tender. Then scoop out the soft part,
leaving the skins like thin paper, which
may be discarded. Add the pulp to the
seed pulp. To each cup of pulp add 3}
cup warmed sugar. Boil till it wil]l set—
about 1% hours. Or may be added to
melon jam.

FROM THE MAILBAG

Brown Sugar in Bottling

Dear Aunt Daisy,

Brown sugar is said to be more nutri-
tious than white. Would it be satisfac-
tory for all types of bottling and in jam
making, or would either the distinctive
flavour or the higher moisture content
interfere? “M.H.” Christchurch,

No. Brown sugar is not recormmended
for use in bottling. It may carry spoti-
age bacteria or some other impurities.
1t is not recommended {or jams, either,
mainly because of the flavour,

Keeping Tomatoes Whole
Dear Aunt Daisy,
I heard you put over the air recently
how to preserve tomatoes whole in cal-

cium chloride to keep them firm, but 1!

did not hear you say if the liquid you
pour over them is to be hot or cold. 1
said to my husband. “1 am sure 1L must

be cold.” So, could vou please tell me.

as I have such a lot of tomatoes. and |
would like to do some in this way. I
listen to your wsession every morning,
and believe me, you have helped me out
of many a difficulty.

“Ormata,” Taranaks

The tomatoes are to be covered with
hot water (or tomato juice) according fo
the Home Science Bulletin, and are pro-
cessed in water bath lor 45 minutes. The

ordinary way is to pack raw, adding al

teaspaon salt per quart jar; but when
wanting the tomatoes to stay whaole and
firm, make a solution of 2'4 oz. calcium
chloride (from chemist) in one pini of
water, and use one teaspoon of this solu-
tion to every ‘quart jar instead of the
salt.

Bottling Beetroot and Tomatoes

Dear Aunt Daisy,

About bottling beetroot: I just boil
the beet and skin in usual manner, slice
into jars and pour over sufficient vinegar
to cover completely. The vinegar must
first be boiled 15 to 20 minutes. Cover
with usual jam covers but do noat allow
any metal tops to come in coutact with
the vinegar,

Now for bottling tomatoes: Every
vear I do them this way and never once
have 'I had a failure. Allow approxi-
mately 2 1b. tomatoes to a large pre-
serving jar. Stand tomatoes in baking
tin, meat dish, or any such container, in
aven until tender. Drop into heated jars
with a fork, Add 1 teaspoon salt to each

jar. Fill to overflowing with juice that '

escapes into container while cooking,
and screw down. After having these pure
tomatoes in their own juice I find toma-
toes done any other wav auite unpalat-
able. “Coral,” Lyttelton R D.
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SMOOTH, SOFT,
DELICATELY PERFUMED

That is why women everywhere are using
K.P. TOILET LANOLINE €or all toilet
purposes, If you care for your skin K.P.
TOILET LANOLINE is a must. It costs
only 1/9 a tube at all Chemists and
Stares, and is made by Kempthorne
Prosser & Co. Ltd., Stafford St., Dumedin.
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8ra No. 846, Sires 38-44
ins. Well-made bra for the
heavy bust. Shoulders well
bbit up to control soft
shoulder flesh. Waistlength
fitting. Elastic straps. Lus-
trous, suds-loving satin with
lace  overlay. Plush-lined

back hooking.
PRICE 35/«

a magnificent range
of fodndations and bras

designed by Steeles.

No measurements too large . . . no figure
problem too difficult! There are expertly
made, high styled foundations and bras by

Steeles for EVERY figure.

The Corserry

Specialisss

FORM FITTING FOUNDATIONS

Corselette No. 6954,
Well-cut, madified bust

sections, Shoulders widely
cut to control soft flesh.
Elastic shoulder straps.
Strongly boned garment in
best quality elastic and French
_brache. Boned elastic ond coutil
underbelt. Abdomen fitting, 36

to 44 ins.
PRICE 97/6

STEELES SALONS ot Whangarei, Auckiond, Homilton, Gis- ,
borne, Wanganui, Palmerstan North, Hastings, Dannevirke,
Wellington, Dunedin, Timaru and Inveccorgill.

STOCKED BY DISCRIMINATING CITY & SUBURBAN
' © STORES EVERYWHERE.
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