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"THE DISH OF THE
WEEK

RS. McILROY, of Roseville, Carnzalea, Co.

Down, Ulster, calls this unusual preserve

Oriental Marmalade. We are awarding her |

the five-shilling prize this week.
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Take 1lb. dried figs, 1lb. of dried apricots, 1lb. of |
dates, 1lb. of raisins or sultanas, 1 quart of cold !
water, 12 ounces of brown sugar and two lemons. |

Cut apricots, figs, dates and raisins in pieces, cover
with water and soak over night. Add sugar and
juice of the lemons. Cook slowly until thick (forty
minutes). Pour into glasses and seal.
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| Cut 1 pound washed unpeeled rhu-
| barb in 1-inch pieces into top of
double boiler; stir in 3% cup sugar;
cover. Cook, ' withoot stirring,  over
boiling water, about 30 minutes, or
until tender when tested with fork
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Bring % cup water and 3 cup sugar
to boiling in medium-size saucepan.
Cut 1 pound washed unpeeled rhubarb
into 1-inch pieces into syrup; bring |>
quickly to boiling, stirring twice; |’
remove from heat; cover; cool. Rhu-
barb will ‘cook tender as it cools @G

il Bake

i
e

Cut 1 pound washed unpeeled rhu-
barb into 1-inch pieces into 6-cup cas-
serole; add 3% cup sugar and 2 table-
spoons water; cover tightly (use alu- :
| minum foil if casserole has no cover).
| Bake in hot oven (400°F) about 30
or until rhubarb is tender

minutes,

MAY 1956
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- minutes. Add remaining 5
rhubz}rb 1sn’t red, add a few drops of red food
coloring if you wish.) Mix well ; place over

‘/ﬂ' a = ﬂ ﬁ = D

MAY 19

Strain while hot through double thickness of
cheesecloth. Heat juice -to simmering. Pour
into hot sterilized fruit jars, filling to top.
Seal at once. Process in boiling-water bath
20 minutes. Makes approximately 214 pts.
Cool and store in dry cool place. ks

WHAT TO DO WITH

O NE mighty good thing to do with rhubarb
IS to put away a few jars of it, ready to
help out in tight menu spots next winter.
Canning rhubarb is simple. It can be put
up with or without sugar. F irst, of course,
wash and trim the stalks:; don’t peel them.
Lay several together on a cutting board and
slice through them all at once, making 4- or

34-inch pieces.

TO CAN—Cook the cut rhubarb until soft in 2
very little water or medium syrup (1 cup
sugar to 2 cups water). Pack hot into hot jars
(2 inch from top for quarts, 14 inch for
pints). Then wipe rims and adjust lids. Boil
in boiling-water bath 15 minutes ; longer for
high altitudes (see “Processing” under Straw-

berries).

SPICED RHUBARB JAM '
6 cups sugar 3 cups, or about 1 1b.,
1 tsp. powdered thinly sliced

ginger or other _ rhubarb
spice Y2 cup, or 2 botile,

- liquid pectin

- Add 1 cup of the sugar and the spice to pre-

pared rhubarb in large kettle: let stand 15

high heat. Bring to full rolling boil ; boil hard
3 minutes, stirring constantly. Remove from
heat; stir in liquid pectin ; skim ; pour quickly
into hot sterilized jelly glasses. Paraffin at
once. Makes about 8 six-o0z. glasses.
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RHUBARB CONSERVE

22 lbs., or about 2 15 cup orange juice
qts., rthubarb 2 tbsps. grated orange

7 cups sugar rind =

3 cups diced pine- 1 to 2 cups coarsely
opple, canned or shredded blanched
fresh almonds

Wash rhubarb; cut in inch-thick slices; |
place in large kettle; -add sugar; let stand
overnight. Add pineapple, orange juice and
rind. Boil rapidly 45 minutes, stirring fre-
quently. Add almonds a few minutes before
removing from heat. Pour into hot sterilized
jelly glasses. Paraffin at once. Makes about 6
eight-oz. glasses.

RHUBARB-PINEAPPLE MARMALADE

114 1bs., or about - 1 tsp. grated lemon
4Y2 cups, thubarb rind
cut in Y2-inch pieces 1%2 cups finely cut
3 cups sugar pineapple, canned
2 tbsps. lemon juice or fresh

Combine all ingredients in large kettle.
Cook slowly about 25 minutes, or until thick
and clear ; stir frequently. Pour into hot ster-
ilized jelly glasses. Paraffin at once. Makes 4
eight-oz. glasses.

RHUBARB-STRAWBERRY JAM
5 cups, or about ‘6¥2 cups sugar
2 lbs., rhubarb cut 7 cups sirawberries
in Y2-inch pieces
Wash rhubarb. Combine half the sugar with

the rhubarb in large kettle ; let stand 2 hours. |

Wash strawberries ; pick over:; hull; add re- |
maining sugar to berries ; let stand 30 minutes. |
Heat rhubarb to boiling; boil 10 minutes,
stirring occasionally. Add strawberries; con-
tinue cooking about 20 minutes, or until syrup
is thick and berries transparent : stir occasion-
ally. Pour into hot sterilized jelly glasses.
Paraffin at once. Makes 7 eight-oz. glasses.
(Please turn to page 18)
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If anyone has a yen for a
steaming bowl of traditional Que-
bec pea soup, here’s a winning

recipe:
RECIPE

1 cup of dried peas.
6 cups of water.
15 1b. of salt pork.
1 small onion.
Pinch of pepper. |
| Soak peas in cold water for
7 *lone hour. Drain and place in a
" pot with 6 cups of water and add
‘lonions and pork. Simmer over
"la low flame for about three
‘'hours until peas are tender.
‘I Pea soup, whether traditional
|or modern, invariably takes sev-
eral hours to prepare. It doesn’t
f£all into the “quick lunch” cate-
' |gory unless it comes out of a
s |soup tin.

'S %r &
Q | Copper or prass cail pe Cleair)

| ed by mixing up a paste of equal B
| parts of table salt and flour and'§

vinegar as the combined agent.|§
Rub this on the metal, let dry, |8
and then remove with hot soapy

| water. If the metal is very dirty, | B
ol 4e J r apply the paste more thickly and | §°
o 1 allow to stay on for several ([
()X D | hours before removing.

Time, cleaning and storage
will dry out the oil in furs. To @
restore the oil use neats-foot oil | [§
or glycerine very sparingly and ; [
rub into thg back or leather side
of the fur.

Windows will have an added | ®
sparkle, if 1 tablespoon of vin- |}
egar, kerosene, or washing soda
is added to two quarts of tepid {§
water., ;

P




§ 10 more than
§ fiesh 1,000
ture, - C3Rtings ang Sculp-:

this totem

1S 1irst work of 3
; rt wh
gtasil’é. It was j Remben he
ching randt
— asx N /___ - /

errors or omissions which “Avere;
made, are regretted.

We do not take kindly to the:
charge that there was a deliber-.
ate attempt to deceive the public..

No doubt the Music Festivall
Committee wil] be equally em--
phatic in their reply to the au-:i-
thor, '

‘;New Postage Stamp:
| To Commemorafe
 Founding Of Quebec -

| The Post Ciffice Departmentiis-
i |today announced details of the:
new postage stamp to be issuedii -
flon June 26/58, to mark the 350th i1
anniversary of the founding of]|
Quebec by Samuel de Cham-i

plain.
111’]"‘\1-4'1'\ 'v'\‘\r\?-\ 4/\,-

MRELGIE 2. Pirad







s G e o S T i i s - iimdess.,




R T AR e s it e e e e e e e e e
g Tk 22 =Y e e et e e e T e TR R e e e R e T s
- TR 2 ===- A z TR RIS b E s el S 2 e S ¥ =
% e 3 1 3

m

Lo, TR T

A

. . S
e e DL e A= A L













e e N e e

m‘ Sl 2y ’ cgemann - T, e AT

. -

By

: p § ' 3
| {
=35 e e e S 1%
















S A s
# {-‘>_‘- 44." -
£

oImT o
Ot b L
f







: 2242).]
D stie it |

—_— [N




e

T et A S T ST

S e AR S e e e T Ve T s .. \.\:‘.
=y e ] [ e 7 s ] P R TP e o T & e e At o e w— vy b T e BT s ‘l,hulll.ll.r..w.\.\ﬂ.,

%




- ¥ - + i i e
= st - = - 3 i .. —-.-. i - A S v\ —— - B -~ > - > - - " - - - — 2 > ~ - e i
: e ! ! : T - ] ST ; oy 80T Al s < e o e i - e 7 o
e e SO T (Y S oy e, S ~ THBAT e AL TR T SR TR g TR - e - — I Yo e P o = = = - e, A {
2 oAy e i - e EECAM NN Bl b AT e o e ‘,_"r" e = e T i e SO Y PSS TR . | T e ot ST i sl o z 5 »

‘ ! " ‘ J : j

’ 1 ) y s ! ] 1 I

t i i ! !



















|
- A.L—‘_dé&(;‘i‘:ﬁmﬁ‘ ENur—

b emustnsndi,
Y R—

o)
y

g
- . -~ e e " Flags v RPS Vo, A T " ot g
S ey ¢ - i AL 2 g e e e e R R P MR T i i g 7= g
- = T e T SV i } [ i ¥ Y
- e e 1 e i e y;._.g,ﬂ""::“?;'_“ﬂglﬂr_ﬁoiﬂﬁm'i‘?;o ool 4 A a'_':l P | WS s o B2 = e g ) PRy > L A T R R s B ik 9 - - Lot - = - T
v - L ey - e e i R e R ) s Te =t M N e 7 T e e, 3 / " s (T i # # " —_
} | i ; ! T f { : = e f
! ! } |
| i i ! - i / | 1
1 i ! { ! I
| r
f
f \ {
% A \
i {
i tl
| ) §
| - /
/i
y =
e
Yy 4 e {
i ~-
h |






|
|

|
= |
|

!
H

|

.

R e gl fa) T s S







!
!

|
|
|
¥

= B e P e Wl S o A L OSVIS NPt L S













o

- xww_ﬁ

| — s A aes e e e e e ———(—







el




@ * i ) ¥
y . 4 A A VIR ot n By
. - * . g s el pig. o, g (] 2 P
E _ oy el R LY . 3 2 ;u—-_.....:;,— it et ity
\
>
aotlsuley . i e . . : 3




e
1







i

e




&) e Y, “ ;
. ~
= &
—
2 » g s




Ber s s e o e _ | o A T T —— T —

—
]

—




; - 4 1
-
i
e e e e T B S P T O N W -

- 5

= -2 it

.
-
- - b ~ -
s . s
d g ’ Y
.




e e e S e




), e N

X

A
3

|
{
M A
=)

Ve

Vo i

e




T S RS e e

3
o
g |
5

IS
R e

:
:
A



















72% 97V,aju_ %&u//i

\ ﬁ“

e



















o

b i
|
.
j ,
41 q
[}
J |
i
)
| ,
_
{ I
[
Jro— il
- TR - = e
= R s P At ot e e
i
- ! &













ki e o T 1 MRS e o BB - vl r e TNy o
B A - e Tl
R e e e e =

sl . - s


















=7
=
{

SEE Y
e

e
o

v T
R s
e

_‘;?'H‘:

v

e

et 4







g )

g 48

WE T

-
.

ke Mialed

)

|

TR e st i N £ s e ol e R S et = o
BT L Wit e ..V{,wwiﬂc.lwlnm_.o&ﬂmnﬂum\‘aﬁhjﬂqruiﬂﬂ.t.v L e S i [ g g o




S R I YT e o AT 140 Wi+ 5 -l R O T o e S R T PR b iy il e R R (‘:I.A..C

y-- REUBARB RAISIN JLARMALADE.

Oranges B
Lemon
Pkg, Raising

OB AW I

mix with raisins e Euh cER ough mincer, then put all

ingredients together and let stand an hour or two,

Then let come to 001l, and simmer an hour, ®riuntil

,-ﬁweaWﬁ@mm @mm H@Q | . .

IR = et _,._ R L ey 2 ¢ B 3
v B S | R R | .\. # .FA » mx

Pt lbs. Sugar o
~ Squeege Orange snd Lemon Juice., Take rinds and

lbs,. Rhubars S
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