¥ 1b. sugss to each 1 Ib. of} fruit.
Put susgr gn g dish, and warm in the
ovep before adding ta the jam. Bring
to the boil again, stirring continually.
and boil about 20 minutes, or till it
will set when tested on a plate.

Bisckbersy and Plum Jlgm

Five paunds hlgckberries, 2 1b. plums,
6 tb. sugar, 1 pint. water. Boil plums
and water first, add the blackberries.

and boil all together till soft~—perhaps

15 to 20 minutes. Add the warmed sugar
stirring  constantly  til} the sugar 1is
thgroughly dissolved and the whole is
boiling again. Then boil fast till the jam
will get when tested. A small teaspoon
of tartarig or citric gcid added a few
minutes befpre taking yp helps it to set.
Any blackherry jam may be strained if
desired, to get rid of most of the seeds.

Plain Blackberry Jam

Put the cleaned blackberries into a

‘bowl together with the sugar (34 Ib.

sugar to & pound of fruit), and leave
overnight. Next day, put over low heat
and stir constantly till all the sugar
grains are dissolved, then boil briskly
until the jam will set when tested.

Blagkberry and Apple leily
Six peurds blackberries, 2 1b. apples,
sllow cup sugar to each cup juice.

Chop apples finely.
including skins and
cores, place in pre-
serving pan with
blackberries, and
water to cover. Cook
till  soft. Strain  through

haz.

jeily
Measure iuice and bring to botl, stir in

sugar gradually. and boil till a tittle
jellies when tested on saucer (12 to 4
hour).

Biackberry Pie De Luxe

Have a deep dish full of hot black-
berries cooked with sugar and a squeexe
of lemon juice. Make the following
sponge-crust and pour on the boiling het
fruit. Cream together 2 oz. butter and
13 cup sugar. Add 2 eges and beat well
Then add a large cup of flour sifted with
a large teaspocn of baking powder (not
phosphate). Lastly add 2 or 3 table-
spoons boiling water, cover the hat fruit
with this sponge. and bake at once in
a hot oven approximately 20 minutes. If
you have only 1 egg. use a little milk
as well.

Blackberry Wing

I am asked for this good old farm-
house recipe every year. Put any quan-
tity of blackberries in a wcoden or
stone vessel, crush them. and cuver well
with water. The water mav be boiling
or cold. Stir often for a few hours, cover
with a light cloth, and leave for 3 or 4
days. Strein off the liquid. and to every
gallon add 31% Ib. sugar. Put into a
keg or stone jar but do not quite fill.
yeeping some liquid in a jug for adding
after every skimming, to keep the quan-
tity the same. It will work for 2 or 3
weeks. Skim daily, adding liquid each
time. Keep a piece of muslin over the
keg. When it has finished working, cork
or bung lightly. gradually tightening the
bung daily. The keg must not be moved.
Bottle it in 6 months, althaugh it i3
better left 12 months,

Blggkberry , Pickle

One pint blackberries, 1 lb.
sugar, 1% oz. ground ginger. 12 pint
vinegar, 1 oz alispice. Steep black-
berries and sucar for 12 hours. Bring
vinegar to the boil, add blackberries aud
boil for V2 haur. When cold add ginger
and spice, and mix well. Put in jass
and cover.

Blackberry Vinegar

" Allow 1 pint yinegar to each quart of
blackberries. Pack prepared fruit ints
stone jor. and fill up with the vinegar.
Cover and leave 4 davs, then strain
without squeezing fruit. Measure, and
for each pint of liquid allow 1 lb. sugar.
Boil sugar and liquid 20 minutes, skim-
ming carefully, and bottle when cold.
This is a good drink for winter cclds.

FRQM THE MAILBAG

Abput Pastry
Pear Aunt D:zisy,

Would vou please, through The
Listener, give me some advice on pastry
making, both short and flaky? I am a
new hride and a farmer's wife, and am
not having the success I would like with
my fruit and mezt pies. Please teil me
whether I should have the fruit or meat
cald or hat. as I believe this makes a
difference “New Bride,”" Huntly.

Take I 1b. flour, V4 ib. {at, prefsrably
butter, 1, teaspoon salf, level tablespoon
femaon jyice; work in the ordipary way
with enough cold water fo requisite con-
sistency, roll out once. Wrap up in piece
af greased paper and put away on shelf.
This is ta be done in the cool of even-
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