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(FOR BROADCAST USE ONLY)

SUBJECT: "QUESTIONS AND ANSWERS . " Information from the Bureau of Home Economics,

United States Department of Agriculture. Publications offered: "Honey and Some

of Its Uses," Leaflet 113, and "Homemade Jellies, Jams and. Conserves," Farmers'

Bulletin No. 1800.
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More food questions come up for answer today. The first is from a listener
who asks whether she can use honey instead of sugar in making jellies, jams and
preserves.

Answer: Best results usually come from using honey for half the sugar called
for in the recipe. Otherwise the honey flavor will he stronger than the fruit
flavor and there will he a difference in color and consistency. Here's what the
honey leaflet has to say on this subject: "Honey may he substituted for half the
sugar in making jellies, jams, preserves and conserves. More honey is likely to
mask the delicate flavor of the fruit, and change the color and consistency of
the product. In making jelly with honey, use only strong- flavored juices, high
in pectin and acid .
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By the way, "better use an extra large kettle, too, for the leaflet says:
"Since honey causes foaming , watch the juice during cooking, or cook it in a
large utensil to prevent "boiling over." Another important point: "Cook slightly
beyond the usual jelly test."

But if you'd like a recipe for fruit jelly with a decided honey flavor,
I have one for you. The ingredients? Just 1 cup of honey ... one-fourth cup of
water. . .one-eighth cup of liquid fruit pectin. Heat the honey and water to
toiling, stirring constantly. Add the liquid fruit pectin and heat just to
boiling—no -more. This jelly has a very delicate texture and lots of honey flavor.

By the way, this honey leaflet I've "been mentioning—have you a copy? It
not only gives the principles of using honey in cooking hut also gives recipes
for some of the most delicious honey dishes. Just offhand I'll tell you that in
that leaflet you'll find recipes for honey meringue, honey candy, honey cakes,
and bread. How does honey nut hread sound to you? Or honey drop cookies? They're
both in the leaflet.

How do you get the honey leaflet? By writing direct to the Department of
Agriculture in Washington, D.C. and asking for it hy name or number. The name is
Honey and Some of Its Uses." The number is 113. While I'm giving you these
facts, I'd like also to tell you that the authors of the leaflet are Elizabeth
Fuller Whiteman and Fanny Walker Yeatman, both of the Bureau of Home Economics.

Another recent honey question is about using honey to sweeten homemade ice
cream. Honey is excellent in the cream mixture or used as a sauce for ice cream
sundaes. Honey with chopped nuts is one good sauce. Another is honey-orange
sauce. You make it with 1 cup of honey... 1 and one-fourth cups of finely chopped
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or grated orange peel ... one-half cup of orange juice... and an eighth of a tea-

spoon—or a pinch of salt. Combine the ingredients and let the mixture stand
over hot water without cooking for about half an hour, just to blend the flavors.

By the way, here's another honey of an idea for a frozen dessert. (Ex-

cuse please. I couldn't resist it.) If you own an ice cream freezer— the old
reliable kind with the crank, you can make a delicious dessert just by freezing
one part honey, 2 parts water and a little lemon juice together. Pack this
simple mixture in ice and salt and turn the crank fast so the freezing is rapid.
The lemon juice helps tone down the sweetness of the honey and gives a pleasant
tartness to this frozen dessert.

But let's get back to the listeners who are making their own jellies and
preserves these days. They are asking questions faster than anyone else.
Luckily, the new jelly and jam bulletin came out just as preserving season
started. So a good many listeners already have their copies. Any listener is
welcome to this new bulletin as long as the free supply lasts. To get one, just
write to the Department of Agriculture in Washington, D. C. and say: "Please
send me 'Homemade Jellies, Jams and Preserves,' Farmers' Bulletin No. 1800."
Then give your name and address. It might take several weeks for that order to

"be filled. The bulletin business at the Department of Agriculture is rushed
these days. But don't let that discourage you. One of these days that bulletin
will be coming along and you'll be glad to have it.

A listener this week asks whether sweet or sour cherries make the best
preserves. Sour cherries make an excellent preserve. You'll find the recipe
in the bulletin I just mentioned. But for fear your cherries may be gone before
you get your copy, I'll give you the directions now. Use sour red cherries and
discard the imperfect ones. Wash and drain the cherries. Remove the pits and
stems without tearing the fruit any more than you can help. Por each pound of
pitted cherries, use three-fourths to one pound of sugar. Combine the fruit and
sugar in alternate layers and let them stand 8 to 10 hours or overnight before
cooking. Or, if you prefer a faster method, add the sugar and a fourth cup of
water for each pound of fruit and cook at once.

Whether or not the fruit has been allowed to stand with the sugar, it
must be stirred carefully while it is being heated to the boiling point. Boil
rapidly until the sirup is somewhat thick, taking care to see that it doesn't
scorch on the bottom. Pour at once into hot sterilized jars and seal.

That's all the questions today. More next week.
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