
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 34
cup warmed sugar. Boil till it will set-
about 114 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? 66MH Christchurch.
No. Brown sugar is not recommended
for use in bottling. It may carry spoil-
age bacteria or some other impurities.It is not recommended for 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 I
did not hear you say if the liquid you
pour over them is to be hot or cold. I
said to my husband, "I am sure it must
bé cold." So, could you ‘please tell me.
as I have such a lot of tomatoes, and I
would like to do some in this way. I
listen to your session every morning,and believe me, you have helped me out
of many a difficulty.

"Omata," Taranaki
The tomatoes are to be covered with
hot water. (or tomato juice) according to
the Home Science Bulletin, and are pro-
cessed in water bath for 45 minutes. The
ordinary way is to pack raw, adding a
teaspoon salt per quart jar; but when
wanting the tomatoes to stay whole and
firm, make a solution of 2% oz. calciumchloride (from chemist) in one pint of
water, and use one teaspoon of this solu-tion to
rik id ‘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 vinegarto cover completely. The vinegar must
first be boiled 15 to 20 minutes. Cover
with usual jam covers but do not allow
any metal tops to come in contact with
the vinegar. '
Now for bottling tomatoes: Every
year I do them this way and never once
have I had a

_
failure. Allow approxi

mately 2 lb, tomatoes to a large pre
serving jar. Stand tomatoes in baking
tin, meat dish, or any such container, in
even 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 anv other wav quite unnalat
able.
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"Coral," Lyttelton RD

SMOOTH; SOFT,
DELICATELY PERFUMED
That is why women everywhere are using
KP. TOILET LANOLINE for all toilet
purposes. If you care for your skin KP
TOILET LANOLINE is a must It costs
only 1/9 a tube at all Chemists and
Stores, and is made by Kempthorne
Prosser& Co. Ltd: Stafford St Dunedin

For
Full
Figures Insa NiellsmadeSirzes'fo38the

heavy bust Shoulders wellbuilt up to control softshoulder flesh Waistlengthfitting. Elastic straps. Lus-
trous; suds-loving satin withlace over-lay Plush-linedback hooking.

PRICE35/-

a magnificent range

of foundations and bras

designed by Steeles:

Nomeasurements toolarge no figure
problem too difficult! There are expertly
made,highstyledfoundationsandbrasby8 SteelesforEVERY figure.

Th&C081"}
Sp&6f & [{$ 1,

N.S.4 Stoetes
Corselette No_ 6954 FORMFitting FOUndationsWell-cut , modified bustsections Shoulderswidelycut to control soft flesh
Elastic shoulder straps
Strongly boned garment inbest quality elastic and French STEELES SALONSat Whangarei, Auckland , Hamilton, Gis-broche Boned elastic and coutil
underbelt. Abdomen fitting. 36 borne, Wanganui, Palmerston North, Hastings, Dannevirke,to 44 Ins Wellington,Dunedin,Timaru and Invercargill.PRICE97/6

STOCKED BY DISCRIMINATING city & SUBURBAN
STORES EVERYWHERE.


