
salt on each layer. Let it stand for 12
hours. Then drain off the liquid. Put
into a preserving pan 2 quarts of vinegar,
2 tablespoons of mustard, 1 teaspoon all-
spice, 1 teaspoon es, 1 teaspoon red
pepper (paprika), 1 Ib. treacle or golden
syrup. When it comes to the boil, put
in the dtdined tomatoes, with 3 Ib. of
thinly-slicedonions, and boil gently for
15 minutes-no longer. Put in jars, and
when cold, cork down.
Green Tomato Mustard Pickle
Four cups each of cut-up green toma-
toes, cucumbers and small onions, and 1
large cauliflower broken .into sprigs, Put
all in a brine made in the proportion of
14 cup salt to 4 cups water and let stand
24 hours. Then heat through and strain.
Mix together. 1 cup flour, 4 to 6 table-
spoons mustard to taste, 112 tablespoons
turmeric, 4% teaspoon cayenne, sufficient
vinegar to make a smooth paste, Add a
cup or more of sugar and mix with suffi-
cient spiced vinegar to make 2 quarts
altogether. Boil till this thickens, add the
strained vegetables, and heat thoroughly.Bottle and cork tightly.
Green Tomato Sauce
Eight pounds green tomatoes, 2 Ib,
apples, 1 Ib. onions, 2 Ib. sugar, % Ib.
salt, 1 oz. each of peppercorns, allspice

and cloves, 244 .pints vinegar, 1% tea-
spoon cayenne. Cut up and boil with.
half the vinegar for half an hour, strain,
add the rest of the vinegar, and boil
another half an hour,
Green Tomato Marmalade
Six pounds green tomatoes, 6 lemons,
minced (skins and all), 6 lb. sugar. Slice
tomatoes, add lemons and a very little
water.. Cook till tender and soft. Stir in
sugar, boil fast till will set when tested.
Green Tomato Jam
Three pounds tomatoes, 4 Ib. sugar,
juice 6 lemons, % Ib. preserved ginger(shredded). Slice tomatoes, add lemon
juice and ginger, and very little water.to prevent sticking. Boil % hour till
soft, add sugar, and boil till it will set
when tested, about 34 hour,

Green Tomato Jam (with Pineapple)
Slice up 4 Ib. green tomatoes and put
them in preserving pan. Simmer till re-
duced to pulp, and then add 3 Ib. sugar.
Cut a small tin of pineapple chunks intosmaller pieces and add with juice to to-
matoes. Cook till it is soft, and add %
oz. of gelatine. When this is dissolved
pour into pots and cover when cold.
Green Tomato and Cape Gooseberry
Jam
One pound green tomatoes, 3 lb. cape
gooseberries, 142 lb. bananas, 314 Ib.
sugar, 1 to 142 cups water. Boil hulled
cape gooseberries and tomatoes in watertill soft. Add sugar, and stir till dis-
solved. Boil 30 minutes, Add mashed
bananas, and boil again, till it will set
when tested-about 30 minutes more:
Tomatoes may be skinned first,

NEXTWEEK: A Welcome to the
Quince

KNIFED IN STOMACH
No question of murder or suicide. It
was a violent attack of indigestion. In-
digestion can make life misery. Stop
that burning pain instantly with Ayr-
ton S Heart Shaped Indigestion Tablets:
3/3 in handy tins of 40, at chemists
everywhere. Made by Ayrton Saunders
& Co:, Ltd: Liverpool, England.
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Dreaming won't
get the things
youII want
for your future
home

JoinaTHRIFTCLUB
and make sure butstart NOw!

To HER: It is true that today'sworking ToHIM: Theyearsfromthetimeyoustart
girls have more opportunities for saving workuntil the time yougetmarried can be
money thaneverbefore. Ifyoustartsaving your big SAVING years. If you are not
NOW while you havegoodmoney and few already putting regular amounts aside each
responsibilities, you'1L be more independent payday see your accountant or pay clerkin later years and @ great help to your whereyouwork: Hewillshowyouhowthe
future husband when you start planningyour PostOffice THRIFT CLUB can help you
dream home. Manythousandsofsinglegirls by deducting any amount; big or small,
are now saving for future happiness, travel from your pay before you see it: Interest
andotherprivateplansthrougha PostOffice at 3% helps to swell the total! Make a
THRIFT CLUB: If you have no savings start this coming payday. Week by week;
plan ask your accountant or pay clerk how month bymonth, watch yoursavingsgrow
you can join your firmS THRIFT CLUB: with interest;

GET THESAVINGS HABIT08 WATCH YOURSAVINGSGROW
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