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UNMOULDING JELLIES 

If jelly has been set in a wet mould it is 
easily turned out by first loosening the 
edges then holding in warm water to level 
with the top of the jelly for a few moments. 
Shake gently, place serving dish over mould 
and invert. If serving dish is wet the jelly 
can be slipped to the r ight position if it 
does not fall in the centre of the dish. Do 
not have water too hot nor hold mould in 
for too long as the jelly melts and surface 
shine is spoilt. When moulding a jelly 
mixture t h a t has egg in it grease the 
mould with a l i t t le but ter to enable it to 
be turned out more easily. 

USING PINEAPPLE OR MELON CASES 
If you have a fresh pineapple and the 

outside is not marked, why not serve the 
sweet in the pineapple? Wash well, cut in 
halves lengthwise and scoop out the pulp, 
and sprinkle the case with sugar. Trim 
the leaves neatly, fill cases with the pre­
pared fruit salad or pineapple rice mix­
ture, and pipe whipped cream stars around 
the edges, or place a line of small meringue 
stars around. Decorate wi th cherries, or 
other fruit. 

A pineapple case can be made by cutt ing 
off the top, scooping out the centre and 
filling as before. Make slits around the 
top and insert t r immed leaves into each 
slit. A watermelon, or large rockmelon 
could be used similarly, and when scooping 
out the pulp, use a small spoon or "bailer" 
to make balls of fruit which can be used 
to decorate the sweet or drinks. See tha t 
the case is steady—if necessary cut a sec­
tion off the base so tha t it sits flat on the 
dish. A flat wooden p lat ter decorated with 
fine fern and small flowers makes it a most 
effective table centre piece for a party or 
buffet. 

USING STEWED FRUIT 
Stewed fruit can be uninterest ing if not 

served with variety; a l itt le ingenuity can 
add greatly to its at t ract ions. Here are 
some ways to make stewed fruit more 
interesting. 

Apple Whip 
1 cup drained stewed apples, 
i cup sugar. 

2 egg whites. 
2 teaspoons lemon juice. 

Custard: 
2 egg yolks. 
1 cup milk. 
2 level teaspoons sugar. 
Vanilla. 

Method: 
1. Make custard and bake in pyrex or 

ovenproof dish unti l set. 
2. Allow to cool. 
3. Beat egg whites stiffly, add sugar 

gradually, beating unt i l stiff. 
4. Fold in pureed apples and lemon 

juice. If liked, t int with a litt le cochineal. 
5. Spread the apple and meringue mix­

ture over the custard and chill. 
Other fruits may be substi tuted for 

stewed apple—rhubarb is a part icular ly 
nice variation. With pears or peaches the 
mixture may be served in scooped out 
halves. Different colourings may be used, 
and if liked the sweet may be browned 
lightly in the oven or under a griller and 
served hot. 

Fruit Mould 
1 swiss roll, or stale sponge cake. 
1 level tablespoon gelatine soaked in 1 

tablespoon cold water. 
1 cup stewed fruit pulp. 
1 cup stewed fruit syrup. 
2 level tablespoons sugar. 
2 egg whites. 
1 tablespoon lemon juice. 

Method: 
1. Slice the swiss roll and line a cake 

tin, or plain mould. 
2. Sprinkle with a l i t t le lemon juice, or 

sherry. 
3. Dissolve the soaked gelatine in one 

cup of hot fruit syrup. 
4. Allow to cool, then whip unt i l th ick 

and fluffy. 
5. Whip the egg whites unt i l stiff, add 

lemon juice and sugar. 
6. Combine the two and fold in the fruit 

pulp. 
7. Fill the lined mould with the mixture, 

chill and set. 
8. When firm, tu rn out and serve wi th 

more stewed fruit and cream, custard or 
icecream. 
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