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&TO OATSBUP
z & Perrine'Sauce
f Lea & Perrins'

e
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thesc inIgredients, in a haalvy fron
kçettile. Add the brown sugar and
sit. Cook for haif an, hour, add the
%viyegalr, bfdil ten minutes longer, add
the I.ea & Perrins, Sauce. Pour in-
to sterilized jars and Heal.

r. APPLE OHUTNEy
Improved with Le. & Perin&, Sauce
1 tablle'spooniful of Lea & Perrns,

)y dipping Sauce.
f bot water 12 tart apple.
n into cold 1 onion.
large pro- 2 green peppers.

iees, sugear 1 red pepper.
gently un- 2 cupfuls Of mweet vinegar.

alstrain Iý euPful of tart currant jelly.
reheat and 4 leoins.
Lus' Sauce. 2 elupful, of flugar.

Sterilized i ta leapuenful of Salt.
label and 1 tablespoonful of ginger.

1CPuofgrouîid raiuins.
SITP Skia andi eut the appIes fine. Peel

rima' Sauce and eut the onion: rernvA AppIA .- i.


