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"HiDDEnHHUMGER
NUTRITION EXPERTS AGREE that although we
are blessed with an abundance of food, "Hidden
Hunger" is far more common than most people
realise. They say also that you can satisfy your
hunger by having three meals every day_and stillnot satisfy your body;8 needs. When we eat the
wrong kind of foods, or not enough of the right
kind, then we suffer from "Hidden Hunger799 and
our body is stillhungry for certain food elements.

This:means thatwhile we may not feel actually ill;
we are never reallywell and seldom lookour besta

@urlicKS Horlicks guardsagainst
"HIDDEN HUNGER" because it gives you
balanced, easily-digested nourishment

Youmust havenourishingfood,not meals and just beforebed at night;
medicines,to guardagainst Hidden Horlicks supplies the essential
Hunger' However, with today's nutritionalelementsyourbody needs
risingcostsit isnotalwayspossible evetydaytoguardagainst Hiddento serve the rightkindof foods our Hunger
bodies need: That iswhyHorlicks
isSo necessary in your home_ PS: A cup of hot Horlicksbefore
Horlicks contains full-cream milk bed relaxes yout body,soothes your
and the nutritive extractsof wheat, nerves; and induces deep, restful
four and malted barley. Prepared sleep.0f You g0 to replacelost
with milk and enjoyed between energyandwake teally refreshed.

HORLICKS "HIDDENHUNGER"guardsagainst COPYRIGET
ManufacturedbyHorlieksPty.Ltd.,130BreadmaliboaPalmerstonNorth:NewZealandDistributors:W &R: Ltd. Jc

8owtomnakeUb
diqrrenceto
FISH!

IF YoU HADallthetimeinthe world, you could
makeelaboratesauces to servewith fish.Butitis
far simpler and more economical to make fish
deliciousbyaddingLea&Perrins Sauce asyou
cook: You onlyneed to use two teaspoonfulsof
Lea & Perrinsin fish-cakes, fishpiesandpoached
fish for fourpeople: And, of course;put thebottleof Lea& Perrins on the table whenever
you serve fried,bakedorgrilledfish.

LEA &PERRINSpCAl
9ke original and genuine
Worcestershire SAUCE

ManufacturedbyLEA&PERRINSinWorcester,England:
Distributed in N.Z by J:R. BUTLAND(PTY)LTD,Auckland1/51

ASK AUNT DAISY

Quinces for Flavour
UINCES, though rather dry,
are very good indeed for
using with moister fruits,

adding a pungent flavour. Pie
melon and quince jam is quite
good, and quinces cooked with
apples make fine pies. Quinces. make
a delicious dessert if sliced, barely ‘cov-
ered with water, a little. sugar and a
flavouring of cloves (or clove essence)
added, and baked in a covered casserole
in a slow oven. Any fruit cooked like
this has a rich flavour, and can be in
the lower part of the oven while meat
or cakes are being cooked, thus saving
fuel. A special casserole of this. kind ‘con-
sists of quinces, apples and blackberries
in any proportion you like. Perhaps you
may have only a handful of black-
berries and a couple of quinces. Apples
are plentiful now. Casserole fruit is an
excellent idea, and it is fun to experi-
ment with combinations of fruit.

Quince Jam
Wipe and take out the flower ends,
then put peels and cores into a little
saucepan. Slightly cover with water,
bring to a hard boil, and then let boil
gently until they turn a pale pink. Cut
peeled fruit into small pieces, and
weigh. Put 1 lb, sugar to every 1 Ib.
fruit-sprinkle it over the fruit and
leave overnight. Next morning, add
strained juice from the peels and cores.
Do not add any additional sugar for
the juice. Bring to the boil; the jam
must boil hard for at least %¥2 hour;
then gently until it turns a nice red.
Stir well till it comes to the boil, and
occasionally after. The fruit is not
mushy when set overnight in the sugar.

Whitford Quince Conserve
Ten pounds quinces, 10 lb. sugar, and
1 pint vinegar. (I expect many of you
will use half quantities.) Cut peeled
quinces into small pieces, put into bowl,
j and put sugar and vinegar over them.
Leave 12 hours, then strain off syrup,
and boil quickly for 20 minutes. Add
fruit, and boil, quickly another hour or
till it is cooked and jam will set when
tested.

Wanganui Quince Conserve
Two pounds quinces (weighed after
peeling and coring), 2 pints water, 2 Ib.
sugar. Boil sugar and water till it makes
a shiny transparent syrup. Then put in .
quinces, cut into pieces about the .size
of a sugar lump, a few at a time, so that
syrup does not stop boiling. Simmer
gently till quinces are soft, but not
mushy. The juice of a lemon adds to the
flavour of any jam. This conserve is de-
licious served with boiled rice or sago,
or in tartlets.

Quince Jelly
Cut quinces fairly small, including
cores and skins. Just barely cover with
water; bring slowly to the boil, and sim-
mer till all is thick soft pulp. Strain
through a cloth bag all night, or even
for 24 hours. Then measure juice and
allow cup for cup sugar and juice. Bring
juice to the boil and stir in sugar gradu-
ally. It is best to have the sugar
warmed, as it dissolves more quickly. It
can be warmed on meat-dish in oven.
Stir continually, over moderate heat till
sugar is dissolved. Then bring all to the

boil again, and boil
very fast-a rollingboil-till it will set
when a little is
tested on a

_
cold

plate.

Quince and Tomato Jam
Peel and core 2 lb. quinces and put
through mincer, catching every drop of
the rather scanty juice. Skin 3 lb, ripe
tomatoes. Cut up roughly, and put into
preserving pan with quinces, When hot,
add 5 lb. sugar, stir till dissolved, then
boil until jam is cooked and will set
when tested on a cold plate.

Quince Custard Pie
Cook sufficient quinces, with a little
water and rind of ¥% lemon, to make 2.
cups soft pulp. Take out rind, and add
juice of a whole lemon, beat it up with
% cup sugar, the beaten yolks of 2
eggs, and about 4% cup milk. Now fold
in stiffly-beaten whites, and add a little
vanilla if liked. Line a deep plate with
good pastry, pour in mixture, and bake
on a hot scone tray. Have oven hot at
first, and reduce heat when the custard
is set so that the pastry may be well
cooked.

Quince Honey
Peel, core and mince 6 large quinces.
Boil peels and. cores, strain, and make
up to 1 pint with hot water. Make
syrup with this liquid and 4 lb. sugar;
add minced quinces, boil about 2 hours,
or till it will set when tested. Add juice
of a lemon, and % cup boiling water
before taking up. Should be fine red
colour.
American Quince Conserve
Three pounds peeled, cored, diced
quinces, 3 lb. apples, .peeled and
chopped, 2 oranges put through mincer,
6 lb. sugar, 2 lb. raisins, 1 pint mild
vinegar, 2 teaspoons cinnamon (or less
as desired), 1 teaspoon cloves. Put
spices in a bit of cheesecloth. Combine
all ingredients and boil %4 hour, stirring
often. Remove spices. Pour hot into ster-
ilised jars and seal at once.

Quince and Pie Melon Jam
Ten pounds pie melon, 6 lb. quinces,
.12 lb. sugar. Peel pie melon, remove
seeds and cut into dice. Sprinkle, with
14 the sugar, and allow to stand ail
night. Next morning, put on to boil for
1 hour or till soft. Peel, core and cut
up quinces, boil them for about an hour
with a few cups of juice from the boil-
ing melon. Then put the two together,
add rest of sugar, stir till dissolved and
boil till it will set-about 3 hours. A
teaspoon of citric acid added after 2
hours will help it to set quickly.
Quince Chutney
Six large quinces, 1 lb. ripe tomatoes,
2 ib. apples, 4 large onions, 2 lb. brown
sugar, 2 oz. salt, 1 oz. ground ginger,
6 chillies, % teaspoon cayenne pepper,
1 teaspoon mustard, 1 teaspoon curry
powder, 1% lb. seeded raisins. Peel and
cut up all ingredients, mix and cover
with about 3 pints vinegar. Boil slowly
3-4 hours. Bottle hot.


