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IME FOR DRYING vartes n great deal. Apples and pears should be
rled until they are like wash-leather In texture, but Bol Band. This
ay take from 4 to & bours,

fums snd greengsges often fake several days to dry complataly. Turn
wm over from time to Hme. aad leave them until they sre shrunken
wl withersd-looking, but soft to the louch, Remember to leave the
ser. doar open,

1 dried frult should be soaked for 12 hours bafors use. Koep In a dry
or, packed In paper bags and atored In o jar or tio,

VEGETABLES

1& Ministry of Agriculture conalders It dangerous to bottie vegetables,
th the excoption of lomatoes, unless you hove o pressure cooker, They
¥ that by ordinary bottling methods it b impossinle to tell f the
petabie s atarile, and, i not, sericus polsonisg might resuit. Don't
ke risks. Dry pens, beans mnd marrows, siore Toots, and eat gresn
gotables while they are fresl

IVING VE AR . Poas and bicad beans or scarlet runners can

dried In two ways:

1. La the pods on the plant until the sedds are ripe and dry off
kn the sun, i the airing cupboard or before the fre, then shell the
potds mnd & the peas OF beans o & Jar or tin. Keep them in a
cool place. and soak them 24 hours befors use, Thess peas and
beans have the same food value e pulses, and should Be used In
the same W .. A8 dried peas of haricots, o o

FEAS AND BEOAD BEANS. #heil. Put into bodling salted water
for & ites. Dialn, wish in cold water and remowve skin
YOUNG RUNNER BEANS, String and alice ¥,
salted] water for 5 3 Wi by o
Dry in & vory cool oven (Regulo Mark §) with the oven door bt
slightly cpen, until erlap, R beans should break Betwesn the
fingors,
ik all these vegetables 24 hours before using, They cook lke fresh
stanles.

HLE RROWS. Leave nboui I Inches of stalk on the marmow
i seal the with & blab of seallng wax. Leave to dry on & shelf,
hnng up with o string thed round the stalk. The marmows will keep
& few months, but should be lnspected from time to time o make
e they are not golng saft.

LTING BEANS, Tse a darkened glass Jar, oF & stoBowsne orock.
ose young. small beans and leave them whole. Allow I Ib, salt 1o
B 3 lbe, beaps, Pack in alternate layers of salt and beans, cover the
with a thick layer of salt, and store on n wooden shelf. Cover the
with o lid or tle & plece of paper over i

#h wall ta fresh water before using, put into o ssucepan, cook Wwith
1 water and Bring o the boll. Pour off thé walér, wish the beans
1 agaln, then cook sdthowt sali until tender,

COOKERY MOTES are published by the MARGARINE
i COOKERY SERVICE, Unilever Houss, London, ECA, to
- help tolve your war-time cockery problems.
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SUMMER FRUITS & VEGETABLES
FOR WINTER USE

FRUITS VEGETABLES

DOTTLING BOTTLING TOMATOES
DRYIRG DRYING AND SALTING OTIHER KINDS




Every frult and every pound of vegetablsa you grow In your garden or
allotient this year & prociows, Yeu will, of course, eat them fresh first
of mll but you will want to knew, well in adwmnes, how to store all that
you don't eat, to mdd freshness and Aavour Lo Four meals Ister In the
year, when fresh frult and vegeiables become scarce, Let us beglin
with friits:

hﬂ'.["![.nﬂ, Ia the best way to keep frulis. and If you can spate any
4 try o botile as many ns you can in syrup. Fr can o battled
ALer, Bt ANeY need more SUgar for swectentng later on. If you want
in water, choose only hard frults, os this mothod destrays the

of aweet fruits such as pears, mapberries and blackberties

n o2 BUEAT I ome pint water. When the
il. Boil 3 B

in the oved.
It s 0 good pian. to nl..‘ll e nnd uee it Instesd
WALEr Lo make your syrup. If nappe
from o separmie jar which has b(’cll. in the oven with those which want
& liktle sxtra Irult 6 Al them
'y

CHOICE AND PREPARATION OF FRUIT

All fruits should be firm and not over-ripe. If neccssary, waah in cold
WRLET 15 A COlADAEY, ANd PTEpArs &S [or cooking.

Apples and Pears—pesl thinly. Cut usrters, core and siice.  Prior to
ing botiles, scak for & short tlme In salied
r to keop colour [Jjcws. salt to & gallon of
-—.m—; Stowing pears should bo genily simmered
until saft before bottiing.

Blnckberrics and RAspherTies—take off groen tops.

Cherried, Plums, Oreengnges, Damsons—wnsh and remove stalks, and, If
possible, stone,

Currante—remove from stalks
Gooseberrles—top and tall: prick skins o prevent shrivelling.

Rhubarb—wipe, cut In even lengths and peel off only any tough skin

PREPARATION OF BOTTLES AND COVERS

Jars with rubber Fings and screw-bands or clip-tops nre good. So are
jams jars that will take & snap-closure, but make sure the top fts evenly
imte the tap of the jam jar

SCREW-BAND AND CLIP-TOP JARS should be thoroughly washed
and well drained before use.  Lids should be el washed alo,

RUBBER BANDS should be tested before use. Full them out and see
if they spring back into shape. Pold each ring doubls and press hard,
A sound ring will not emck. Examine carefully for holes and weak
places, and 4o not Use 1f pertsned. Dip In KOt Water Bofort Usng and
put Bat on to jas before fxing the top,

ORDINARY GLASS JAM JARS should be well washed in scap-suds,
rinsed In clean warm water and well drained before use.

BOTTLING WITH SCREW-BAND
OR CLIP-TOP JARS

METHOD A. STERILISING UNDER WATER

Pack frult carefully it jare 81 them ad full & possible and try to
avold crushing or bruising the Fiil 1o the top with cold water or
Put on the testesl rubber riog and ghiss top and the screw, or
1 and clip. Screw tightly, ihen give the sorew a boll turn

Ir oF steam I

I\m. ar o L nv. or laer
Pack straw,

waler ol
= 1) bewrs,

COngAges .
'H:;rlhvrrlu

u \ph-eirlﬁ 2

Ehubarb

Strawberries 2
Currnnis {biack or red}
Cherries S
Pears

Quinces

TomA oS

METHOD B, OVEN BOTTLING

Pack the fruit into bottbes, put on the 1id, but mof the rubber band,
ACERW-Band of clip-tog.  Heat the fralt in a very modemte oven |Fegula
Mark 4-1. or Mo, 2 if your oven numbering starts at MNe. 1) (250° F)
without bausd, for § hour, or untll It looks shrunk and partly cooked
at the end of this time. Tomatoes need longer, about 1§ hours, Fill
the jar Immedintely with fast bolling WAET oF &y and put cn the
rubber band, screwsband or clip-top, Test screw-band ar clip-top jars
when cold, ns previpusly described. If any lids are loose, r-sterilise for
AN Bour Bt the sams heat.

Either mathod A or B an be used for mil frults and lomatoes listed
under mothod A, and for any frult that has been pulped.

METHOD C. PULPING

Thie is the best home-bottling method for all frults uniess you want
to Erep the frult whole for some specinl purpose (eg., tomitoes for
use in salncs). It is merely the boitling of stewed frull, and with the
shortage of botthes 11 k3 mofe useful than ever this Year as the frult
tnkes up much less rocen.  The avon method i an sdaptation of it

‘“’ pulp { tew goatly and thoroughly until it s soft, in just encugh
Lo prevent It sticking. If possibie, add s litthe sugnr, which will
alka it Toady for use as soon as the bottle is opened.

= and lids very hot, pour the still bubbling froit inte the

put on the rubber bands, lds or seap fasteners immedintely and

3 cold et In L sisal way for sealing. Usually this schisies &
£ seal T nat then st by clther method A or B,

1 s should be pulped In thin way. of ele battled by oven

In the winter provide children with very valuabie

pplics of Vitamin C which o oblaln at that tme. 17 the
] 1 A b atraliod off

CHEMICAL PRESERVATION

Dissoive Campden Preserving Tahbets in cold water, uslng one to 11h, o
fruit as o rule {see directions on pack !
Hie salution, and screw dawn tap o

g preservative witn hard-
B as blackberrles, green gooseberrles, pears or tomatoes

least § an Bour i An open sawcepan before using.

DRYING

DEYING II!LITS Anpbes cutl B MIBES. Pears cul In quarters, plums,
npricots. gree % ? L ted and kept for winter use.
Choose Arm, Tips BUE Dot over- rljlc fruls, without brulses or temishes.

Wipe appies and pears with & clean dry cloth, remove apple cores and
lboh IB §-Inch (Thoy can by thinly posled Arst Jf the skin 18
thick.) Pui the rings at cnee salt i water, to preserve the solour
14 ok, salt to loin water). Scak for & minites, then diy and
thrend the rings on curtaln rodds, IT possibie, dry In the albring cupboard.
on top of the hot water tank. or in the heat left in the oven after
Iklklng Dt'n.!ular use a cool oven (Regulo Mark §, 150° F.) with the

Ly GpeR, ool 107 12 NOUIN I An GrdinATY room temport-

Peel pears and cut In quartems. Soak & minites In brine {1jozs. wit
te each galion of water) and spread on trays. Dry in very cool cven
like sppies,

TRAYS FOR DRYING. Wire macks, usually employed for coollng
cnkes or biscults, are very sultable for drying Extra tmys are qulis
#asy Lo mAke at Bome. Nall together thin wooden laths Into an oblong
shape that will f% into your oven and stretch a length of muslin or
canvas over the bottom, tacking 1t down.

RODS should be measured to fit insdde the oven, the ends resting on
the grooves where the aven shelves 0t in.




