
tohelp40U`onHDTND AWonderfulCleanerat
a WonderfulPrice

Make sure of JouTS by PLACING YOUR OREER withyour NEAREST HAYWIN" AGENT~at the new low
price.: The "NEW HAYWIN" is guaranteed 12 months;service 1S obtainable throughoutNew Zealand; all spareparts are available; and confidential terms can be
arranged , if desired. Note the full set 0f accessories:
The brushmop combination is available at 19/6 extra;and the spray gun at 15/3 extra if Jou have the usefor them.
WRITE To HAYS LTD, Christchurch, who will send8 your anearesactiKayWistragaaganbrochure and the name ofCOMPLETE With

E14-17-8 EVERTTACHECESSARYNOW ONLYOPTiONAL
EXIRAS ALSO AVAILABLE FOR 12 VOLT, 32 VOLT and 110

VOLT POWER PLANTS.

THeNewHAYTN
Vacuumbleaner

they need Lane 5
exUr@ ingredients

more thana
CodLiveroil!
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Pure Cod Liver Oil to build TanesEmuLsiONstrong body Beechwood
Creosote to fortify the lungs
Hypophosphites of Lime and
Soda (0.46%) and Fresh
Eggs to give vitality. You getthis balanced combination only in
Lane's Emulsion famous
product of The Lane Medicine
Company Ltd: Oamaru:
L44/52 IT'SFAMOUSBECAUSE IT'SGOOD!
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Ask Aunt Daisy
GREEN TOMATOES
HERE are always lots of
green tomatoes, some very
small indeed, which will not
ripen at the end of the season.
I’ve had letters from Links in our
Daisy Chain asking for recipes for
using them; and also other letters offer-
ing suggestions. So now let me put
these Links in touch with one another.
One woman finds the little tomatoes de-
lightful as savoury morsels at a cock-
tail party, with a little pick through
them, like pickled onions. She said the
tomatoes should be about the same size
as the onions.
Green Tomato Pickle
Four quarts (about 5 lb.) little green
tomatoes, 112 quarts best matured vine-
gar, 4 cups brown sugar (or if only
white sugar available add a little treacle
or golden syrup to give flavour), 1
heaped tablespoon cloves and allspice
mixed, and cayenne pepper to taste.
Prick tomatoes with fork, sprinkle with
salt, and leave 12 hours. Drain. Then
boil with vinegar and other ingredientstill tender, but slowly, so that they re-
main whole. Cool. Bottle and

_
seal.

Larger-sized green tomatoes may be
served with meat. May take 3-4 hours
slow simmering. Choose tomatoes of
even size.

Green Tomato Marmalade
Six pounds green tomatoes, 3 medium
lemons, 144 cups water, 5 lb. sugar and
2 dessertspoons ground ginger. The
night before making jam, slice tomatoes
and cover with 2 lb. of the sugar. Also
slice lemons thinly, and cook in the
water until tender. Next day cook toma-
toes in the liquid which has formed, to-
gether with the cooked lemons, and the
ginger tied in a muslin bag. When
thoroughly tender, add remaining 3 Ib.
sugar. Stir till dissolved, then boil fast
until it will set (about % hour).
Green Tomato Relish
Six pounds green tomatoes, 3. lb.
apples, 2 quarts vinegar, 3 tablespoons
curry powder, or to taste, 3 lb. onions,
3 lb. sugar, 2 teaspoons white pepper, 4
heaped teaspoons flour, 2 heaped tea-
spoons dry mustard, 2 dessertspoons
salt. Slice tomatoes, apples and onions.
Sprinkle with salt and let stand over-
night, then boil for 2 hour with the
vinegar. When soft, mix other ingredi-
ents with a little vinegar, pour in, and
boil till it thickens.
Green Tomato Mincemeat
Good in mince pies. It has to be
sealed thoroughly airtight. The recipe
makes about 3 quart jars full. Combine
all the following ingredients and cook
slowly until tender and slightly thick-
ened, stirring frequently, then fill hot
jars and seal: about 26 medium-sized
finely chopped green tomatoes, 9-10
medium-sized chopped and peeled tart
apples, 1 Ib. raisins, 4 tablespoons
minced candied peel, 1 tablespoon cin-
namon, 2 teaspoons salt, 1% teaspoon
each of powdered allspice and cloves,
2% cups each brown and white sugar
(or all brown), % cup vinegar and %4
cup lemon-juice (or the whole cup vine-
gar), 2 cups water.

With Left-over Meat
Chop an onion or two and fry in 3-4
tablespoons dripping. Add about 1 des-
sertspoon curry powder, a little salt, a

dash of sugar, and
stir well. Add about
4 cups sliced green
tomatoes, cover, and
cook gently until
tender. Then stir in
8 Cups chopped, cooked meat, and heat
thoroughly. If mixture too thick, thinit slightly with meat-broth, gravy or
water. Serve with boiled rice or maca-
roni.
Green Tomato Piccalilli
Six pounds green tomatoes, cut inio
slices, 2 quarts vinegar, 1 tablespoon
salt, 2 tablespoons mustard, 5 large
onions, cut into slices, 1 lb. treacle or
"golden syrup, 2 tablespoons curry pow-
der. Boil all ingredients until soft,
thicken with four tablespoons flour or
cornflour mixed with a little cold vine-
gar. Boil mixture again for 5 minutes
and put into pickle jars.
With Ginger and Apples
Six pounds green tomatoes, 2 to.
apples, 4% Ib, preserved ginger, 8 Ib.
sugar, and 1 cup water..Cut up fruit
and ginger, put in a pan with the water
and boil, stirring frequently, for about
Y% hour. Add the sugar, stir till it is
dissolved, then boil " will set (about% hour).
Green Tomato Chutney.
Four pounds sliced green tomatoes,
144 Ib. finely sliced onions, 1 lb. brown
sugar, 1 teaspoon cayenne pepper, 3 oz.
salt, 1 lb. cored and sliced apples, 44 Ib,
raisins, sultanas, or dates, 1 pint of vine-
gar, 1 teaspoon pickling spices. Boil in-
gredients gently without vinegar and
sugar about 112 hours. Stir occasionally.
Dissolve sugar in vinegar and add_ it,
boiling all 15 minutes. Bottle and seal.

FROM THE MAILBAG
Granulated Sugar

Dear Aunt Daisy,I notice a query in The Listener
about granulated sugar. In the Home
Country ordinary crystalline sugar in
daily use, such as grocers sell in, N.Z.,
was called granulated sugar; then there
was a finer sugar, not as fine as iting
sugar, called castor sugar, which was
used in a sugar castor om the table at
dinner for ‘sprinkling on fruit and pud-
dings. "Vera," Mosgiel.
I’ve also been told by a woman re-
cently returned from Home that granu-
lated sugar is half-way between castor
and ordinary sugar, and that she always
used to get it in England. For our part,
we must just patiently cream our sugar
and butter very thoroughly,
Beans in Tomato Sauce

Dear Aunt Daisy,I would be grateful if you could print
in The Listener directions for preparingbeans in tomato sauce. I would like to
know how long to cook the beans and
how to make the sauce. Can the product
be preserved, say, in preserving jars?D.M.L.
I do not think-.you could preserve
these. It is safer to cook them fresh
each time. Using hot water, soak beans
all night. Next day cook about 2 hours.
Add a little soda to the first boil of
about 5 minutes, then strain and cover
with plenty of boiling water and cook


