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| Ask_Aunt Daisy

CAPE GOOSEBERRIES f

in popularity every year,
and, are one of those fruits
i with a pungent flavour, so useful
for helping to prop up the plainer
fruits such as apples and pie
“melon. They alse combine well with
pineapple. It is a good idea to bottle
a few jars, for use in winter with apples
‘in a pie. or mingled with stewed pears.
+ They tottle well, in the wusual syrup.
! Cape gooscherries mixed with apples
i make a luscinus pie, say. 13 1b, shelled
i Cape gooseberries to 113 Ib. apples. Stew
i them togvether first, and cool before put-
. ing on the pestry. either short or flaky.
A bircuit pastry, made with an ecg, is
~espzcizlly good for this pie. Add the
inice of a lemon, for an extra touch.

In a Casserole

| This is a favourite way for almost
all fruits. The bakine gives a specially
ine flevour. For Cape goosebérries make
a syrup first. using half as much sugar
as water and adding lemon juice to
taste. Pour this over the shelled fruit
in a casserole, put on the lid. and bake
slewly—whern the oven is already in
use for something else will do. Serve
as breakfast fruit. or as dessert with
crezm or custard: or pour a sponge-crust
¢ on the boiling fruit and bake. Thick
slices or querters of apples may be
sdded when baking.

Cape Gooseberry Sponge
Stew Cape gooseberries gently with
sugar. Strain off svrup. and make up to
iust under 1 pint with hot water. Make
. 1o a packet of jelly with it. Leave to
zét cold. As it is setting, whip and then
add the C:zpe gooseberies and let it set.

Steamed Pudding
L.ine a basin with a good suet pastry
. and half-fill with shelled Cape goose-
' berries. Put a spridkling of sugar and
dash of water and then a layer of
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basin with more goosebérries, cover with
a pastry top. pnt a butter paper over.
“and steam in a saucepan half-full of
. boiling water, with tightly-fitting lid:
! for about 2 hours. If preferred, the
"basin used need not be lined with pas-
“try but simply filled with Cape goose-
herries and apples, and plenty of susar
and a little water, and just a pastry Jid.
[team as before.

- Cane Gooseberry and Apple Jam
Four ard a half pounds shelled Cape
yooseberrias to 1% 1b. apples. Put 1
tablespoon butter in saucepan and all
‘he fruit (mince or grate the apples).
Trush goerseherities. and if not enough
ies #a start cvith, odd 2 tatlespoons
water. Allow pound for pound of sugar
©anzeft ani cook il it will set.

| Cave Gooseberry Conserve

Four pounds apples, 8 cups water, 2
'h. Canre wonosebérries. Rajl the cut-up
" anples in 1he water till soft. Straih
" throuzh a ielly hag all night, aa for
i anple ‘eblv. Ne%t dav. conk the nravdred
~Cape goaseherries in that juice till soft
" then add cup for cun of suger (warmed?.
Stir till the sugar is dissolved, bring to
the hoil. arnd bnil till it will set when
tested. The i{uwice of a lemon may be
~fded if tiked.
Cope Gooseberry and Lemon Jam
! Five pounds Care gooseberries, 5 Ib.

| suear, 1 pint water. and juice of 5§
‘~einne Pt suear prd  water in pan.
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when syrup is quite
clear edd goose-
berries, which have
been shallerl washet
and pricked with a
needle:  boil  for
about 112 hours, or until svriip is thick,
anid falls from a svooh. Do not bottle
thi= jum until it is co'd

Cape Gooseberry Jam

Allow t 1b. sugar to 1 lh. shelled
berries Squecze juice 2-3 lamens i:to
preserving pan. Put in berries. and stir
till ¢eeled 2 a pn'o Add sugar and
boil until a pale amber colour and will
set when tested. No wrter.

Cane Gooseberry Conserve

Three pounds shelled Cape goose-
berries. 115 1b. sliced apples. 115 1b,
s'iced skinned tomatoes. 6 large bananas
sliced. juice of 6 lemons. 6 lh. sugar,
Put gooseberries apples and tomatoes
in pan with suear. Leave to stand an
hour. Adqd lemon ijuice and boil hard
15 minutes. Add banznas, beoil 5 min-
vtes loncer. Remove from fire. stir wall
for 3 minutes Bottle and seal while hot.
Fike fruit salad

Cape Goosebarry and Pie Melon Jam

Cut up 5 h. melon, sorirkle with §
th. stirar, and leave overnieht, Next day
hoil abeut 134 hours, Add 1% to 2 1b.
Cane onnsohegrries whole. but  ghellad,
Stir till diseolved.  Boil till  golden
brown and wiil set. Lastly add 1 oz
bantter,

Cape Goosebarry and Pincapple Jam
Three pounds Cane gooseberries. 1
larze tin pineapple slices. 3 1b. sugar.
Beil Cape gooseberries in pinezpnle
iuice till soft. Add svezar, stirring well
till dissolved. Boil apain guick'y il
thick about %2 te 3% hour. Stir occs-
sionaliy. When thick. add cut-uo pine-
avple, boil 5 to 10 minutes Test,

FROM THE MAILBAG

Tea Stains on Blankets
Dear Aunt Daisy,

Could vyou advire me about this?
Some time 2go my husbend spilt a cup
of tea ovet my blankets. I want to wash
them now, and am wondering if I can
get those stains out before washing
them. “0.p.”

I think borax will do the trick. Damp
the stained places with warm water
thoroughlv, and rub in drv borax. If
the stains have gone through, rub both
sides. Then rc!l up and leave for some
hours Wash the placs in cool suds; the
staing should be much paler, if not quité
gone, and the subsequent washing of the
whole blanket will finish the work. It is
best to snongde a tea stain when freshly
done with vi#'y hot water, on the prin-
civle of werkering tea by adding more
and more hot water till the tea is quite
gone. Another method, practically cer-
tain is to spak the stained part in a
saucer of glvcstine for snme hours. Then
work it s little with finigers, and wash
in warm suds.

Unbleached and Mildewed
Desr Aunt Daisy,

Would you advise rhe about un-
blezched sheets? T washed and boiled
them in the first place and then left
them out on the grasz for several days
and niehts, tugnine them each day. to
blesch., | neticed dirty marke on them
but theezht they would come out in the
next wash. Houwsver. I find a lot of it
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