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SaRGE IN TOMATO
WiTH BARBECUE

Here is an exclusive new CREST food
with real appetiteappeal for Break-
fast, Lunch or Tea. A complete
meol ready to just heat and
serye:
Yourfamilywillenjoy this deli
cious combination of CREST
Spaghetti, Barbecue Sau-
sages ond Tomato Sauce.

CKESDALE Spreads Insix savoury cheese IN TOMATO SAUCEflavours They'resmooth and spread
easily and are idealITV for sandwich and7 savoury fillings:Vacuum packed in
attractive re-usable
glass tumblers.
Although bulk BULLETIN NUMBER FOUR
cheese prices This latest Judith Ann Field Bulleare up New tin contains many exciting newZealand' s Iar recipes for CHESDALEaest selling If ore not already on theQ process cheese Mailiog list for receiving theaccepted as Bulletins write for free copy ofthe mcst eco- Bulletin No. 4 to Miss Judith Annnomical way Field, Box 2226, Auckland.of purchasing cheese,

helps every housewitein New Zealand to cut the
cost of living bymaintain-
ing its present price.

BUTLAND INDUSTRIES LIMItEd GREAT South ROAD, AUCKLAND

CREST

~hBARBECut

SAUSAGES

GesdisoCEBESE
PROCRSS

IMMEDIATE RELIEF FROM
HouseholdBURNS
Banish Pzin Umediately Trom nousenold burns
epply JOHNSON'S BURN CREAM pre
eminant0oas4generalPurposeoinimentinthe
home: Atchemistseverywhere: Disc POTTER& BIRKS (Nz.)LTD:, FederalStreet,Auckland.

PLAY PIANO BY EAR
HEAR IT PLAY IT

Latest home-study course shows you novto play popuiar music In modern style:Everything you need for solo and dance
plaving BY EAR
Send TODAY for FULL intormation
The MUSIc WORKSHOP
18 Sage Road; Auckland, 6.1

Why Because 70% of N.Z
women use Hansell' $

Pay Essences, huge quan
titieshavetobemade t0
meetthisdemand. This
keepsmanufacturing
costS down hence the
lowpricest0 you. YUANSELL

HANSELL'S
CLOUDY

B6o74 ESSENCES
HansellLaboratoriesLtd_ Masterton.1/- TheEssenceSpecialists
ofNewZealand:

More?

4-OZ.
BOTTLE

31

Ask Aunt Daisy

THE VINE AND THE FIG TREE
RAPES are no longer such
a luxury fruit, for many
people grow them now,

since there is so much informa-
tion easily available. Hothouse
grapes are still expensive, but
those grown out of doors are fairly
cheap. Fig trees are less numerous.
although Auckland has always done well
with them. Fresh figs are seldom sold
in shops; but owners of trees are gen-
erous with presents.
Bottled Grapes
These are delicious. Bottle them in
syrup, in the usual way. If in the oven,
fill them into jars, cover with syrup,
put on a tin lid or saucer, and turn on
the lowest heat, so that it takes about
1% hours for the grapes to come to
boiling point. Hold them at that till
they are quite soft but not squashy.
Remove jars one at a time, fill right
up with boiling syrup (or water) and
seal immediately. If using the water-
bath, seal the jars first, place in cold
water-bath and bring to boil slowly;
hold at boiling point for about 20 min-
utes. The ordinary stewing method

| should be equally good.
Grape Jelly
Put freshly-picked grapes into pan,
nearly cover with water, bring slowly
to boil, mashing gently. Boil till pulpy,
then strain through jelly-bag as usual,
24 hours or so. Bring juice to boil, boil
a few minutes, then add cup for cup
of warmed sugar, stir till dissolved, and
boil till it will set when tested-may
be quite soon. Or add 1% pint water to
each pound of grapes. Simmer till soft,
strain, Boil juice for 10 minutes, then
add % cup sugar to each cup juice,
and boil till it will set when tested.
Pour into hot, sterilised jars, and seal.
Green Grape and Blackberry Jelly
Take an equal quantity of green
grapes and blackberries. Boil with a
little water till soft. Strain through.
jelly bag as usual. Allow cup for cup
of sugar. Bring to boil, add sugar, and

boil till it will set
when tested.

Green Grape Jam
To 1 Ib. grapes
allow %% Ib. sugar.
Put fruit in buttered pan, crush a few
to start juice. Bring to boil, add sugar,
and boil till it will set. No water. Skim
off seeds. Juice of a lemon may be
added or 14 teaspoon citric acid.
Fresh Fig Conserve
Two and a half pounds figs, % Ib.
apples, 2 oz. preserved ginger, 3 lb.
sugar, 2 breakfast cup lemon juice, 21/2
breakfast cups water. Tail figs, and slice
small. Peel and cut apples small.
Cut ginger small. Put all in preserving
pan and bring slowly to the boil. Boil
about 40 minutes. Test before taking
up. A lovely amber colour.
Fresh Fig Jam
Twelve pounds green figs, 12 Ib.
sugar, 1 breakfast cup vinegar, 142 Ib.
preserved ginger, 1 breakfast cup
water, 2 oz. whole ginger. Wipe and
slice figs, sprinkle with half the sugar,
and stand overnight. Next day, add rest
of sugar, sliced preserved ginger, whole
ginger tied in a muslin bag, and bring
to the boil in the vinegar and water.
Boil about 3 hours, or till it will set.
Use asbestos mat as it catches easily.
Remove the whole ginger.

Fig Chutney
Three pounds apples, 1 Ib. figs, 1 Ib.
onions, ¥2 Ib. sultanas, 3 or 4 oz. salt,
2 lb. brown sugar, 2 pints vinegar, 1%
oz. ground ginger, Y2 oz. chillies. Chop
up, bring to boil, boil about % hour.
and bottle cold. Or 142 Ib. fresh figs,
3 oz. raisins, 2 oz. preserved ginger, 42
lb. onions, 3 oz. dates, 6 oz. brown
sugar, 42 teaspoon salt, ‘4 teaspoon
cayenne, 1 pint vinegar. Cut figs into
rings, also cut dates and ginger into
cubes. Boil vinegar and sugar, pour this
on to all other ingredients, and leave

(continued on next page)

THE "QUESTION MARK" PANEL, heard recently from the main NationalStations discussing "Should We Retain Anzac Day in Its Present Form?" From
left: L. F. Rudd, who was Military Secretary to the New Zealand Division in the
Middle East; Rev. T. O. Baragwanath (chairman), Senior Chaplain to the present
Territorial Division; J. Conolly, headmaster of the Dilworth School, and a
Brigadier on the active list of the Territorial Army; and Nigel Wilson, who was
an officer with the R.N.Z.A.F. overseas in World War Two. Mr. Rudd also
served in World War One. The discussion was recorded in the Auckland Studios

of the NZBS


