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Fhy does Jam go mouldy? The chief reason for jam gol pouldy b
h“r('!-fla{‘ Ll -'! .m# int of swgar ased is not 1ul1lc.ou|.l5 high % u.].mn. T
stop mould growth, In other words, the propartlons of sugar Lo fruit

e . SIS ke in menld devsloping after the Jam has heen = CO O K E RY SE RVI CE
t wl OF Ja

‘nlw through contac Ing thoroughly clean, or
Jam

© W oW ,wuérlg and therefore Letting air in.
-u‘ ri u-t tied down immediately altor nll'nl, Llu- jars, am‘. ,54
i re your ) gvers render the ight. NOTES NO,
-\-
i

ne»lglgrel-l_ nlltlc_ A ‘ ; COOKERY MOTES are published by the MARGARINE

COOKERY SERVICE, Unilever House, London, ECA, to ' JUNE, 1944

reault il -l
'-:.I.'ﬂe g help salve your war-time cookery problems.

The ri
providisg the wlested paris ife thrown MWy,
Haceharine, Golden I-rrnp, et We do not conslder Usean produet
-ullablc for jam !su.\. Wk Aoes ot help
b wel al COntAing some
o BUGAF.

AND SAUCES v FOLD HERE
5 type of preserve, chlefly
tive. 8o we will deal

the lid of the saucepan, as the surplus
for jam-making

T E FRUIT BOTTLING, JAMS, PICKLES & CHUTNEYS
il lllf!l M T ot WHAT GOES WRONG - AND POINTS TO WATCH

When do v\" I lll¢ I-|ll= of freab it? During the winter and
fﬂll)’ spring months, of course, sa we showld plan (o use o r Eeottled
it disrkng Inat Ume, T e needed, 100, all the year round, abd o are
taeyn and sauces. All these different ways of preserving have
1o hr doee wllr the frult angd vegetables are avallabie, 5o 1t 13 essentinl
ahat they keep woll ta give us & supply until the following year.
b . 5 T 5 Thefe e many exay ways and short cuts to the established meihods,
i mever competely 3 £ SIS, and often the Tesults will Keop for & ot
e ap| |1I3 tn ¥ klc\ [ ; feel confdent that our J
i Lt perfent condition for ssveral months
during ¢ e of 1‘]": Y ER AT know the cause of fallurea. i this. IHH'I\.\ We Gre golng to deal With
g i, y mn.lrll Hguid to caver all the vegeiaihe = things which go wrong * ansd bow to avold them. and we point -aul il
whett ey are placed INto JATS. thosg Lips fo watch To make \.llmc your bottling, jams, e1c., wlll [
3 :ymhu reclgus were iven In the following Cookery Kot
EASY GUIDE TO MEASURING SMALL QUANTITIES 'h 'ga ) hmlll ng $|:|r||!lll- Fruits and Vegotables Tar Inmn Use,
Plekles, ‘_n“"‘cﬁ and Pu,\h often need very small qx iG £ o3 ot e Fickles, Chuineys and Sauces.
Epltes or ARvo and ot soales, and  TEY ac Muswell Hill Road, WN.10, ‘uo 44, — Tomato Dottling and Cookery.
e MAruAEN ucab 1 i dimicult to fguess e EoTE UIT lDt‘II.IN 3

FR! 4!
Heto 18 our ensy gulde : Tiie technleal aame fof botlins iy = durlllemsion.” wti
Vi = i sk in the howl of to sterilising by the water methed or sterilising by th
BELE ““Dr-‘-" et :rm],' i n,- First we must understand why froit has to be sterilised in anaer
contents level with the edpes of 5 it We know that as soon ns fresh frult ripens it will go bad bl

1 hl*lr short Eime:  This 18 becauss all f7ult contains hidden growths, or
] oz o FOLD WERE as they afe called, and. i turn, this bacterls Incréascs ane

i |||‘B!|1I\h soeds OF spores.  In bottiing, none of the usual nmnm.wm 15

i i o used. of used ln mny quantity, su s nuﬁr. salt, of vineg
Allplce, whole nia| A HTE, i tapn R e L Dacterin must be killed by stertiis Coriiieatibn menns 81 DJeEIRE
Chillies, whale . un| B heaped tablespoons heaped teaspoons the {rult to & cortals heat, then this heat, in order to
Cinnamon, powdered .| 2 . desserispooks| w  EERSTOOT achiove the fONlEwing —
Cisric ,-.L-M1 = 3 level RERApL: | iy KIIII:l'u hilddden g-w(j'lhn By ‘l'l;,::lblﬂg -u-.c I'r|||'|. |:|: 1o o certain heat
5 . : porature Chart in ker
Cloves ... :+:] @ heaped tablespoonsa Ruped. K speniy 2] Mallllnlnl.lm the Irult at this heat for llle Wr-u-t Jength of Ume 1
Gurry pq.w" FEAI D [ iablerpoons Rlenspoon der to destroy seeds ar apose
L] = LEASDOONS kevel cdessertspoon %) anmunz any further trouble dr\'flo?nm{ by making the Jars com=
[Ginger, 1oo0t... {12 Average pleces average pleces pletely nirtight, and doing this immediately the sterilistion process
: : pnd i -ru-;
b B i e O] B bl o g RS S hifee procekses 4fs nat done properly. the hiddsn growihs or
Mustard. powdered . | heaped tablespoon i AR 'bu-ir:lu will pmﬂ U (ETmentAtlon And cause the bottied frult o go bad,
Hutmeg, ground .. .. - tablespoon NP 15 mo AT WAY A5 We Know happens to fresh (rult after o6 has ripened.
Pepiper af Cayesne Popper ‘! = desserinpoans - BeRApoon, oooked frilt in always sterilised, but there ks some douhd abouk
]ng::-rwr:m whole ...| 2 level tabléspoans ey wp.: T 4¢|;I:]m dﬁ.‘e": with fruit jusce, purée, puiped or stewesd frlt.
; Fisat we W s T
AEEErTIRO0E level teaspoon

Balt L sef 1 heaped e P“"" Frult or Tomato Julce: The fruit Is covered with water and cooled
Bugar, Grnulnted .| 1 .  tablespoon gensly umtil it bs sofe, 0% is then allpwed to deip through o fine sleve
Byrap, Golden e e 1 level tablespoon — or mausiin .ovgpu}w{n., in order to obialn the clear frult julce, and the
Turmeric, powdered  ...| 2 heaped dessertspoons| | heaped teaspoon extract is meady for bottling.




m The frule fe coversd with water and cooked gently until sefe
thop n\w throt h A AbEVE, 80 that only pleces of skin 6r pips or
mm are left. Tho imﬁe s then Tesdy for bottiing.
sip beft over fram making frult julce,
ls of crabeapple jelly, can be bottled
arts of 'I-Il\l-[ﬂl s, ol tan
til saft, and bottied 6 the same way
It will b= sten-that the frult foe oll these types of proservés has only
Bten cocked for & N\mpnnuﬂy short time—-10-30 milnutes. 1f It i
nded 1o Faul L

g
i

hess
e T m—lng The Mnal i
WAND scane Jars, and pour the
r;l;.- nJIu‘. l:mu.- rubber bu||

Jnm um-sl. L
From c:|:-rr|.cv|c|: l1|( Cookery Servicp has found ihat fradk punke, elc,
Bottled in his wn hest =ation will not ked:p for lang, !m.— we
Tl kv
piress to boil gl a.rvlug or st mus
Al up tgu jurs nnd rol oW Lhe L | Iunl 2100,
If you e the oven hod; only QL up about two-thi
jars. otherwise the liguld boll over.. Then, i‘wrl e
llulnl:-rd. Al up n.ﬂ to the lap 50 &
nm ch two-il o W
al —.$|.fr|l| ng ﬂmr‘l ihd kmbﬂﬂlﬂfﬂ The Driurlﬂl.e 1o apply
15eF Dy T ater method or in the oven, i%
e l.nn. temperatures given in Cookery

Fillin, i:ﬁ waler mﬂ.hnd Ta atcm alr h fibles sl RIMI ng Jars
. L e inls way. I

when zie in frult up to
r. aildl SOEE l:‘mﬂ\-[ 18, urhl“
o uu.:ll Jar Is lull The fru
shaiald coans with af the top, mnd ther 4
pletely coves thi (e 150 use the end of & -w o
Jibece Of wood L0 nrrunge the fruit, so Arge faps Are Dot left,
must be done gently, ctherwise the fra l- -Ill ‘e brulsed.
Sascepan lids, on of eff—water mwthod: Some r.vm|a1c use buckets for
naking thi hrgrr Alzéc BOLLLS, 07 SAUCCPADS Ghe s whick nN wot 1Iu¢u
Endugh o lake the bars, mld the id on,  The
18 Gf he opinion Lhat b o he sterilising hethes &1 18
used oF not. but 1t dom et il Tual consumption, becadss If 1o
Bhram meapes it ukh longer Jor ihe water to heal. Therefars, alws
try and put on saucepan lid. or rest & plece af wood of OUleT big
cover an the top Il o I‘lll(ku&'|
D nlh ul' \rau:n—wller method: Il 36 recommended Ihnt Jnrs |.TwuL|1
Whier, n||d cerininly only ihe neck vr v ll!
mn. Il.o t!llh. ar g should he leii & Uf L
ds, the entine coll.ll'n rl—lll s woll as Mguld. mist D-e wll‘rtﬂ
B I.‘u- water, ptherwise you will Bot Be sterilising the frult properly.
'lrl:plr“um of water—watler method: The water In which jars of frult
et B nover teach Loillog polnt.  Bolling ggln‘ [ 2:1'
izl e sterilised at Tedls VArylng from 1
or approximately at sinamering Du: I! you do ool posved w TH
Anermometer, & uuh‘l! o this heat DABBIES Ntarc ‘I‘Pﬂ"hk nt the
mld lu-ﬁmg \ny | . whereas bolling palnt ls whes
L over the surface, bursting In quick sucoession,
Temperature of oven: The sverage time for oven bottiing frult bs -1
hour, with te e:ceénl.on of tomaioes, which need 1§ t|lnn|r|t. but be sure
the tlme 1s reckone -I\OII'| wm'n liw o hl- reached the requlzed.
‘Thercfore, tum oo Jour o and then put in your jars when the
aven :.m.ponnum 4 eorrect, AR Den 1lnrt your timing.
member the ruls—a very moderate oven Tor fralt bﬁ!ﬂln% [Regulo
m.-r. 41, 0F Mo, 1-3 31 pour oven heat staris st Mo, §or 280° F.). Too
hot an over will also overcook the frult llll‘l make I lose dhape, and
cause Lt to rise 1o the l-up when the ballin; i pewted oB, THIA I
hecause the frult bs full of stean, which -lI.I mke- ll ficat. This 1a not
important, and the frult will slnk again as the lquid cools.
Frull rising o the {op, after jars have eocled: :P'mv dlnr; lh.e 1|r :hln
sepled well, this fault s pot important. IR A iy
frult has skine sach as plims, m mmam md ul'ol_-,' hmw
Y Lype n!p frait. like Ic-a. r rIH.
ranson. ks that thers 18 very slight ferments
Drudum_‘ai ﬁnr;hmlm ia ]mr luﬂlc wl ln r||=l=lr !h! Inll'l Irﬂhl!l thln !h!

with n knitting L R e i S el 'bnlulng_
This Iets the gas escape from the frult Into the liguid, when it wiil rise

s the mg_rot the jar amd be rendered harmiess. Watch ]m of frult
when th ult condinues to siny at the top, and use these Arst.

Fruit bottled in syrup (that is, sugar and waiér mixture instead of

# also Ineclined to rise he Jar, and ki this rnnc thc CaLIsE

) preacnon of the sugar b anl.dluw. 1o L Wi EEanOm.

When the SUEAF calses Iie renso o e 1bguid i the jar ua

= Righer condentration of L vr Juice inside the frul

Sorew-band jars—water method: Tighten the screw band meuﬁlluu

the Jars ane Temsoved from e water. and give theen another tightes i
up as they cool. U ister % W5 t‘ne Jums will be very Not.

4 here and Tt where

als, paridcularly during

Clip=tap jars: Do nat It'm-e the CIII’H on, 68 the bn"\R strafn will
weaken Uens asd them ittanie for mn.h 13
n in mmmlnn
T glas mp Al fhia type of Jar,
‘1en the jur nns been for pealing,
| ;|m. ol agnin, do i\-ch Screw 1t dowh
nel pecessary, because 1L ks not the screw band which
LNJm (llr Jar airtights ::u u Jn.u alreadd
[ the p and rubber
Re \:(xl'lhlﬂr Fallures:  We are p c\.l;pL(\.l t0 ndvise—daon And
you an dd Jar Gut of severnd which has failed to scal, we do
recommend that the fruit is
Tael 10 sterilise
K 1\

peady been dene by the sealing

used SLERIERG WAy, B8 1% I3 no% worth the
1, Unless you e usl 'ﬁ FOUE ol SSie GUNEE,
Te [ralt Teady to sterlilse by the water methed
empty the fridt ints another Jar and
r Clip top. becsuse the (UL IS most
ile, providing you have followed

by the oven method, use .m lu'rle ren nca.
In the aven the same length of time,
=) nn: o stop 1t bollng over, Then lroL } l:n:a nnrn
the jors again when they are resd H] nve & Keiile
vl bolling water rca ¥, oo, In case a Uitke more liguld n.nﬂdm
We recomment that Te-sterils 15 best done By the water method,
ax the second cooking does not sem b0 OVercook the frult so much ns
& second time fn the ow
Thesa two distinet troubles:  meuld
generall thg frult. whereas fermentation afects the
whale jar. A little mould bs mot harmful, The frult should bo used
umn‘v the mould is notioed, full throwing away the afected paris.
provid u; (h remainder of the frult has no unplessant iasie,
mere strious, sl dipeoding o the iypd, may b
Adangpetosis, and meais thal sons oo bacteria Is sUL presont 1 e
liguid ar in phe Tralc which Bas nm © been Killod od by Lho slorilising process.
The sighs, which ulunu!nny sear ADOUL A Week Afler Dottling, are dis-
colourasion, small bubh i over she frult, and u r:mounm faste
lke wine or vinegas, I the fermentition s very 1-u«!ucl1m L
Kind of gas, 1t will Blow of the Jar Uld, and has bieen tmwn to gxplod
the complete jar. It is recommended that frult afected by ltmluluum
should B0t be used.
Tomaloes: More peaple have troubie -’llh l‘.lo“hﬂ !wnam I.hlm Ay -
shing ngq-, sc special care abould Do tak Tt noed a bonger
pericd of sterflisatlon than most frults, lnd -I'Lbn‘JBh. this is general hlj
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If Fou want copies of the followlng Cookery Hi
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* Ho. I:l——l"jcklu Chutneys and Bauces,

* No. 41 — Tomato Dattliig and Cookary.
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mide chear 16 the times and temperatune tven for the wWatér method, it
ix ol AlWAYE Teallsed that tomatoos shou ¥ 16 e cvety longer whon
that method 15 e not r\lmu this Ereel v s
previously. snd nre raking this oppertunity of dolng so.
wrwlen ihe Hguid; Cobden “gfr I rmr e used to
#Hed in swectened Haui Clu.'lmul
B i ST

M a"l‘f‘

lO 1 Pllll of Hi\.ld"r. NU IIILM
water, or 1 b, Godden Syl
v\auz. Th e process should be followed s when sugar ks

e imsoive te colann rup i the water, and whon it has
[==hiie melted M|l|g to the boll for 3 minutes, thén strain
through muslin befors using. “Hl Hﬂ- tbom b be cocled bedore
sdeling to fruie sterilised by the water meshod. bt should be poured
over the foalt while bailing ot for the oven mothed

er substitule for sugar ls necommended except Golden Syrup.

Vegelables: We are aguin repeating the Ministry of Food's wun.l.uu that
1t 15 not safe 10 bottle vegetables unless a Pressuse Cooker ¥

JASLMAKING

Making: There are four golden rules for Jam-making If you want it to

keep well:

{1) Do not_ cconemilse in sGgar. bui use the amount stated in s
reclpe. #a 1t 18 betfer Lo maake boss good jam than & loL Wi ay
nat keeps mmré:uu. wrn sALISTACIOTY MSINE § 11, SuEar to 1ih, truls,
§10, sugar to 118, [rull alsa is genernlly satisfnctory U the jum s
io be eal doubt use 1 ib. sugar to 11k, fruls,
Ui dry. ,,md q.ml:r) rru!: which 18 noT OVEr-Fije,

D ot thg first part of jam-mEaking—-the cooking o: lM rr.|l=

Too 5m1t || heat Dandens i frult of makes it too

alwnys o y low heat, stir oocaalomally. and cook the fr““ S"“""{

Tefore s ,, u., sugar. (See Mter noies also on why frult Thes.

After sugnr hns been added. do nof leave tho stove. Str the fam
%8, then. when tiz jam Bubbles, S0 not

beave of sibredn aral §1 fs Amished, s is mpariant s'mﬂ dn_m

whin satseepans are wearing A AIRCUE b mephivis, KDt

will belp i prevent. siicking and burning Hor the fnal n.laR

Jnm should boll fairly fast, bk not so fadt At Hw Bibkles splt and

splash he stove. Too fasl bolllng Carkons Ak, b wastelul, os

10 much jam ovaporites, and the Juul jam wii B0~ suguIy.”

Clirle or Tartarle Acld: These acids help o jum to and are

10 add to the poos-setii I'ruJ-\! lllLIlIlrI) slr.r\'-\.‘h\.'nl('ﬂ 0( rh

Add 1 level beaspocnful bas, .

hawever, Thede aclds are J|| lulny a.nu 1 t-l'r. ullll :l ITM'T s'nurm

bo obtalied do not jum from. the r-setters lone, but

Bis TREM Wit Qtice Iriita AR TecAmmended in keTy Notes No.

It i 1I0u'h4ruli whether any bemons will be ata.llll'h' by
the we thinking of jam-roaking, but, i ro are any aboat,
borson Julce 18 & VoF ud o J:.m seiting, Use | :ms.upmﬂ'ul of

Berrsom jules to each 2 1k of frul

Why dacs frult rise to the top e.! Jam?® =-|l| rise to the top 1f 1t

fs been hardened through too quidk cookir the early slmun or is

hard. because it was not .u.lml Iy in the early Tt
frutt, and |x.n|u-|m1;- the skin . must be soltened .uﬂlcl.ﬂnl}

%0 that when the SUger is wided and’ melted the L SUPAT cail

netrnte eunl; imta the lrn.ll II this- happens, the julce Ina-do T
ult will contain =ch IEquid, but if the frult contalas
less sugar than the sur rwnul:ag Ile|1 4 it will be Ilglurr and 'llLI Thse.

Teating h.— “:ung, When the mixture n—nm to drop from =poon

ke wate a little thicker and a; ¥. make your first bl:l‘ trst

lower L'he hnl s Lhat the jam bu lefi fust gently ﬂmmc:lng Put. &

BpooR sutsoer and Sand in o cool piece. 10 & few minkutes

[Ihnlll SJ I || llle muoer, and I the jam wrinkles | rendy. I L l'|.|||.

Femains gulle smooth and lguid as yeu T Che ssucer

easily, In wanis mare 55 il Teeat agaln, and boll falrdy hrl

for another 5 minutes, and test again.
Always lower the heat while walting the resull of each test, OUar-

wise If the jam ds ready, and you feave it bolliag fast while e toat sets,

I!\O ]l.m Wil be over-bal
ds Off: 17 you use & u1|r!r.==| ik jam- rnuhhll I done with the lid

ﬂ&. thiz snabies the surplus waler Lo evapotaie.

o nod evercrowd pans: Do not nl.l’x:mnm s :-a.l: full, bt give

the jum space in which to rise after the sugar bas disso

Sioring: Store jam in a dry but cool cupboard.

<|r. '.'.Iu'h.'ll i S_uup 1ol lllm




