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ion, and cook gently untll the celery s soft—about 1§ bours. Press
g h & sleve, ‘m-n:ﬂ the strained purde afnd A1l warmed Jars or
mulu- This sauce Is very good for ARVOUTing SOMpS. Stewn, elo

MUSHROOM KEETCHUFP
3 lbs. mushiod § O%., pEppeIOHmE
3 ummp.g.gr..,rul Tt § o= mace (If avallnble)
§ om. cloves § o, all-spice
§ o= whole gloger brulsed, or ground glnger
Wipe the mushrooms casefully in s clean cloth and cat the ends of
thelr stalks. Break thom up in small pieces with the fingers and put
them In & large earthenwarn dish, sprinkiing the salt between them,
.,“-,l Jeawi to siand for five of slx days, stirring every day. Then tio s
oot q bluupm-ar paper aver, or cover with o lid. and stand In o
e ! en for half-sn-hour. Pour the contents of the pan on
n hakr Ilr'rr um press the julce through, or sgueese lhmuah a cloth.
with the sploes into & jur. Place the jar In o saucepan
and simmer gently for 3 hours, Straln thraugh muskin,
nnd, ke i, bottle mnnd tie down sccurely, Heep Tor several
months before using,
MINT SAUCE
Chooss young mint.  Wiah well ad dip in vot water. Chop finely aod
pRek Into & jar untl it is two-thirds full, Cover and A6l jar with
vinogar—Tarrmgon vinegar. Il possikie crew down Lop of seal to make
nkrbight. oo taste &S the mint ks used

SPICED PLUM SALN

1 1b. plums § pint vinegar
B OE. SUEAr I Geaspoonful salt
onlon or leek 8 poppErcars
1 pod chillles or a pinch of cay 3 cloves
} teaspoonful mlm' Eploe

BKin and atono the plums, them into n pan with sug
chopped onlon or wl [t of lock, slt and chiltles, pé
sploe mnd cloves ted \.Wu.n in mushin. Cover and '||z|r||; alowly to
Bobl. Bimmér for § hour. I1Mut pa de un ext day, then bring to
the boll and bnll Enlnutes &4, bottle while still hot
and tle down, I{N!l for & months befars

TOMATO SAUCE
4 lbs. tomakoes
§ Tb, onien or leek
§ pint vinegar
2 lurge appies
Gntm the tomatoss with balling water, leave 2 minutes, then drain of
. Bkin and slice and lay on & 1s I'l:u meat dish. Scatter malt over
aud stand for an In i # seel and core 2 large cooking
apples and chop roughly. o § i of leek. Put apple and
ofilon o leck Inio o pan with thy ¥inegar. U pepper and cloves. Cook
il Wlhl! and, wh iling. ndd the nd sugar, Simmer
gentl 3 slove oF Iu m-eu for 2 hotrs. | lhmu;!. A slgve, re-heat,
ansl wiitle agiil very Bot pour in hot jars ar botties, te dows, and make
compietely airtight. Keep §-4 monihs before usdag.
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PICKLES, CHUTNEYS AND SAUCES

wy surplus erops of vegeisbies or fruits, turn some of
=, chutieys or saces, The phekbes wd tI\I.IHIE!'H wrill
ny 8 menl during the winter months, wod the s will
ways. Nole specially ihe Tomato .'uuoe snd
These nre dellcious, and
3 dried exy
st noups when o e Many af o
are improved with same sharper contrasiing Savour, sod these two
sauges are el for the purposs
Remember &l plokles and chutneys improve with keeping, but the
jars must be sirtight. Do not let metal covers touch the contents of
the JarE, BUL INSeTT & layer of cork In between. If coTks afe used, COVET
wilh Ereassproo! pPaper. s0 Lhat I.Ph:.l At tightly. and then stlek &
gumnmed libal over the Whiols cork, well down thi bottle meck.

NOTE: Never use copper pans or metal spoons for cooking plokios.  Use
ennmel=lined or aluminium pans aod wooden spoons.  Wash sl
wegetables, and remove sll damaged or hrulsed parts,

YEGETABLE FICKLE

Ibs. small grees tomitons 2 oo, WUSLARD Se6d oF dry musterd

small outdoor cucumbers (- T

small marrow, or § langer marraw | oF. whole all-splos

caulificme; 0. peppercarns

hwaol coltry oF 2 Toots celerise | o, tloves

Vb, Lt 4 tablesponnsful salt
i :man nu!ww ar shallots 2 QUATLS VINEERT

# 1B, sugar

Cut up tho lnl'lll.lum I“Btl the marmow and tucumber and cut In dior,
removing sceds . Take tho Sower onlj from the cauliflower
and bresk mto unlll plm.tl Take off leaves from celery, cut stlcks
in thin sli<es and chop Toot, o posl eelumu: and cut in dice. String
beans and cut ncross In dloiE, Poel onlons and cut In thin slbees.  Mix




all ihe ioweth:z_ ’prnd l'lwm out on l-rne meat dishes and
sirew wl mugh salt, Diradn whah. Put the
nr into = large mmqum "n.— !I ke spices nnd the mustard and
LUNERIC 16 & Eualls bag and sod o the Vinegar,
W e boll, ;.l.d A and 4 wblespoonaful salt, put in all the
vegetables and T guE |l|)’ for 1§ Baurs, Add exire vinegar during
cooking If the Inlx[u'\l.‘ els 100 dry. Put Into Jats and S down while
stll hot. Keep for 8 months before usiig.

DUTCH MUSTARD FICKLE

2 Ibe, groms of e Ipo tomaioes 1 Ib
2 Yo, amall outdos enbors § I, magar
1 |b BII’F” uulv x

all while cabbage
2 wullnwv
1 small marmow

rod
spocuslul sl
2| tablespoonstul curry powder
2 qusaris ¥inegnr

Slice the tomatots thinly. Spread aut in lagers on & large alin and
sprinkle with salt. Lenve 12 hou rain nnd wash and chop. Chog
Cucmiber, unpeeied. Peel onlons ﬁ!ld cut in thin slices. Shred anc
chop cabbage. Separate flower of caulifiowse Into Btl'\wf\rr‘ £ Peal and
chop marrow. remove seeds, hlﬂ'\g beans amnd cut
all the vegetables into a large sa

ndel 3 tablespoonsul salt
vegetables are tonder Diral;
Mix sugar, MNour, Inll!llll.f

Blemt with

% across.  Pub
i bolling water and
mer antil all the
lowing mixture:

i . Bring rest of vinegar to
the boil and pour l,nul'\l Iy an this mixture, stirming well. Bring 1o
the ball and coak for & ml:muﬂ. stirring well Pour over thi dradfed
vegetables and slmmer for & minutes. Pot and e down while hot.
Keep 6 months or o year.

FPICCALILLYI PICELE

cauliflowers
ououmbers

~spbon
r
il gluger
ard wder
i FiFigesa powder
1 tablespoonful flour

all the vegetables thoroughly. Peel the msarrow and cucumbers,
remEove the seeds und cut 6t mnl\ cubok. Take Hower only from
the cauliffower and bBreak L 1 pleces. Il(‘l shallots. Mix all
together, then spread them ot a Iargm mieat dl-m and strew wiih
Tough salt, Leave 24 rnah. wholp spice

B mosl t in . covered sauccpan mcr ‘» few minutes,

1
i
It shallats i
medium S0l TERITOW 1
QUATE VEBGE

wgh & strainer. Mix the sugar and ihe remaining spices
b the rest of the vinegar 1o ooth paEte, Add the
r and the vegetables and botl all together for 18 Mminutes,
A ltthe extra vinegar may be needed, ofdlag o the slze of the
vegotables. Pour ko clean, Bol jass screw down tops or seal to
miake airtight,

VEGETABLES FICKLED IN SPICED VINEGAR

Excopt In the case of beetroot, this ls a method of preserving vegotahbes
mot previously cooked. First tho spioed vinegar has to be prepared

SPICED VINEGAR

1 quart vinegar } oz whele all-spice
4 oz clnnnmon {If avallable) | o2, mace (If avatlable)
i oz cho 4 pepperceras

Put the :lplce- and the unenu In & eoversd saunepan snd bring io the

boil. Turn off the Beat and leave the vinegar to stand f hours

Then put thraugh & stralner. and when the sploed vinegar in qulte mM
¢ I3 ready Lo use fos pour pickling. When filling up A o pa

rpm BEFEles can be put on Jop of the u:uum:- and reme

Jl.;,l-ll opened. Remember to cover the vegetabbes oomplouu wl:h thu

PICKLED BEETROOT
Wash the beetroot enrottl!l 1-1 ithe usual way, taking care not to break
skin, otberwise it wil ped.”  Fut the besl m into bolling, salted
water aned cook for u hmun. When cool, peel arsd eut oo | 0. slices,
Pack into jars, cover with cobd spleed vinegar, and screw down tops or
eeal o make airtight.

FICELED RED CABBAGE
Wash well, and remove the discoloursd outer leaves, Cut Inte fine
shreds.  Put the shreds in layers in o basin, sprinklng each layer well
with aalt, and deave for 24 hours, Then dealn off the sall and rinse the
cabbage (0 cald watéd Lo pove all the salt. Dealn thoroughly. Pack
into jars, pour over the cold splosd vineg and screw down tops or seal
10 make airthght.

FICKLED ONIONS or SHALLOTS

Wash well, and remove the outer kin, Cover with brine made from
1tk ealt to 1 gailon of water mnd leave to scak for 48 hours. Pour off
the brine, wnsh the onlons thoroughly In cold water, and dealn well,
Fack the onions Into jars, pour over the cold spiced VIDegar, scrow
gawn the tops, or seal o make nirtight,

Another way of pickling onlons is 1o scak them in sait waler as
pbm.e, but then beil them s the spiced visegar for 8 minutes. The

L b sebded to the bodling vinegar. H-l ave the onlone apd

I-Ml thesry Into jars 2 pour over ihe e, Bpleed vinegar
Dolling the onlons in this wny makes them nat qmu 50 hard, and some
people prefer them that way

CLEAR MIXED PICKLE

Equal weights of iiflower. cucumber, MATOw, onlons of shallots,

115, salt to § gallon w
and soak in beine for 48
yegetablos, throwing away brine. and wash thoroug
Drain well. Pack into jar { cover with eold spiced
down fops or st to miake Artight

CHUTNEYS
AFFLE CHUTNEY (Sweet)
2 Iha. apples Welghed after posling ‘||||| u:ul £
§ 15, ta 11b SUllANas OF prusies  § Ceaspod
1 b sugas 1 1It‘bx‘rlww||l’l
14 plnts vinegar
Peel. core and welgh appies. Cut in small pleces and put on in the
winegar. Bring the boll and cook them untll quite soft. Add
sultanas 07 prunes, chopped or minced. SUgAr, cayenme and salt, and
bodl for 20 minutes, Pot and tle down whils ot and Eeep for & month
at lenst,

APPLE CHUTNEY (Semlbsweet)

B 14, cooking apples 1 oz salt

1 Ib, augar 2 ozs. ground glnger

& azs. cnlon or leek (chopped) 1 on mustard seed

4 caa. sultanas 1 quart vineger
Pisce the peeled, sliced and cored npglu i & paR with all the other
Ingredients and simmer until soft, tha chiatney is thick—about an

Pot wnile hot. and make alriight.

BEETROOT AND AFFLE CHUTNEY

3 lbs. beetroots ] LS VG

1§ Ibs. apples i'tgl;‘mp!uﬁngur

2 ontons Tehspoanlul salt

1 temspoonful lemon substitute, mized with B teaspoonsful water

& obs. Bugnr

L the beotroot into bolling, salted water and Boll untll tender for

abnut 1} Boums. Leave to cold. then pesl and cutb 1o dice.  Pesl

and core the -pﬁ‘u and chop them up.  Pecl the mllmu and chop them
roughily. ondon and apple into a s with the winegar
amd sugar, m drl the ginger nnd salt and lemor mut.n and bail for
20 minites, Then pul in Use dieed boeelFoot, Boll ToF Anothef § hour,
n

and then [Ut 1000 clean, dary Jars nnd te down while still hot,

DAMSON CHUTNEY
2 Ine. AREMSORS, SOHHE 1 15, Am
l b, "'i'r""- mdnl. cored aBd sliokd 1 plat vin
1 onkos er leek, chopped § & ground gluger
to 11b au:ll-.nn or prunes, chopped or pui through a mincer
dry chillles in pods, or | teaspoonful cayenne
Stone the damsons, peel, core and siles spples, and put both inta &
with the suger. SUF over & low Neal untll U sugas du.owm., thern
bring to the boll and Add the mIBoRd FUlLAN&s OF [ry the &
anlan (o lesk If 7o onion 18 avallable), the chillles or cayenne,
and the vinegar. Skmmer weullr untll the frult ks tender, then pot
nnd tie down while still hot. Keep for a month at least before using.

MARROW CHUTNEY

4 1bs. marrow 2 chillies
§ Ib. small onlons 1} ces, ground ginger
6 cloves 14 ows, mustard
L, Tha wugar 1 quart vinegar
§ o= turmaric Eough salt
Pogl the marrow and remove the seeds. Cut In small square pleces and
apread these on & large meat dish. Scatier rough saltall ever TEATTOW,
caver and leave overnight. Dein off all the brine. Peel the onions, put
them with the cloves, sugar, chillles and vis
back n little vinegar mu‘l with it binmd the turmerie, ginger and mustard

pother tooa thin eream, Add this to tnc EauCEpAn, bring to the
ball, and boll for 10 lnll utes, Then add the mamow and continue to
ook for § betr, Pour into jams, and tie down while st hot,

FLUM CHUTNEY

2 Ibs. plums 1 m.l..-a|ms..1 [lt'|l]r(.
i Kb s 1 oE.

§ pint vinegar

e 8 ssucopan.  KKoep

1 oz, gw -u: hil upl:e
1 tabiesposnful salt
Hone the plums. put them into & Inrge pan with the SUgar, vinegar,
salt, pepper m:n spices. HUr over the Neat untll uges (s dissolved,
then simmer gently until the fralt |5 tender, sMETing Dow And the
Fot and e dows while still Dot and Keip 067 & Modth oF LWo befate o

EHUBARE CHUTNEY
2 Iba. rhibarh 2 or 3 cloves of garile or 1 medium enlon
1 It pruncs or dates | on. wholo or ground ginger
4 It magar I pint vinegar
i teaspoonful cayenne | ox. salt
4 tenspoonsful lemon substitute mixed with water
L Ul(-laluhl Cut the rhubarb in small pleces and scatier
over 1. Leave spread on s meat dish for an hour or two.
Btane and chDJ'r the dates or prunes and !Ilz cloves of garlle ar cnion,
and. If whole glnger can be obiaioed, brube thoroughly with a wikght
and tle in muslin, Mix the lemon substitute with 3 1m|“mn.ru1
water. Put all the ingredionts, Im::w.llall sugnr, ¥inegar wod o b,
fn & “'"ll* A el BID'|I I anv imamier ungll thick, stire ng
from tim, tme, Put into D'Clbi while still hot, tle dewn, and Ic!p
for at bﬁ-ﬂ & month before using.

SAUCES AND KETCHUPS

CELERY SAUCE
4 Iba. fnely chopped celery § 1B, sugar
Ib. fioely chopped onlon or beek 1 tablespooniul salt
pints vioegar S 1 Aessertspooniul pepper
oves

celery and leave for 1 hour. Then
', BUgAT, pEpper. cloves and chopped

Scattar the salt over the cha
put into & saucepan with th




