VINTAGE VIC’S RECIPES FROM BYGONES DAYS
Try something new – COFFEE 
Break from the traditional cup of tea in the morning and try a cup of 
Coffee.

Plums will be an abundant free crop this year, as it grows wild on the 
trees in the countryside.  Provided you have permission, go and pick 
some and make some War-time Jam, let’s not waste our nature’s bounty.
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How to Salt Runner Beans.
While runner beans are plentiful, it
is an excellent plan to put some
down in salt for winter use.

Allow 1 Ib. of salt to 3 lbs. of
beans. Dry the salt and crush with
rolling pin. Choose young, fresh
beans. Wash, dry thoroughly and
remave strings. If small, leave whole;
otherwise break into two or three
pieces. Put a layer of salt in a
stoneware jar, then a layer of beans.
Repeat, pressing beans down well.
Finish with an ample layer of salt.
Cover and leave for a few days when
beans will have shrunk. Fill up with
more beans and- salt, cover tightly
and store in a cool, dry place.

Before use, wash beans thoroughly
in several waters, then soak in warm
water for not more than 2 hours.

War-time Plum Jam.
If you are making plum jam for eat-
ing during the next 3 or 4 months,
try this economical recipe.

Grease your preserving pan with
butter or margarine papers. Wash

6 Ib. plums and cook very slowly
with 4 pint of water until quite tender
(about £ hour). Then add 4% lbs.
sugar and boil rapidly. It is a good
plan to warm your sugar before add-
ing. Test for setting point by cooling
a little jam on a plate. If the surface
sets and wrinkles when pushed with
the finger, the jam is ready. Pour
into clean, hot jars.

Coffee for Breakfast. There are
ample supplies of coffee in the
country. Why not try it for break-
fast? The rules for making it are
simple.

Warm your earthenware jug and
allow 2 heaped teaspoonsful of coffee
for each cup. Be sure the kettle is
boiling fast. Take the jug to the kettle
and pour on the exact amount of
water required. Stir, cover, allow to
stand for 2 minutes, give another
stir in a downward spiral to settle
the grounds and leave for two more
minutes before pouring into the cups.
Do you listen to the useful food hints
on the wireless every morning at 8.15 ?
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