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TOMATO BOTTLING & COOKERY
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BOTTLING TOMATOES WITH SCREW-BAND
OR CLIP—TOF ]&RS
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{2} TOMATOES 1N TOMATO JUICE: If you have & good crep, this &
iho better way of bottling whole tomatoes, beciuse the favour will be
much better,
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1 teaspesniul salt and 1 teas 0
through o siove, and 81 wp the warmed Jars with Live  dboe, and ateriliee.

(3) STEWED TOMATOES: This method is useful ns the tomntoes are
cooked before bottling. ré heating when used, and more will

ed 1 tenspoonful salt and I teaspoonful
sugar to eves s, cool Uy without added water fof about
30 minutes ved jnrs nad sterilbse.

i4) GQUARTERED TOMATOES: This s & gocd méthod for boteling
tomatoes for using ns & Savouring in all types of cooking. such BOUPS,
stows, cusseroles, ples and puddings Peel nnd quarter falrly rips
tomatosn and Bl Jams, sprinkling a teaspoonful salt to each 3lb. Jar
in e in between layers of the tomatoes. Press
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TOMATO JU b ripe tomatoes, cut In pleces, and simmer with-
out water unt it enough to put through » sieve, Pour sieved julce
tnto jars and stesliise by Method A or B, If juice is not to be used jor
children, it may be favoured by adding cobery tops, & bay leaf, and gne
or iwo cloves while simmering.

TOMATO PUREE:
1 Tos, tomatse 1 enlon, ch
or 3 wheln sprigs of parsiey, with stalks sprig of thyme
2 R!l!ﬂ-ﬂﬂﬂﬂul salt § tesspoonfiul |5ﬁ-|p¢!
Waih the tomAtees, cut them up and stew them gently with
other ||||;rv.-¢|mu_-1:|;qu| waler, Put Uhrough & sieve, rn:mm.lng ;nul.q-
and bay leaf yme. Pul the pures back 10t the FINsEd salospan.
and cook qlllckly unlll it in thick. Pour back Into clean hot Jars. and
sterilise by eliher Method A or B. This Is useful for moipe md -m-w:
in winter, but unless your fn_'n.l'ly is large, use small jars
is very concentrated, and will not keep for long after m‘-cnlns n Iur.

TOMATO SAUCE:

4 ks, ripe tomatoes 2 hm -p'p1-.-| 1 level vemspooniul pepper
4 Ib, onion or look Ik, 3 cloves

& pint vinegar 'Ia'lnpﬂmlul salt

1 bay leaf

atnatoes with boll!nq water, lenve two mEibubed. then nmm
. Bkin and slboe apd lay on o Jarge meat dish. Soatter
nd stand for an hour. In the mesntime. peel and core two Jary e
eonking npples mul cmn roughly. Chop ) Ib. anbon or loek.  Put appls
aBban o i with the vinegar, the ;\eppu and cloves.
Coak all ¢1|.c.— [ u_ whih  bodll add the lomatoes aBd suUgar.
Simmer gently on siove or 1 oven for two hours. Put through o sleve,
re-heat, and while atill very hot pour In hot jars or botéles, tie dow:
ke completely nirtight. Heep 3-4 montha before using, This
sace does kKee g s reasonnblp time after the bottbe has bern
opened.
'rmm'ru BETCHUP:
6 los ripe tomatoes 1 Gw(ﬂr‘PDﬂl'h"” mace
1 o= salt 1 dessertspouniul celery seed
4 ces. sSugs 1 teaspoonful Hmund clnnnmon
1 n—wmmrul Eayenne Qunrt of vinegar
Cut the tomatoes in ploces, add the salt, sugar, cayenne, celery ased,
spices and vimegar, and oook slowly for about two houns Taln, bring
to the boll agaln. Four Into botiles mand the down tghtly. Keep for
at least & month before using.
TOMATO CHUTNEY:
12 Iha, termEatoes 1§ oms. salt § oE. cinnamon Bark
1 I, b 4 o whale allEpice
14 Iba, . 1 OF. clovis
Add ol the r g it to the boll and leave for
two nours with the 1id on the pan. Then strin. In the meantime,
.h.lb- from the HOTEA O, POE Boiling water over them. and
at; v Lhe A 4
i xlll. the m xt

ke thick cream. s pente MRl
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1t the omumu in quarters. Gentdy boll
egar r (without sding nny wat
and bofl for anather § hour. Pour into hot
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TOMATO PICKLE:
ﬁ ks greer: tomatoes 1 tenspoonful mustard seed
enien @ eloves

l e sall 2 stizks elnnamon TI;? 'In::',i'l:.‘“

& pea, sugar, brown IF possible 12 peppercorns

1 tabdespoonful celery seed Vinegar
Cust the tomatoes amd the onban In thin slices, and cover them with a
sprinkling of saif. Leave o stand overnight. Drain off the salt and
water, put into A preserving pan with the sugnr celery seed, mustard
seed and sphees.  Add enough vinegar to e g to tho boil, and
slmmer for two howrs, Por and e |.Iow-| ..n.”. ugm hot.

COOKER‘I RECIPES
CREAM OF Tnllh\‘l'l} SO
2 b hottle of whole hﬂl;tm oF purnes
§ cup wnter 2 cloves
2 teaspoonsful aug
1 tnblespoonful enopped onion m- E!bq!
2 nzn margarite 14 mnu houschobd milk and water
faur Salt and pEDper to tasts
Fut lﬁﬂ“—nm I'Ilt-':‘l' sugar and cloves, a.n:|| and onlon or eelery Into o
saucepan and simmer gently for 20 minutes. Meanwhibe, melt mnhrlne
in another pan, stir in four and ook until mixture bubbles;
heat and pour In bolling milk and water. Stir with wooden

tenspoanful salt

qwnn
small whisk untll lnl.':lu.rf bofls.  Strain tomars FIXCGR. and miz with
badl, slEmmer

margarine, eto. bring to Whfea miBiites, season with salt

and peppe taste, and serve wery hot, in 1o cups. Thin dawn, If
L "Iﬂi Isqlllmg WaAlT, Serves G-8 porsen
TOMAT( AND CHEESE FPIE;
& oes, green or ripe tomators 4 cos. grated cheese
& ges. uncodied potatoes 2 tablespoonsiul water or stock
B ozs. raw carrat Salt nned per
Potate Prstry (s Conkery Moted No, 30)
atoes. (I green tomatoes are used, simmer them in a ssuce-
iof ten minutes.) Blice potatoes thinly, or grate them, and place
in the bottom of & greased plo-dish.  Pour over two tablespoonsiul
water. Season. Sy senson.  Mext meldd
: ted carrot.  Finlsh with the grated
und_make 8 hole in the Contse of the pastry & TalHy
iRegule Mark 8) for § howur, then [of & rurlher I8 minates I8
& modeTals oven (Regulo Mark 4). Berves six persons.

TD‘EATD AND ONION SAVOURY:
§ Ib, tamatoss or § pint puree @ reconabltuicd dricd eggs
4 onlens or § 1b. 1Rl)|)s onbons 2 o semolina
1 pint lquid house milk L P
Salt and popper
Chop the onlons and cook gently In the Margarlne In & covened pan fof
ten minutes. Blend the semollns with a little 0[ lh[‘ milk, Add the
mln'\!ncrr af the milk to the onlons and bring botl. S |r in the
4 e, sllond. egr
Bake In n moderately bot oven (Reguln Mork £I| Tor
Serves 34 PErSGEs,
TOMATO OMELETTE:
2 bottled tomatoes, or 2 thLmP-mu sl u.-|.|cl: or purss
2 medlum sized chopped cook:
a tn!!lhp—mn».flll- LERTEE ||au|=e'r|old ||'|l|]t
reconatituted dried egg
‘:ﬁ'lﬂl}
o fat hot o the pan, add the p«u!nﬂ tomptoes, seasaning, sndg
sted egg mixed with iho household milk. Cook gomily
umtil the omelotie Is set. Easc gontly away fro
th & knife. and fold over ln half,
If uncocked potatoes and frosh tomatoes are used, cut in slices, Iry In
ihe fat untdl both sldes are browned, thes peur off some of the hot fat,
How pour over the mixed egg. milk and smsoning. and (ry untl egg b
eet and browned on both sides, Serves one person.

HARICOT CHEESE AND TD\D\‘I.‘(} BAVOURY:
azs. grated chesse o35, cooked harloot beans

I tesspoonful dry mustard 1 o flour

1 o=, DuREEREinG SBalt nnd peppar Parsl
T tablespocnalul home-Made tomato sauce or Plllltvm g

4 pint household milk, or Ealf mllk and half water in which

beans were cooked,

Alelt the margnrine in & pan.  MIX the drF mustird with the flour, and
ecok until the mixture bubbles, CGrad y stir in the milk, or milk and
water. and bring to the boll, Add the beans, tomato sauos of pures,
n:ﬂ. the c:lrtw. mlx wtll, season and refturn to the heat until the
chicess mmelts.  Serve very hot, sprinkled with fioely chopped parsiey.
Borvea 3 persons. : y e paM oy

RICE AND TOMATO RING:
L0 cod, rloe I reconstituted dried egg
Sauge: 1 b, tomatoes (fresh or bottled)
Bprigs nflyl:sle,y 3
1 bay lea 1 mmmmn!ul waler
2 small onjons Balt and pep
Wash the rice In cold water, Put in bolling salted mmr ang boll
untll tefder.
Samee: Pesl and cut the tomntoes In pleces, chop the onlons Anely. put
B & sauct an. and cock lﬂmﬂr I-rllh the bay beaf, parsley, BOAscn ing atkl
& tablespoonful of water for ur. Fress through s slove.
Add to the cooked rice & J!Itl-e margarine and the . Beason with
popper and salt and stir wall, ke n border of the res round o dish,
nnd keep hot. Pindsh the sauce by m.¢1t|n¢ i oz, margnrine, then stir
In thi ar, mix well, add the tomato puree, and bring to the ball,
Four into the middle of the rice and serve hot, Berves 4-0 persans.

A little margarine
1 e2. margarine
1 ez flour




