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EXICON 15 a natural fruit product,
15 the jellving part found in «

clentifi .I].E'-,' extracted 11

PEXICON T can be used to advantage in the preparation
of foods of widely different nature, amongst which are Jams,

speaking there are four

Jellies, Creams, Sauces, et Broadly

main distinct wavs in which it can be used [hese are

\s a ' SETTER " especially for Jams, [ellies,
) Asa “ THICKENER " for Sauces, Salad Creams.
1) As a 7 STABILISER 7' for Creams, Emulsions,
(4) Asa ” BINDING AGENT " in Sweets, ef

| 5 B

v - . ' . : g : .
I'or Prxieos réciper for Sanees, Crean Sweetments, send
.\C.'I-'|'|,||'||i|-l-'. |.lr|rl.ll,l'r. il o FEI |I|_||'-- FNLT, |_|I':.-_.|u...-||l Y TRET TTLE Fili M (rOcer

dares and asfing for O PExicoxw ' Propucrs BeEcipr Book.
lddress : THE PEXICON COMPANY, Dept. A,

EIGNEROOK HOUSE, HEREFORD.
SOLE DISTRIBUTORS FOR THE BRITISH [ISLES




. PEXICDN I'm ﬂi?ﬂ MAKENG"

TO MAKE PERFECT JAMS, YOU MUST USE ““ PEXICON !

[t reduces th
[t retains tl
[t in

STRAWBERRY, LJE,..mi:‘.R‘r
G00SEBERRY, BLACKCURRANT,
RASPBERRY, RED PLUM,*
APRICOT,* DAMSON, PINEAPPLE,"
PEACH* and YELLOW PLUM.*

pt}iiﬂ(-};\ v ALL FRUIT WITHOUT WATER
e iy ALL F iT WITHC | oy

PULP or stucar.

E:n--'ff

| ¥
[V

T Il I'II'II.i,

[lerent




* Pexicon " makes Jam Boiling
a pleasure !

FOLLOW DIRECTIONS CAREFULLY.

FRUIT.
the full

Eui_!ing.




Storage.

‘“ Pexicon '* Jars.

Airtight Filling.

Inspection. |

Using up the ‘* Pexicon.”’

LEMON JELLY.




HOME FRUIT BOTTLING.

WHIPPED CREAM

THE BEITISH COMMERCIAL GAS




SOFT FRUIT JAMS
STRAWEBERRY, RASPBERRY, BLAGKBERRY, LOGAN-
SERRY, RHUBARE & TWO-FRUIT JAMS.

b4 Ih=, Sugar. S-ozs, " PExicox " (1 can).
the juice of one lemon for the Strawberry & Blackberry.,
it and sugar into the pan. Mix it well up. DPul
d bring to a full rolling boil over a good fire
riving it an oceasional stir.  Add a piece
a walonat.  After coming to the boil keep boiling
tes, during which time you must Keop sently stirring
burning on pan. Then add the ** Pexicon,”
Boil for another 2 minutes and immediatels

and poar into jars as directed.
.I\ s f o t 10Ih=s. Jam.

REhubark should be eut n chunks o abont 1 inch.
nd of Minced Figs wonld improve jt.

HARD FRUIT JAMS

e i e T

PLUfk'E, UANMSON, GOOSEBERRY, BLACK CURRANT,
CHERRY, APRICOT, PEACH & PINEAPPLE (Grated).

thout 1 breakfasteapfall.  When using Pexicon

Lhe: guant i-':x of water in these hard fruit g

pan with 11h. sugar. It j=
about one-third of the froil

mount of extra frait must

Thig 158 to breeak 1L} thie
v agul b i"::_, 1o th Fll.-if.:l,;;.:u_
walnut and then Keep boiling fasi
i the jam gently atirved. Add
boil for 2 minutes. Remows
o into jars as directed.
o under-ripe,

W Jam

Half Boilings of Jam.

Th -0, can of © PExicox U ecan be used to do two hall
his case, equally divide the * Prxicon U and use
of nther materials.

for full boiling=, but time of cotttanuing  boilinge

'
N i 1 P L] - # - s | - . F 1
COIming LR b I.'|| I 15 100 Tt jiss,

JELLIES.

satisfactory Jellircs cannof be obtained [rom many  (eits
without the help of * Pexicox.'" but in all ecases ' Pepxiooy
cneures o good firm set, and inereaaes the outpuad weirht




To make a clear full-flavoared frait jelly, erush the froit and
boil in water (1 pint to every 4hs, of fruit) until well broken uyp.
This will take about 10 to 15 minutes with a medinm fire. Pul
into i sealded _:-'||_'._' Do + ot allow to drain over night.
I'o every quart (about 21 1he of Juice thus oblained, add <4 1bs. ol
Sl and boil well for 5 1Tt e 1 r a gond fire. vild S-ozs.
{1 can) of * PExicon " and again bring to the boil., Take pan ofl
lieee, arud D1l jars withoud

Makes abi

MARMALADE.
Breakfast Bitter.

Take 23z, of S 11 vnges.  YWash them clean.  Take of
'!||-.-j-|:-!.'!r:|i\-:;! into tlnn si "I"i"." hand or machine., Cover with
o pints of boiling water. Pul the skinned oranges in the pan with
one pint of water and bring to the boil Take off and rub throush
A colander or sieve to take Ol III g a1 |:-i‘.||. Then add the
sieved orange pulp to the shredded peel and put in the pregerving
pan with the juice of on omon and half a teaspooniul of b -
carbonate of soda. Put on i 1 pas, and bring to the boil. Then
k"'l'|lhhl"\.'-;:\ boili o il ¢l 12 sufficiently tender.

Weigh the pulp and if less than #1hs. make up to this
welrht with water.

\dd the sugar. boil 1 I EARE * abaond eirnt mnutes :
after coming fo e bl e f 1 bodling fazt for 3 minates, Thi4
add the can o el '} dri | boil again. and the
take off and fill : i

The use
et VY t e A1 Casy
ok and need not take 2 d : Lo lotling of the peel will

take abou O IMInNtes, tao orin ol an 1T thie Bndl sweill
take about 8 minutes, then 3 minnte woilinie. abond minntes’
hoil after adding FPEXICcD al { [ 1111 VO lote ot

P T . »
HO Tl pareessr oras et or 1el=

Tea Time (Swest).

To make a swoeels Marmalade, use 2lhs. of Seville oranges
and 2 hs i =weed ranres and uice of ne  lemaon. *roceed
exactly as for Brealkfas itter, making 51 ha, of Marmalade Taly,

GRAPE FRUIT.

.I.‘-'ll\" I:_' “'-‘- I:'|-|i"' |'.'|'|ii-. -'-||l|. thee ::.""'\-;! Ill- Ly |.'H‘.‘||I - |.-||'|_'|:;_,\_
the two lemons (not peel) with the Grape Fruit flosh. Proceod
exactly as for Breakfast Bitter and make 53ths. of Pulp.

MARMALADE RECIPE.

Pulp, as diveet




FOR BEST RESULTS USE
“PEXICON" APPROVED
PANE ijti."{lf_'.l'!?x Pans heat rapidly and

L"'-u't']]l._‘-\.'. '.l“li.‘- CISUTres i::ll._"'-i'! I'l;_‘:illlf.'-
and saves tuel.
They are made from one piece of pure
Aluminium and cannot rust, chip, crack

}A H Ol l]:'._-;a'r;. '“‘-".L]]'s‘léll’;‘li:!i metal thickness
T |_-rm~ makes them suitable for Coal, (GGas, Oil

ln r Electri

nﬁf:-l‘]‘:;ﬂ“\' ooking.
ALurminiuMo '] H'ﬁ glze

WARE correct
e Aril-Britism | “tandard
i Fexlcon
]:{L".'!!"l." 11
diameter, cap
acity 13 pints

The PEXICON COMPANY

HEREF.G,HF 9!6

BUY BRITISH SUGAR'
QNGLD SCDTTISH PRESERUING GRQHULQTED SU(:-J'—'&R

I I
'i: !_ '_i--- "I.‘\ sl

ANGLO

ML i mHE.. PL}:ICG“-T ED"!I‘A‘-Y HEREFORD,
Ar 'I-"|.I'J ‘:cn'tlﬁh Sugar Company, COLWICH. NOTTINGHAM.

BUY BRITISH GLASSWARE !
THE “PEXICON" PRESERVE JAR

x1con ' PRESERVE JAR is specially

inship and finish and 100
s the * Pexiconx ™
s of 2 doz. 1 b Jars. complete §/< Carriage patd 6
o R S . 13/~ frea crates
to any other tvpe of Glassware may be =en lireet to
EhHHIHG TOWN GLASE WORKS, LTD.
New Bridge Bf. House, New Bridge Btreet, LONDON, E.0.4.




