
Mainly aboutFood
SyCHEF

issue of March 4 for preserv-
ing apples with sulphur, a
Takapuna sister home-cook has

been good enough to send me in-
formation. Take a good butter-
box and put two or three thick layers
of newspaper on the bottom and right
round the inside of the box to exclude
air. Then put the screw-top of a large
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reserving jar upside down in the
iddle of the box. Next place a jar
ightly on the lid so that it can easily
e rethoved without disturbing the
pples later. Peel, core and slice the
ples and pile them up round the jar
1 the box is alinost full. Then remove
e jar carefully, aud into the jar-lir
ft a tablespoon of live embers and a
blespoon of sulphur on top of them.
ver quickly by first folding over the
perso that it meets at the top; thent a clean tea-towel over, and finally
sack.and-leave for 20 hours. At the
d-of that time pack the apples into
ttles.. They will be found as white
snow (even if they were discoloured
rough being cut up over night), willkjust like freshly-cut apples, andil keep indefinitely. You will find
ey- will have shrunk in the jars; and
so, thé lids cin be unscrewed. and
ore apples packed in. Jats without
8 and large stone jars can be used

and found quite satisfactory by pasting
paper over the top as for jam. During
the 20 hours you cin go on peeling more
apples to fill up the box agnin as it is
emptied.
Have any of my sister home-cooks a
good recipe for orange chutney?
Kindly let me have it if you have. The
prize this week has gone to Mrs. J.
Skeet, 15 Marsden Street, Timaru, for
a new recipe for tomato and ginger
almond cake. This enake is delicious
and keeps moist for weeks, atid you'll
all agree it is a most seasonal recipe.
W holemeal Carrot Pudding
AKE 4 slices wholemeal brend (thin
nish), 13 cups milk, 14 cups finely
minced carrots, 1 cup seeded raisins, +
cup sugar (brown), 1 egg (separated),
salt, 2 cups wheatflakes or cornflakes.
1 tablespoon butter, Soak bread in
milk. Add carrots, raisins, yolk, salt
and flakes. Fold in beaten egg white.
Melt butter in dish and pour in the
pudding. Bake in moderate oven 35-40
ininutes.
Golden Sauce to Serve With It.
Three tablespoons finely-grated car
rot, 1 cup brown sugar, 3 tablespoons
flour blended with cold water, 14 cups
boiling water, 2 tablespoons otaige
juice, 2 tablespoons lemon juice, 2 table
spoons butter and salt.-Mrs. M.C.
(Mt. iden).

Cape Gooseberry Conserve
SHELL 8lb. of cape gooseberries andput in pan with 141lb. sliced toma-
toes and 14lb. of sliced tart apples.
Cover with 6lb. sugar and stand 1 hour.
Now add the juice of 6 lemons, the
grated rind of 1 lemon, and boil hard
for 15 minutes. Slice 6 large, firm
bananas, add to the other ingredients
and boil another minutes. Remove
from fire and stir well. Bottle while
hot. This resembles fruit salad -Mrs.
T. (Wanganui).

Indian Relish
TAK 6 tomatoes, 4 apples, 2 peaches,6 small onions, 1 cup sugar, 1 cup
vinegar, salt, nutmeg, spices to flavour,
i1b. lemon peel. Peel tomatoes, peaches,
onions and apples. Slice in medium
pieces, add rest of ingredients. Boil 2
hours and seal while hot. Deliciotis.-
Mrs: L.G.T. (Hastings).
Old Dover House Chutney
AKH 141b. blue diamond plums
(stoned), 1lb. tomatoes, $pt. vine-
gar, 2lb. apples peeled and quartered,1lb. seeded raisins, t1b. onions, 402,
garlic, lb. preserved ginger, a few
chillies, 240z. salt, 141b. brown sugar,
14 tablespoons mixed spice, °

Method: Boil plums and tomatoes
with vinegar until soft; put onions,
garlic, ginger and raisins through
mincer, add to other ingredients and
boil for an hour, stirring frequently to
avoid burning. Put chillies in muslin.
~Mrs S. P. (Wellington).
Pear Ginger
EEL and slice 6lb. firm ripe pears,
sprinkle with 34lb. sugar and 1
cup water. Next day bring to boil and
tidd 2 large cups of water or fruit
juices. Cook one hour, add one pound
chopped ginger, one teaspoon podivdered
nutmeg, one teaspoon ground ginger.
Boil another hour, Seal while hot.-
Mrs, L.G.T. (Hastings).
Chocolate fellies . .

NGREDIENTS: One egg, 1 desserts
spoon of cocoa, 4 pint of milk, 24
gills of hot water, a pint packet of yan-illa jelly, little desiccated coconut, 1

dessertspoon and a half of sugar. Beat
egg, mix cocoa and sugar to a paste’with a spoonful of the milk, boil the
remainder, add cocoa, return to pan
and boil for 1 minute, cool slightly andadd to egg. Pout into a jug, place ina
pan of boiling water and stir till eus-
tatd coats the back of the spoon. Pour
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Tomato Almond
Cake

SKIN and bake enough tomatoes
and strain, then drain till you
have 1 cup of thick pulp with as
little liquid as possible. Cream 4lb.
butter and small cup of sugar to
cream, add 2 eggs, 2 small table-
spoons golden syrup and then the
warm tomato pulp. Beat for fully
5 minutes, add 24 cups of flour, |'

tablespoon cornflour, 2 teaspoons
baking powder sieved together.
Then add 1\b. of mixed fruit, little
preserved chopped ginger and finely
chopped almonds, -+ teaspooh alm-
ond essence, 1 tablespoon of ground
almonds. Turn into a greased lined
tinh and strew top thickly with
roughly chopped blanched almonds."If this cake is to be iced, reserve
alrnonds to spread on this, but finer!
chopped. If darker cake is pre-,
ferred, add 1 teaspoon of carbonateof soda: Mrs. J. S. (Timaru),

M1mU
LOVELY
MILK
SHAKES

Everychild wantsmoreandmore grown-ups
too! Delicious, wholesomemllk shakes made
in a Moment at home: Justadd 3 teaspoonfuf
of Milko' to milk whisk icanddrink it!
Makes children iove mllk: Six flavours
Vanilla,Lemon;Orange,Raspberry,Carameland
Rum: 1[64-02.bottle:Makes20-30milkshakes:IikoFor Home-madeMilkShakes
Have You used Hansell's Flavoured
and ColouredRernet2In six flavours,delicately tinted, in Banana:Lemoh, Orange, Pineapple, Raspberry andVanilla flavours:Saves time and bother and

makes;coloursand flavoursdeliciousjunker.
Lovedbychildren: 1 Oz:bottle9d.


