The Hawkins Universal Pressure Cooker
ensures perfect cooking, saves 809, in
time and fuel, and ensures'that nutri-

tious qualities are kept in the food. It’s the perfect gift!
Two models now available from all good hardware stores

and electrical dealers.

83-pint MODEL. Specially recommended for use on gas and other

open flame, - . .

- £5-10-0

10}-pint MODEL. Has 3/10 inch thick ground flat base to ensure

perfect contact with electric hot-plates, Aga and

stmilar cookers,
£6.16-0

FOOD SEPARATORS, Set of three handy containers, to allow

food separation, is available at extra cost.

Hawkins
{UNIVERSA L
PRESSURE COOKER

The Hawkins Universal is made in England by
L. G. Hawkins & Co. Ltd., Drury Lane, London.

N.Z, Factory Representatives:

Harole: Uniu 1 P,

Cooker users! Jointhe Pressure
Cooker Users’ Club, 30-33
Drury Lane, London, and re-
ceive fres of chorge, regulor

issues of “*Silver Lining®, con-

r 1. ”‘amlup!o-dau
recipes for Pressure Ceoking,
Prizes given. Send & cord
today !

Joxrs, BeEcc (nN.z.) Lrtp.,, Box 152, WerLrLimcTON.

-

6 FLASHING MODELS

N.Z.’s BEST SELLER
IN

A

AND THE FAMILY
“EKCOMATIC”

it

MAJOR MODEL (9 pint)

£5/12/-

BASKET DIVIDERS

13/- per set

10 Imperial Pints
3 Cooking Speeds

Dividers and colander cover

optional.

FROM ALL STORES

L

N.Z. Factary Representatives:

Box,

BRITTAIN, WYNYARD &

g

€O. LTD.
1438, Auckland.

BERRIES AND CURRANTS

dishes which we can make
with strawberries, raspberries,
red and black currants, there are
jams and jellies to be considered,
before the fruit gets too ripe. Also

we must remember cherries which are
delightful bottled in syrup. :

Bottled Cherries

Leave the stones—they give a de-
licious almond flavour. Make the usnal
syrup of %2 lb. sugar to 1 pint water,
put over low heat first and stir till dis-
solved, then boil 3.5 minutes and cool.
Fill jars with cherries, cover with cooled
syrup to % inch from top. Seal and
sterilise in waterbath. Start with cold
water, bring slowly to simmering point,
and keep a$ that for 10 minutes. Re-

BESIDES the delectdle sweet

move frbm bath and stand opt of

draught. If cherries are inclined to be
hard, try this second method. Make
syrup of 4 1b, sugar to 1 pint water.
Heat cherries and syrup in saucepan,
and bring to boil slowly. Allow cherries
to remain in this syrup overnights Next
day, put the fruit in clean hot jars, boil
the syrup and fill jare to within 1 inch
of top, and heat in oven for 30 minutes
on low. Finish as usual.

Red and Biack Currants

Black currants are especially valuable
for their vitamin C content. They may
be bottled in plain water or syrup, or
pulped and strained as puree. Now that
it is possible to use any shape or size of
jar for bottling, do let us preserve more
fruit instead of making it all into jam.
It is both healthful and useful to have
our own bottled fruit to use all through
the year. .

Bottled Fruit Salad

A most attractive fruit salad is made
by bottling equal quantities of such
fruits as red currants, raspberries, straw-
berries and cherries. Pack the fruit in
layers, cover with cooled syrup, and
sterilise as usual in waterbath. Bring
slowly to simmering point and keep on

| this for 10 migutes. Remove and stand

out of draught.

Loganberries

Bottle these in syrup like raspberries.
They retain their shape and colour well.
Pick just before fully ripe. If there
seems to be any tiny grubs or maggots,
as there are in some seasons, put into
weak solution for 12 hour (1 teaspoon
common salt-to 1 pint water). This
applies to raspberries, too. The grubs
come out and can be cleared away.

k .
Mulberries

These make good jam, and are also
excellent bottled in syrup and used for
tarts, They may be combined with apple
slices. Pick before fully ripe, as they
tend to get very squashy.

Setting Berry Joms

Strawberry, raspberry, cherry, or mar-
row Jam (any fruit which contains little
or no acid), may be made to set by
adding tartaric or citric acid, about 1

level teaspoonful of acid to 2 1b. fruit.
Add it to fruit before putting in sugar.
Lemon juice serves the samte purpose
and adds flavour-—not more than 1
lemon to 2 lb. fruit, or flavour will be
too strong. You may also make a pectin
from sour and under-ripe apples, and
add this to berry jam to make it set,
Just boil cut-up apples, skins and cores
included, to pulp, with a little water,
strain through muslin, boil again, bottle
and seal.

Black Currant Jam

To 4 1b. fruit allow 5§ lb, sugar and
3 pints water, Bring fruit to the boil
with water, and simmer till tender,
which may take 34 hour. When really
soft, add warmed sugar, stir till thor-
oughly dissolved. bring back to boiling
point and boil fast 10-15 minutes or
until a little will set when tested on cold
plate.

Sugarless Jams

An English authority gives these di-
rections for making sugarless jams for
diabetics. Take any jam recipe and fol-
low it so far as cooking the fruit and
allowing a proportion of water goes, For
instance, with raspberries where mno
water iy necessary, put fruit in pan and
heat slowly. till juices flow. The samae
when making blackberry jam. With
damsons put 14 pint water with 3 lb.
damsons and cook the fruit till tender.
But for sugarless jams it is wise to re-
duce the bulk of fuit cooked till 2/3rds
only of originel quantity remains. Then,
to every pound of frunit, allow 16 sac-
charine tablets (0.3 grains each) and %2
oz. gelatine. Crush saccharine to a pow=
der, dissolve gelatine in a- little water
and add this to the jam, giving a good
stir for about 2 minutes, making sure

- no lumps sre formed. Meantime have

‘clean jary in oven getting hot. Put your
jam in these, seal and cover at once,
then sterilise in same way as when fruit-
bottling by the water method, otherwise
jam will not keep. Half an hour’s ster-
ilisation is considered sufficient.

Three Fruit Jelly

Two pounds black currants, 2 1b. red
currants, 1 1b. raspberries. Put into pan
with just enough water to cover. Bring
slowly to boil and simmer gently till
thoroughly cooked. Put in jelly bag and
leave to drip all night. Next day put cup
for cup sugar (1 lb. sugar to sach pint
juice). Bring quickly to the boil whens
sugar is dissolved, and hoil slowly for
15 minutes. or till will set. '

FROM THE MAILBAG
More Mildew

Dear Aunt Daisy,

I have several teatowels badly stained
with mildew. I have tried lemon, sune
shine and ammonia among other things,
and wonder if T am doing mgre harm
than good to ‘them.

. “Relburn.”

T'ry chiorogene, or any prapared mit»

»

ture of chloride of lime such as Javells -
Water (recipe below). An easy way, too, .

N.Z. LlstNEn, JANUARY 13, 1950,



