/. Tasty Cheece Bread Luncheon Special \

Chesdale Sandwiches
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Bacon and Egg Rice
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WITH A COMPLETE RANGE OF
Qurc/s EASY-TO-SERVE MEALS

The colourful Bulletins prepared by Miss Judith
Ann Field contain a hundred and one excellent
suggestions for preparing new, appetising and
nourishing CHESDALE dishes.

Please send your nome and address for these
FREE Bulletins to Judith Ann Field, Director of
Home Economics, Butland Industries Ltd., P.O,
Box 2226, Auckland. You'll be delighted with
the economical meals you can make with
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Relish your meals with mustard,
The flavour! The tastiness!
Mustard gets more out of the
meat, titillates your taste buds
and aids digestion. Mustard

is @ ‘must’ on your plate.

Colmans
Mustard

22

ASK AUNT DAISY

Plums=Unlimited

ways in which plums can be

used—raw, stewed, baked, in
pies and in desserts, in jellies, in
jams, both plain and mixed with
raspberries, gooseberries, straw-
berries or black currants; in delicious
sauces and chutneys; not forgetting the
excellent wine which iz made with the
almost over-ripe ones. A deep-dish pie
made with a mixture of fruits, when you
happen 10 have just 2 or 3 plums, a few
stalks of Dblack currants or a few rasp-
berries and not enough of any to make a
dessert by themselves, is really delicious,
especially if made up to quantity with
apples.

Baked Plums

This is my favourite method of stew-
ing any fruit—the flavour is delicious
always, Do them in covered casserole in
slow oven (or at bottom of oven when
roasting meat), and leave till cooked.
They never get too squashy; put enough
water to just show through but not to
cover. Sugar to taste. If you prefer, you
may boil up the sugar with water first,
to make a syrup. and pour over plums
in casserole. Cover; you may leave them
to finish cooking on stored heat after
oven is turned off, especially if casserole
is bheat-resisting glass or the new stain-
less steel, both of which hold the heat
a long time. They are lovely hot or cold,
for breakfast fruit or dessert.

VERY varied indeed are the

Easy Bottling Method

This is the “stewing method,” beloved
by busy housewives. and very successful.
Make your syrup (2 cups water to 1 cup
sugar, boiled for 5 to 8 minutes) in
saucepan or preserving pan (do a sauce-
panful at any convenient time). Have
clean jars ready in oven on low heat.
Drop plums (or any fruit) into the boil-
ing syrup, cook gently till soft enough to
pierce with needle, but not soft enough
to break up. Take one jar at a time from
oven, ladle fruit in carefully, fill up with
syrup, run hot knife round inside to free
any air bubbles trapped under fruit, and
seal each jar immediately, Stand out of
draught.

Pulping Plums

Often you have a big guantity of
plums when you haven’t mych time, or
sugar, to spend on them. Pulping is the
answer to this situation. Simply boit
plumg to a pulp, with only sufficient
water to keep them from burning or
sticking, until the juice begins to flow,
If they are very soft, you may just crush
a few and not need any water. Strain
pulp through sieve to remove skins and
stones, pushing well through to avoid
wasting any pulp. Return .pulp to the
pan and re-boil, then bottle as in the
stewing method.

Plum Jam Plus

Boil till soft 4 1b. plums and 2 clips
water, Press carefully through sieve,
leaving only skins and stones, Add 2 1b.
loganberries, strawberries or raspberries
to the pulp, and bring back to the boil.
Then add gradually 5% 1b. warmed
sugar, and stir well over moderate heat
until sugar is properly dissolved. Bring
up the heat and boil fast until jam will
set when tested on cold plate.

Plain Plum Jam

Boil 3 Ib. plums and 1 pint water,
Allow 15 1b, sugar for each 1 Ib. fruit,

add, stir till dis-
mivc,d. and boil till
jam will set when
tested.

Pieasant Plum
Dessert

Cock about 1 1b. plums in a little
water with sugar, It is best to imake a
little syrup first, and put pluns into it
when beiling het. Don't let plums break.
Lift then. out into big serving dish or
bowl. With the syrup, make up a packet
of jelly crystals, adding enough water
to make the pint. Choose a suitable
flavour, preferably greengage. When jelly
is just setting, beat into it an equal
quantity of custard, made with either
eggs or custard powder, and cooled.

QUEEN'S CHOCOLATE CAKE

Four eggs, 6 oz, sugar, 4Y2 oz.
flour, 1 tablespoon cornflour, 1
small teaspoon baking soda, 2
small teaspoons cream of tartar.
Heat 2 tablespoons of butter and ﬂ
1 tablespoon of milk in a sauce-
pan. Mix in a cup 1 heaped table-
spoon of cocoa in 3 tablespoons of
water, and add this fo mixture in
the saucepan. Bring all to boiling
point. Beat eggs and sugar until
light and fluffy. Sift in flour, corn-
flour, cream of tartar and baking
soda. Mix with mixing spoon and
lastly add the boiling mixture
from the saucepan. Place in 8-inch
sandwich tins and bake in oven
375 degrees, with top heat off and
bo?tom heat at low for about 20
minutes,

FILLING: Fill with mock
cream, made as follows: 2 table-
spoons butter, 3 tablespoons icing w

sugar. Beat butter and sugar, add
1Y% tablespoons boiling water and
1Y/, tablespoons cold milk.

ICING: Ice with a thin layer
of butter icing, made from icing
sugar and melted butter, thinned 1
with milk, and flavoured with a
small teaspoonful of peppermint
essence. Allow to dry and ice on
top with chocolate icing. Decorate
with grated chocolate.
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Pour this over plums in the dish, and
leave to set. Decorate with whipped
cream if desired.

Plum Wine

Allow 8 to 12 1b. very ripe piums to
each gallon of water, and 32 1lb. to 4 1b.
sugar, according to sweetness of plums.
Use earthenware or wooden vessel, not
tin or any metal. Do not let wine get
chilled during fermentation, but keep in
fairly warm room, and do not move
vessel about. Put plums into vessel,
mash well, cover with hot water, and
Jeave 6 to 8 days while fermentation is
active, stirring frequently every day.
Then strain juice through muslin bag,
mezsure it, and add sugar as above. Let
stand to work as long as it will. Skim
every day, keeping some juice to add
after skimming so as to keep the same
quantity. It may work for a month or
two. When it has quite ceased working,
bung tightly, or bottle and cork well.
Should be ready in 3 months, but the
longer it is left to mature the bbtter.
Wine matures best in a wooden keg.
Keep cask covered with light cloth dur-
ing fermentation period as it attracts a
lot of insects.
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