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as an antiseptic that'$

SsePTI effective and safe?
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You need 8 solution
like Dettol; one with
an antiseptic action
that deals with germs
and germs alone. To
the causes of most
C0mm0n infections
Dettol is deadly,yet
on tender human tissuesit is gentle and harmless
That is why Dettol is
the trusted antiseptic
throughout the British
Commonwealth. You; too,
can be sure and safe, with
Dettol:
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INDIGESTION
ConSTiPation

Phillips
Whenover-indulgence
In food,tobaccoor
stimulants causesdistressing
symptomsofacidindigestion,
takePhillipsMilkof Sogentleforchildren_SothoroughforgrownupsMagnesiaasanantacid
eitherinliquidor tablet
form. Itcontains
oneofthefastest,most PHILLIPSeffectivestomach sweet-
enersknown t0science:
Availablein2sizes MILK OF MAGNESIA
everywhere: LiQuidorTABLETS
scott & TURNERLTD,NEWCASTLE-ON-TYNE,ENGLAND:
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Piemelons and Pumpkins
HESE. are both important.
Pumpkins are one of the
"yellow vegetables" which,
like carrots, are recommended by
health specialists for building up
resistance to germ infection. Pie-
melons are very useful for serving with
the more flavourful’ and expensive
fruits like passion fruit and cape goose-
berries, in making jams and marma-
lades, having a somewhat neutral flavour
of their. own. Moreover, we might fol-
low the example of the early settlers
who used piemelons for pies-cut into
small dice and cooked tender first, with
sugar and spice, and then transferred
to a piedish and covered with pastry.
How about trying one of these pies add-
ing a proportion of cape gooseberries,
Or quinces, and a_ little preserved
ginger, specially the Chinese kind in
syrup? For piemelon jam, be sure thatit is a real piemelon and not a citron
melon, and be sure that it is ripe and
mature. An experienced jam-maker at
Papakura writes: "I think many failures
are due to the melon not being allowed
to ripen. I never make melon jam before
August. The melons should be stored till
little soft-spots appear on the skin, and
then they are ready to make up into
jam. The seeds will be quite black, and
the flesh an almost transparent honey-
colour; and I’ve made melon jam for
45 years."
Yet another housewife says that an
unripe melon, or a really "old" one,
never really boil soft. The standard
method is to prepare the melon over-
night and sprinkle it with some of the
sugar-not quite half. Weigh after pre-
paring and allow %4 lb. sugar to a
pound of fruit, although this varies con-
siderably. The melon must be cooked
gently till tender, in the syrup formed
overnight; then the rest of the sugar
added and. stirred continuously till
thoroughly dissolved and the jam is
boiling again. Some people put the
melon through the mincer, in which case
it cooks quicker; but this is not really
the proper way.
Piemelon and Ginger Jam
This is most people’s favourite. Five
pounds of melon, 3 lemons, 4 Ib. sugar,4 Jb.- preserved ginger, pinch cayenne
pepper. Dice or mince melon; cut
lemons finely, also preserved ginger.
Cover melon and lemons with 2 lb. of
the sugar, and let stand all night. Boil
together till all is tender, add the re-
maining sugar, the preserved ginger and
cayenne pepper. Boil steadily till it will
set when tested.
Different Melon Jam
Eight. pounds melon sliced into ¥%inch cubes, 6 lb. sugar, ¥2 lb. preserved
ginger, 1 tin crushed pineapple, 3 fairly
large juicy oranges, 6 large juicy
lemons. Sprinkle 3 Ib. of the sugar over
the diced melon and let stand 24 hours,
Put into preserving pan with the other
3 Ib. sugar, pineapple, lemons and
oranges thinly sliced and cut small. Boiltill tender, add preserved ginger, cut
very small; boil until a deep amber
colour, or until it jellies on a saucer.
Piemelon Jam_
Four pounds melon, 3 Ib. sugar, 2
lemons and juice of third, 1 cup water.
Cut melon up, put straight into pan
with the cup of water and 2 lemons
whole. Boil with lid on until melon is
cooked and clear. Then take lemons
out (they should be well cooked), cut

in half, scrape out
all the inside of
the lemon (remov-
ing pips), then add
lemon to the melon,
Cut up only the
yellow part of the
skin of one lemon very finely, add to
melon with juice of third lemon. Add
sugar, and boil until it sets. The skin
of both lemons can be added if liked.
Melon Jam
To every pound of melon allow 1%
lemon and 3% Ib. sugar. Peel thinly the
lemons and cut the yellow rind finely.
Peel off all the white pith and throw
away. Slice the rest of the lemon thinly.
Into a preserving pan cut the melon
into dice, put in the lemon peel and
slices, and cover with about 1-6th of
the sugar. Leave all night. The liquid
made thus should nearly cover the fruit
by next morning. Boil till tender, about
1144 hours, add remainder of sugar and
boil till will set. Add preserved ginger
to taste (preferably Chinese ginger in
syrup).
Piemelon and Dried Apricot
Nine pounds piemelon, 1 Ib. dried ap-
ricots, 4% Ib. preserved ginger, 9 Ib.
sugar, 5 cups water. Soak apricots in
the water overnight; then boil 20 min-
utes, add to pigmelon which has been
cut up overnight and left to stand with
the sugar. Boil all together for 2% to
3 hours or until set.
Piemelon and Passion Fruit
Cut up 6 Ib. piemelon, put into basin
with 1 lb. sugar, allow to stand all
night, then take pulp of 4 dozen passion
fruit and tie in a piece of muslin. Put
all in preserving pan with another 5 lb,
sugar, and boil 24% to 3 hours, Ex-
cellent.
Melon Jelly
Cut up into pieces 10 Ib. melon, using
both seeds and skins, put on 11% Ib.
sugar and leave all night. Cut up 9
lemons, cover with boiling water and
leave overnight. Next day boil all to-
gether till soft, strain through a jelly-
bag and bring to boil, allowing cup for
cup of sugar and boil fast till set.
Piemelon and Quince Jam
Ten pounds piemelon, 6 Ib. quinces,
12 lb. sugar. Pare the melon, remove
seeds and cut into. dice. Sprinkle with
a few pounds of the sugar and allow
to stand all night. Next morning put
it on to boil for an hour. Pare, core
and cut up the quinces, stew them for
an hour with a few cups of juice from
the boiling melon, then put the two to-
gether, add the rest of the sugar and
boil about 3 hours,
Real Pumpkin Pie
Three eggs, 1 teaspoon ground cinna-
mon, 1 large cup rich milk, dash of nut-
meg, ¥% teaspoon vanilla, 1 tablespoon
dark molasses, %4 cup sugar, salt to
taste, 1% teaspoon ground ginger, 1
large cup pumpkin, cooked, mashed and
sieved. Break eggs into a large bowl,
add sugar, salt and molasses. Beat well.
Add spices to pumpkin and mix smooth,
Then add to the first mixture and stir
well, Add milk and when all is well
mixed, add vanilla. Taste mixture, and
adjust accordingly. Ginger gives the real
flavour, salt counteracts the sweetness
and the molasses gives the rich dark
colour. Bake in one crust in hot oven
at first, then slowly till pumpkin filling
is nearly firm. With this pie serve a
rich cheese.


