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I pt. pkt. Chivers' Jell 1 2 oz, blanched almonds
12 glacé cherries 2 oz, desiceated coconut

klunsweetened)

CHERRY COCKTAIL

1 pt. pkt. Chivers® Jelly {IRaspherry
| " herries 2 bananas A few walnuts

JELLIED XMAS PUDDING

1 pt. pkt. Chivers' Jelly (Raspberry 1: pt. milk
I-I LLEEE Cluffants 2 G :'iul'if"' : 1] - - CL '||':!:Il'|i |ti|||'3‘\i
cup choppe

See reverse side of this leaflet for further recipes







ORIENT CREAM
1 pt. pke. Chivers' Jelly (Lemon) pt. Chivers' Custard
A few glace 4.]1-.'1':'1- -5

Dissolve the jelly using half-a-pint of water only.
Place a few cherrm es in the bottom of a mould, pour
over them a lictle of jelly and leave to set. When
re nh'l,ll'ldl_‘r l;,:l|, ||_|_] |'|- |'|\\"'||.r.|'-|' sert, i:l.l'\:: on to ir t':'ll_"
CUSTATIC | W J'I" I'l must .!'ln_' "|:||;_l._ MiX ;lr'ld ‘J'\.'I'lil"\-k "-'-":"” E’(_'IT a
few minutes. Pour mixture into the mould and when
set turn out and serve on a bed of chopped jelly.

SULTANA MOULDS

2 pt. pkts. C Jnsm» Jellv il Lemon. 1 Greengage)
fa lb ‘-lell 55 raising

Make up lemon 1-:”'-' setting a small portion sep :'.t'ltu.‘[:.'
for decoration. 5tir half the raisins into the larger
part when nearly cold, and set in individual moulds
Repeat this with greengage ]v'.'r .|r1-;_] other _‘||1 of
raisins, Serve moulds with chopped jelly of different

flavour. Vary jelly flavours as desired.

JELLY CRESCENTS

1 pt. pkt. Chivers’ Jelly i{Grape Fruit or Lemon)
I pt. pkt. Chivers’ Jelly (Orange
3 oranges and 2 grape fruit (peel only)

Halve the oranges and grape fruit, and rerove pulp
without damaging peels. Make up jellies to § pint
only, filling orange jelly into orange peels and lemon
jelly into grape fruit peels. When set, cut into
gquarters with a wet knife. The pulp is delicious
sweetened and served with chopped jelly.

GINGER CUP
1 n] o |;:-J-|.1'. Chivers' Jl.'ll].' (Lemon) 2 QT. |.'E|-rt|{|':r in SYTup
Cream 1 dessertspoonful ginger syrup

'\'[a ke up jelly as directed on the packet. ‘-.‘-,':;»c-n
almost set, whisk until sciff, and fold in the gin;
‘1"|"II|'I dl'll:! IL'I'H_]|ZI 'lll:j !.Illjl.[. .I‘J"'LF" "'"\I.." 'I['I I_..._I'\.,L.I.Ld.l

glasses, decorating with ginger and whipped cream.

GREEN MOUNTAIN

1 banana 1 lemon LI, cooking apples 2 oz. sugar
1 pt. pkt. Chivers’ Jelly (Greengage) Cream if required
Make u|'n the jelly as directed on the packet, and set
the sliced banana (dipped in lemon ijuice) in the
bottom :3|';L mould with some of the jellv. Cook the
apples with sugar and a little water until tender and
pass through a hair sieve. Whip the remaining jelly
and fold in the sieved apple, fill up mould. When set,
turn out and decorate with banana and cream.

Jellies set quicker and look more attractive when set
in small moulds or individual glasses. Practically
any fruit or nut may be added, and delightful effects
can be obtained by whipping Chivers’ Jelly when it
is just on the point of setting.




Why you should insist
on Chivers Products

In preparing food products Chivers have
several outstanding advantages. For ex-
ample the Orchard Factory is, as 1ts name
implies, situated in the country, far from
the dust and grime of city life.

Then Chivers are fruit growers as well as
fruit preservers, their estates exceed 8,000
acres, constituting the largest individual
fruit growing concern in Great Britain. This
means that within an hour or so of picking,
the fruit 1s made into jam, canned, or pressed
to provide fruit juice for Chivers’ Jellies.
Inside the factory everything is beautifully
clean and hygienic—even the boiling pans
are lined with silver. Constant tests are
made throughout each day in the firm's
laboratories to ensure that every product
maintains Chivers’ high quality standard.

You can have absolute confidence in buying any product
bearing the Chivers' label, Here are some of the wide
range now on sale everywhere ;-

FRESH FRUIT JAMS AND JELLIES
CANNED ENGLISH FRUITS AND VEGETABLES
OLDE ENGLISH MARMALADE
GRAPE FRUIT MARMALADE, LEMON CURD
TABLE JELLIES, JELLY CREYSTALS
MILKET, JELLY CREAM
ASPIC JELLY., ENGLISH HONEY
FRUIT DRINK {(Concentrated)

OLDE ENGLISH MINCEMEAT, PLUM PUDDINGS
[ilf.*\'f.“'if': CHERRIES, PEEL
CUSTARD POWDER, BAKING POWDER
DRIED HERBS, COFFEE ESSENCE
MAYONNAISE
ETC.

CHIVERS & SONS, LIMITED,
The Orchard Factory, Histon, Cambridge

and Montrose, Scotland




