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Why dees jam go moaldy? The chiel reason for jam geing mouldy is R K MAHGAH [NE
hecause the AMOURt of AUgAr used Is not sufficlent! 'hngh (53 |.uh|u||. DI' i
sop mould growth. In other words, the proportions gar
Bd water are noi eormect,

e second chiel cause |s mould nmel.nplug after the jam has heen
mnade, thro contact with air, or jars not being thoroughly clean. or CDOKERY SERUICE
not Ullli Juen dewn properly mmd thmrnl\e Ietting alr in. Jam
should therefore be tied AowWn Immediately alter illllnf the Jnrn. and =
a

care taken 10 make sure pnnr AMPOL cOVErs Fefider the jar alrf) COOKERY NOTES are published by the
will also grow ¥y In B damp atmcspbers, and l '.; nu

$ik la abared Io m nm\: Place. . & kitchon STORK MARGARIME COOKERY SERVICE, COOKERY NOTES No 54
y be affe:ted by kitchen cooking. This dampness Wi Beaken 1 £ Unilever Mause, Landan, E.C.4 -
your cover, mmke it makit, prd B0 by result In mould growth - = T,
B AVETREE mnul-d ar Jnm lnu lu-l' . The jam can eaten, — to help solve pour present-day cooking problems,

providing the afected parts are thrown away. e ST SR T AT ook iy =
Saceharine, Golden Smn. ete.: We do not conaliler these prodicts an JUNE, 1944
sultable for jaen-meakin Baccharine only sweetens and 4068 not belp

jam to sei ns Nugnr Byrup is not il SUEAT, BUE COMLAINE RaME
ather properties, and therefore does net completely replace sugar,

PICKLES, CHUTNEYS AND SAUCES FOLD HERE

Mot s many things go wrong with this type of presesve, chiefly F = ==

becnuse they all Beed vinegar. which is a preservutive, s wo will denl

with the querles we have had from housewives.

Cooking: Do all cooking with the lid of the mucepan, as thy surpius

WRlEr mMust eVApOrate the sasie as fof Jam-making.

Consistency of Chuineys: Chutnieys stiould not be Funny, nefther should FRUIT BOTTLING, JAMS, PICELES & CHUTNEYS

here be a peparntion of the vioegar, The lguld part of chutney shaold T GOES WROMNG—

M thlek and pulpy. but poumble. Ir vinegar separates ami yOu get A e G—AND POINTS TO WATCH

Ilyrr af VINEgAr 0f Lop of some thin * g i When do wo mis the lack of freah frult? Durng the winter mpd
been evaporated duriBg i 1 early spring months, uf CONFRE, BD WE ﬂmuld plan Lo use cur pottied

uool Mwl.ll; g longer thas ix frilt during that th am iy yoar round, nnd so are

i ek T

I ended, too, Bl
3 I8 because the water of Hege |>|Ll€|r- hiitaegs mw snuces, Al Lheee ul.rn—ncm ways of peeserving have
« marrows. ADDther femsom for m-|=m1|nu I8 ‘that the o b+ dens whin, the frult and vegotables aro avallable, so 1t is essential
fruits have been cooked too quickly, This would harden 1 :Jm uwr ketp well to give us a supply untll the followlng yesr,
portiona would never compietely mingle with the mix e e II.I!II! sy ways and short cuts o the eatabllabed methods,

Pl ThHE Saee Fales a; 1o plokles, but ndditionally pleibes and brlm the results will tm for a short Lime. but most of us want l.u
SOmOUMmes too Ury—that i, ,.m"c.wf',u-, bl for the megrabice I frel CONRUGAE LAt ur [rilt Botiling, o JAme and piekim Wit K i
ithis happens, ;w:]r. lgtle more Tinegar during the latier part nr the perfect condition foF o ml months, nnd ‘the best way of dolng thi
cooking timn, sa that you lmr enwugn Uguid to cover all the vegetables io know the causs f" fallures. In this l-ﬂ"ﬂ e are E"‘"s 10 akal with
when they are pisced into jars. * things which go wrong ™ and i them, and we point out all
those tips Lo walch M make SuTe your boltllag, fams, etc., will hpep
- I”lclnltd recipes were glven 1o the following Cookery N
EASY GUIDE TO MEASURING SMALL QUANTITIES B ﬁ 5 Ltling Summer Prilts and Vegetables Jor w:nm- Use,
Plokles, chut savets often need very small ﬂmmm & af . — A 3
R e e i e e i Pt mmall Jooia s !n';;f;:m o Ayt Pndoos.
measuroment scales, It 1s dificult to guess -Tu,- earrect p._ \|r|1>; to use Lt Ty

ur e FRUIT BOTTLING
Her:_;:s-_u: :»-? kul_ﬂt' 25 The technical name for botiling Is " sterilisation,” which ie why wo
e "’Pfld eans an mw'l W'\CG a8 In the bowl of the &p refer to sterilising D‘h' the water method or sterilising by the oven method,
Level ™ means the bowl of & spoon fllled only, an First we must understand why feult has to be bkl ta arbes o keep
contents I.ewl wnh the edges of the spoon. it. We know that as soon 68 fresh frult Fipens I will Ig bad within a
. fniely short thme is because all frult ..wn.-.:ln Bildden growihs, or
| o= b o3 FOLD HWERE bacterin, s they are callpd, and. In turn, this bacteris Icreases and
|-m:um= -ﬁ.-lfr spares, lz} bottiing, none of the 'mmlL preservatives 1s
Allaples, whale ... .| 4 level dessertspoons level desseriapoon tased, or u any quantity, such as sugar, st vinegar, so this
bacterin must be ki siariliagtion.  Sigrilimtion means uleec!Jm:
Chillies, wholo o sl O Desped tADMSPOODS Bieaped poonE 1@ 6 certaln l?i:'n ther malntalning this Beaf. io order to
Cannnman, powdesed 2 ™ ueurrklnﬂnl o LERADOGR thn Tallowing :-
Ohtrde Ackd ... ., .. bevel teaspoons (1) Killiag hidden gmwnu by Inlngjng :Jw m.u up to & certaln heat
Gloves ... . dn o 1 naped ll\\l‘lwpowls heaped teaspoon (s Temperature Chatt in Coolery Notes Mo, 38a)
Ourry Powdar .. £ - | tablesposns Eeaaern 12) Mnaintaining the frult at this heat for ll:c correct length of tHme in
rder to GesiToy seeds OF spores.
CRUEERE, eh i o level d e
o s P 1: oo A o) (3) Preventing any further trouble developlng by making the jars com-
Mncs : rwt...d 2 rw:]-«':b? eces ;v ;aﬂo pleces plotely afrtight, and dolrg this immediately the sterilisation provess
nCe, powdere: e Ll BEPOOTS | LEaspaan

¥ = S g If these Lhree processes are 1ot done propesly, the Bldden growtihs ar
::l:rr: ::::::md.. 1 e ‘t::‘::::x: i ::x:—: bacteria will produce fermen tation and . u.r: {1‘- Botubed I.‘I.nl.:u'l.o e bad,
> - 5 p g In the samse way as we know happens to fresh frult after It has ripened.
Fepper or Gayente Prpper( 2 . enpbi ] ELEA AN { Uncooked frult 85 alwnys sterilised, But there b sonse doubt sboul
Feppercorns, whale w2 level tablespoons w LERADSGH what to o \.\heu uum \- th frult juice, purée, pulped o stowed frult,
Balt ... + an| 1 heaped dessertspoon | 1 level teaspesn First we will descri
Bugar. Granulates .| 1 -  tableapoon = l-‘m{l 'E‘m .Jr':}lw: h:r m’"ﬁ' ww‘::nm Ill;nwlu; nﬂ: -mnlnn
Byrup, Goldem ... o 1 level tavleapoon - E gently untll it t owed 0 a fine sleve
Turmerlc, powdered  ...| 3 heaped dessertapoons| 1 heaped tenspoon ﬁ..’;‘,;"'"',.,.“"ﬁ;",'-g":.",,’,'{.,‘:,':" o' obiain oo cier Trait Juice, wnd the




“The coversd with =ater and until soft.

¥ i & siove, 50 that onl rlmﬂnllmwplmw
e 'm?m s :h-en em!r 1‘0! bﬂ‘

klng fruit julce.

e:m L‘f bottled

It will be peen-tiat the frult for all these :r{»ﬁl af pressrves bas ﬂnl!
been cooked for & mmpmurel,- shost time—l0-30 minutes. If i
intended to use presécves up falrly qu.rinr. n-uu.u.h IsoulaLF
mthod 18 to Imnx the |1.|n: wice, purés or stewed fruft
WAL BMME JATS. A5 ubbling hot :r\all Into the ]m immedi=
ately nffix the ruhmlmnm. ellp or scpew topa, and leave W cool. When
oold, Leat for leaJLnth the iyl way, &b Bl 1 any have not sealed the
jars must then be sferilisod Ilke uncooked frult.
Flence, the Cookery Servies has found that frult plrée. ate..
this way withouf sterillsation will mot keep for qug A W
recommend, for Wng keeping, sterilisation st the start. It I then not
to boll the frult extracts mgaln. bl after sleving or stewing
Nl up the jars and follow the usual FuCLIOnE
If you use the oven method, caly fill \m phout two-Lhirds of the
jars, ot \ss the liquid will Inl mN Then, when e uﬂul.-mg [
nisked, A1l up the jars o the & spare ong  For Instanoe.
4 jurs, each two-thisds Alled, wollld ml.ke 3 completely flled jurs.
ral, {imes and temperatures: The principle 1o apply
E)tJ:EI [r‘ﬁ‘s bqllllE‘s‘ whether by th ep‘-'a.u'r mothod or In the Q'\’Eﬂ i=
not to hurr}' it. Pollow the times and lemperatures glven in «
Motes Ho. 205

“,lff method: To avold alr bubbles and having jars Hot
Lﬂ!\hlr el hiled when steribised, 81 them this way. Put in fralt up @
ane- ;mm of the jar, then cover with water, sdd some mone frElt, kn
cover with water and costinue in this g . The
should mw -rl\.hlu § Inch of the top. a
pletely cover the frull.  Also use tho ond u! 0 WO Spoon
pleca nr wood te arrange the frudt, so that large gnps mre not M.'I‘l
must be done m\u othierwise the Trult will be bruleed.

o or off—water method: Bemo peaple u5e buckets for
e ELrEor ihed) Dokt los, o SAAICePARS AT UA4A WRICD are not desp
encugh to take the jars, and then pit Fikis 14 on, The Cookery Service
s of mo opinion that It does naot afect the sterilising ﬂelncr @ Bl B
used of mot, but 1t doss affect the fuel numl.mp:kln becaiseg U the
stearn escapes it takes longer for the water to heat, erafone, -n-ia
try mnd put on the saucepan Ikl or rest & plece of IDM ar other b
cover on the top If a bucket is used.

Depth of tn.kr\—lnl.her method: It 18 Fécommended that |ars should be
covered entirely w wnler, and certainiy cnly the meck of the jar
whlﬂl cOntains no rn.u ar :u]\ua should De jelt out of the water, In
other words, the entlre contenis, frult as we! :|| as lquid, must be covered
by the water. ctherwise you will not be sterilising the frult properly.
rature of water—water ml'(l‘l Th(‘ -uLcr in I-\'h-ﬂ\ Jars of frudt
mre sterilised abould never reach Batlil polit 1S ?l?' |
whereas fruit should be sterillsed -Il ht-u;? vn.-ylug :-\om 1
£ jmately ot simmesis
b Pm :\ ide to this Totas 16 whEn gED'ﬂLCi start appen apw!l
sides of the lal.frm:l breaking very gentiy, whereas bol q]‘;(o
Inrge bubbles umenr all over the surface, bursting in quick successlon.
‘emperature of oven: The average time for aven boll“hg fruit 1s t =1
.I‘:aur. with the exeeption of bur'lll.g-u which Beed 1§ Bours, but be sure
the time i reck from when the oven his feached the heat required,

Therefore, tarn on your oven Arst. aBd then put In your jars when the
nmn b:mperuhire 18 correcs, and then start your timing.

Resnesnber the rule—a very mu-d!rlte MH\I Tﬂl‘ lﬂllT ml“lﬂﬂhlnﬁlm
Il.ut}!.m'ﬂm.l-!!lrmmmhﬂ at M
kot an oven will slso ovescsok the tru1: nnd mlIl I| I.ue nnp_f_.‘ mﬂ
cause ll to rise to the when the bolling water Is
because the It ta ldmd' steam, which will make IP‘E‘IDI‘. This s Bot
Impartant. and the frult will sink again as the ligquld cools.
mtlmummmum—hnmwmﬂ Providiag the Jar has
sealed well, this fault & Bot 1m|'H'lu'LhJ|.t It 1Il'lltl.lb|'_l' WITI'BEB the

. And mare
frult has -Iil.l‘l‘l.rl'I such Mﬂf e m“h
i i |-I e lll

and be rendered harmiess. wnk'h]u-u: frialt
jwes to stay at the top, and use these s
Fruls bottied in syrup (thai s, sugar and water mixture Imtnﬂ of
pmn water) is also inclined to rise In the Jar, and o th:- cas £ the cause
to the presence of the sugar I add) 1 L Fomaad.
the ntasca 18 Decause the !Iq'um m me jnr has
ugar than the Nguld or Juice insbde thi ©
Screw-band jars—water meihod: Tighten the screw band immedistely
the jars aro Femoved from the water, and gi¥e them anoiher ugntenmu
up ds they cool. Use a duster or 5|uwm as the jars will be Tery
rosnnere and nel -Ima
Tnmpel me Jars at lntery

& higher conoentration

wanligl lran munﬂc.

Do nal the cllps o, as the long stmin will
'wl:-ak:l) lhrm ‘and reader th!m amnsiltable for further use.

Serew-band jJars: Trouble is sometlmes alpf-lﬁrcu in nmeul B
Ehe motal scrvw band which mveu the
When

nngd IM metal screw band 1s Dut on agnio, d’o i\-OT wrew |t down
ssary, because 11 18 not the scre® band whith
keeps l‘he Jar alrtight; L}:_:lh:lu alréady been done bY the sealing
. Fallures: 'Weo nre prompied
Jar out of :ﬂenl w:nlcn nas falled to senl, We g0

[uel o sterillee 13 again. uoles you nm

pumpose of Fou Bave mafe (FUlt Feady Lo -lch
If you do have & sscond &7y

e another rubber band

Io r gven for some other
se bY the Waler metlod,
the fruft into ancther jar and
scrol o clip top, beeause the faclt s most
these utenalls, providing you have follgwed

mwn e~ nerIlIuI:lg n)- :‘w oven methad
S

. in case & Lt l![‘ more Hquld B
We recommend um: re-steilising is best done by the water method,
cooking does HOL BEEm GO OVercook the frult so much as
A second time in the oven.
Mould and fermentation: These arme twa disticer troubles: mould
Lmt\--—_‘!ly dﬁ'\’l\lupou an top of the frult, whersas fermentation affects the
A dittle maould Ia not mammful. The frult should be used
& ot Just throwing away the aSecied paris.
providing the remainder of nr frult has no.unpieasant taste.
Permentatian I more serious and. de type, may be
AANErous. AN means that some form of bacterin 1s still present in the
1% J!Il ocr lll tl:l! fruilt I‘hl(]\. ]|a.s not been, k!l led by the llt‘r lising process.
ver the tmh and pmcnouncm fnste
i the l'mm:ntn()un 18 very nciive producing
NW off the jar l1d, and has bee
Is recomamended that fnall afected B

Mm p-wp]e bnve trouble ﬂlh Botiled tomatom than any=
B SpC] taken, Tomaloes
pericd of sterilization than most frults, and altbough this is generally

Bend_this coupon in

The Margarine Cookery Se
i you want coples of the Lol B
Mo, 28a—Bortling Suminer mlu mu Vegetables for Winter U,

ans.
Mo, 43 — Flckles, Chutneys and Sauces,
Ko, 44. — Tomato Dottlicg and 8

e clEAr 16 the times and temperatures given for the water methed, it
15 not Alw mmmnmnwulhmu lnrlnlhtmlm. r when
that mﬂm . We have not stressed Bhis polnk ourselves
previously, Iﬂd Aare T.IKL'DI this opportunity of deing so.
Golden Syrup far sweete: p can be used to
raplace sugar & frult b3 bot but mare Golden
Byrup must be used than sugar to geb mme degree of swenlness,
Fer inatance, if you use 4 om. of m
Gl af Goddes awnm w1 plnt:g -nm-.u

nis water, The mam
u.lm. Le., dissolve :Be lden 8{!:'!: tn :m water, and when
completely melted hrlng h the , boll for 3 minubes thes &
through muslin before This solutlon should Be coaled bafore
lodd'l'.ﬁ‘kb frift !krlll.led ll:le water method, but showld be poured
over the frult while bedllng hot for the oven method

Mo oiher substituie for sugar is recommended except Goldon WP-

Vegetables: We are l&lll‘l tng the Hlnll'«l’!‘ of ?Wi'l Hll'ﬂll'i
1t I3 nAt sale to bottle m tablos unless &

JAM-MAKING

Maklng: There are four golden rules for Jam-makicg If you want 1t 1o

keep well:

(1) Do not economise in Sugar, Dus use the lm.ou.n: lumt I.n
recipe, ns it 1s better to m.l'n lems good ]l o1 whic F
nok keep! Some jams ane satisfactory sl .;wwt!b l'ﬂll
§1b, sugar to 116 fruit alss & ynoully .4. LRt & jam
Lo b6 eatan falrly sonm, but If In doubt ase 1 Ib. sugar h:\ llb rru].l.
Use dry, good quality fralt, which ls net ever-ripe,

Dg not |;|-||, l| o fll‘ll rt of jarm-makl ookl of the frul.l..
Tod grent P Aiena J the frakt o?smlxu it m‘muiu
BLWAYR & u' ny M l‘lﬂb\, stir ocosstonally, and cook the frult R\mu,
befofe ndding the sugsr. (See later notes nlso on why Iruit Flses.)
After sugar has len added. do mot leave the stove. Stlr the Jam
accasicnally as the melis, then, when lhe)un hiabbles, d.e nat
leave off stirring ul‘lll it 1.l finished.  This portant these days
when saucepans are wearing and dUault o N LMEE' and this satirring
will help to prevent stlcking n.l\d !m' the fnal stage the
jum should boll falrly fast, but ‘that the Dubbies rp amd

wl-u-h the stowe. Too fast hnl.llng darkens the fam, i3 wasterul,
seh jam evapomtes, and ihe final jam Wil go "IUM
cum nr 'rnrl_qrbc Acdd: These achis help & Jam 16 st and are useful
to the poor- nuLM rmtu. queuluLy n.lnwben'bu -nr rnnbnzb
Md 1 tevel lwwnml of frue A g,
nowever. Thoss aclds are I.n [ll.r.lsl SNOTT m Py, lm}. :II lllﬂoﬂllﬂﬂ
be oblained do n‘t and make jam from r-satters oe, but

mix them u.l‘n other frults ns recommrnded ll kery Notes No. 42.

Lemon Juice: It is doubiful whetber any lemons will be svailabie lﬂ'

the time we ane thiREng ur pm Fraking, but, if there ane any

lemon Julce & & Very good ald to jam-setting. Use 1 Hbln'lmtlul Ql'

Mmon julss to each 2 1bs, of lmlt

Why dors fruit rise to the bop of ju-" Fruit will rise to the top I It

bas 'n-:m hardened Lhmuuh oo quick CHOEINg In the Hl]ﬁ' ges, or I8

hard becauss 15 Wi 3oL cooked numelﬂuly in the early stages. The
frult. and particularly the skin to frult, must be softened sufficlontly

Bo thal when the sugar 18 ndded and melted the Ikhm. BUEAT CAL

netrate #venly into the frulk. If IL'|II Mmﬂ ulce ipside the
it will contaln as much sugar ss the Bguld, but I! 'va frult contalns
less sugar than the surrounding qud!@ by will be lighter and will rise.
Whin the mnturqm 10 drop from the s-;ucvu
& iittle thicker and w make your frst test.

lower the heat s0 that the Jam ks ltm gently simmerin) Put

SpoOnIul on & cold ssucer and stand 1o & oool place. In a few minu utes

{mbonat 8) ikt the saucer. snd if the jum wrinkles it is :“d:l. It !l. ﬂ1l|

r!mu.mu uul.u: nmw!h mesed il lu reu EJIL thi suucer

y, it king. eat agaln, and InIJ mr:,— raat
e gt e L lgnl.n
Alwnys lower the heat while w-nlnf the result of each test, nmlr-
wise If the jnm (5 rendy. and you leave 18 bolling fast while the test

the jam wiil be over-bolled.

Lids Off: If you use & nll -making is dene with the lid
577t snanlse Lo Fuplus Sater [ Svaporate.

I)o mot avercrowd more than half-full, bat give

the |am spade ln SUZAr has dissalved.

Stering: Stwre jam in s dry but coel cupboard.




