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FOUR YEARS AFTER the establishment of the WI in the UK, as the country returned to peace, March 1919 saw the publication of the very first issue of the organisation’s own magazine, Home & Country. A letter in the first issue from ‘The Editors’ called the publication ‘a grave financial undertaking’, and requested readers to ‘send your best recipes’. Still sent out regularly to members today under the title WI Life, early issues of the magazine (priced at 2d) provided everything from reports from institutes and federations across the country and news of up and coming WI events, to household advice and cooking tips. The magazine carried both national and classified advertising, which give us as many clues to the issues and concerns of the day.

Mrs Hooper of Pershore WI, in what was only the fourth issue of the magazine, wrote: ‘It has been said that no women’s gathering is complete or satisfactory without tea.’ But, as she was at pains to point out, it is ‘not necessarily greediness that makes us all so fond of “the cup that cheers".’ Then, as is still the case at WI meetings today, tea-time was viewed as the ideal opportunity ‘for members to make each other’s acquaintance’ and, what is more, ‘break down social barriers’. The hope was, that with the end of the war, food would become more plentiful and that WI teas, the mainstay of every meeting, could be hosted by groups of members - either four, six or eight depending on the size of the local membership. Mrs Hooper goes on: ‘I’m sure you will agree that it is extremely undesirable’ that tea should be given by ‘one or two of the richer members, which is a form of patronizing, which the best women of all classes hate’.

From the outset the aims of the WI were clear. As a movement, it was determined to welcome all comers to its meetings, and the social aspect was as important as the desire to give women a proper forum to develop their role in society. Lady Denman wrote in the opening issue of Home & Country that ‘village will be united with village and county with county’. The war and the privations that the country went through served to confirm women’s vital role at the heart of rural communities, and the WI was determined to become ‘a permanent part of the rural life of the country’. In October 1917, with rumours circulating that there were only three weeks’ food supply left in the country, members were urged ‘to take every opportunity of becoming more skilled… in the production of food’. Initiatives were set up to re-establish old crafts in order to provide a livelihood for village women, and the first WI market opened in Lewes in 1919. By 1921, it was selling produce from 23 local WIs.
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Education was also made a priority as members urged county councils to develop adult education in rural areas - so much so that lobbying from WI members saw more than 18 counties set up rural library schemes.
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Lady Denman, 1923
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Wartime jam canning, 1940s



Recipe List

Fresh Lemonade

Rosehip Jelly

Stovies

Vegetarian Pudding

Kedgeree

Ginger Cake

Yorkshire Parkin

Economy Cake

Rabbit Pie

Christmas Pudding

Shortbread

Fresh Lemonade

This simple recipe appears in one of the very earliest issues of Home & Country magazine from June 1919, as part of a response to a request from members for ‘cooling summer drinks’. Food preparation tips, alongside sourcing and cooking advice, played a key role in the magazine during this period and ‘Helpful Household Hints!’ or ‘H. H. H.!’ appear regularly through the magazine’s first decade.

Remember that in 1919, fridges, though invented in the previous century, were not a standard feature of the kitchen. In fact many country kitchens would not have electricity until well after the next war, so every cook faced the ever-present challenge to keep food fresh and palatable.
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Makes 1 litre • Preparation 15 minutes, plus soaking



	175g granulated sugar

	1.5 litres cold water

	3 lemons

	sprigs of fresh mint (optional)






1 Place the sugar in a pan with 500ml of the water and heat gently without boiling until the sugar dissolves. Bring to the boil and simmer for 5–7 minutes until you have a thin syrup. Squeeze the lemons and strain the juice through a sieve. Pour the hot syrup over the squeezed lemon rinds and leave to soak for 2 hours.

2 Add the strained juice to the rinds with the remaining litre of water. Line a sieve with a clean piece of muslin and use to strain the lemonade (or use a jelly bag) to produce a clear drink. Serve chilled or poured over crushed ice with a sprig of fresh mint if desired. Store in a covered jug in the fridge.
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‘The opportunity to meet new friends, learn new things and be part of an iconic organisation like the WI is just too good to miss.’ WIGs member
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Fresh Lemonade



Rosehip Jelly

Rosehips have been a ready source of vitamins for countrywomen to preserve for their families for generations. In a later WI publication, Wines, Syrups and Cordials, the reader is advised that ‘a dessertspoonful of rosehip syrup a day is the recommended dose’. Nowadays rosehips would probably be classed as a ‘super food’, as their antioxidant properties rival those of the much-hyped blueberry. Their importance as a source of vitamin C is demonstrated by the regular appearance of members’ rosehip recipes in early issues of Home & Country. Readers were advised to gather the hips around the end of October when quite ripe but before any frosts. The updated recipe for rosehip jelly has been adapted from WI Home Skills: Preserves and Preserving.
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Makes 2.7kg • Preparation 25 minutes, plus leave overnight • Cook 20 minutes





	2kg cooking apples, washed and cut up (no need to peel)

	1kg rosehips, washed and coarsely chopped

	granulated sugar






1 Place the apples in a pan with enough cold water to cover completely. Bring to the boil and cook gently until soft and mushy. Add the minced rosehips to the pan and simmer gently for 10–15 minutes. Tip the pulp into a jelly bag suspended over a basin so it doesn’t touch it at all and leave to drip overnight.

2 The next day measure the juice. For every 600ml add 500g sugar. Warm the sugar and put in a preserving pan with the juice. Heat gently to dissolve the sugar. Bring to the boil and boil rapidly until setting point is reached (see here).
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	Rosehip marmalade

	ANSWERS TO LAST MONTH’S QUERY
Gather hips about October, and to every pound of fruit allow ½ pint of water, boil until soft then strain through a sieve. To each 1 lb of pulp allow 1 lb of sugar, boil for thirty minutes, add some chopped preserved ginger just before removing marmalade from fire. - Miss Elba Hayden, Netherhampton.
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Rosehip Jelly



Stovies

The WI was established in Scotland separately in 1917, as the Scottish Women’s Rural Institutes, but many exiled Scots were active members of their local WI across the rest of the UK. Stoved potatoes, or stovies, are the Scottish version of what most British homes would serve up on a Monday after Sunday’s roast dinner. Leftovers, maybe bulked out with extra potatoes and fried or baked, became bubble and squeak in England, boxtie, colcannon or champ (see here) in Ireland.

From its inception the WI had been debating whether to set up separate institutes for men or simply to include them in meetings, and the same issue of Home & Country that carried this recipe for potatoes, also had a report on a questionnaire sent out about the need for men’s institutes. Later that year the AGM saw a controversial resolution ‘on the advisability of bringing men… into the …movement’, voted down.
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Serves 4 • Preparation 10 minutes • Cook 50 minutes



	1 tbsp lard or beef dripping

	2 medium onions, finely chopped

	1kg potatoes, peeled and thickly sliced

	300ml meat stock or leftover gravy, plus extra if needed

	salt and freshly ground pepper

	leftover meat and vegetables (optional)






1 Preheat the oven to 190°C/fan oven 170°C/Gas mark 5. Heat the lard or dripping (you can use the fat from the joint) in a large flameproof casserole on a medium heat. Add the onions and cook for 5–8 minutes until soft but not browned. Add any leftover meat, shredded into small pieces.

2 Add the potatoes in layers, seasoning each layer with salt and pepper as you go. Pour over the stock or gravy. Cover and cook in the oven for 45–50 minutes, checking from time to time to make sure the stock isn’t boiling dry. If it is, add a little extra stock. Add any leftover vegetables 10 minutes before the end of cooking, stir well and check the seasoning; cover and cook for a further 10 minutes until the potatoes are tender. The finished dish should be quite moist. Stovies are traditionally served with oatcakes.
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Stoved potatoes (a Scotch recipe)

Peel and slice potatoes. Put in a saucepan with a little water, a large sliced onion, pepper and salt to taste, and a tablespoonful of beef dripping. Cook very slowly, about forty minutes, and serve very hot. Cabbage cut up finely can be added if liked.



Vegetarian Pudding

Vegetarianism grew in popularity in Great Britain in the early 20th century as a result of concerns over animal welfare, economic and nutrition issues, and the publicity surrounding famous practitioners at the time such as Mahatma Gandhi and George Bernard Shaw. Many of the suffragettes were vegetarian, too.

This recipe appeared in Home & Country magazine’s Helpful Handy Hints alongside a suggestion for Savoury Cutlets (cooked rice and potatoes flavoured with herbs, shaped and deep-fried in breadcrumbs to look like meat). In lean times it was the practice for women to serve up any precious meat to the working man of the house while she and the children ate meat-free versions. Our updated recipe bakes rather than steams the savoury pudding and serves it with a fresh tomato sauce to keep a similar flavour combination to the original. You can also add other grated root vegetables such as beetroot or swede.
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Serves 4 • Preparation 15 minutes • Cook 45–50 minutes



	150g self-raising flour

	75g butter or margarine

	2 tbsp each chopped flat-leaved parsley and fresh thyme

	1 medium onion, finely chopped

	2 large old potatoes, such as King Edwards, cooked and mashed

	2 large carrots, scrubbed and grated

	1 large parsnip, peeled and grated

	1–2 tbsp sun-dried tomato paste

	2 large free-range eggs, beaten

	2–3 tablespoons milk

	5 tbsp freshly grated Parmesan

	salt, freshly ground black pepper and a large pinch of cayenne






1 Preheat the oven to 180°C/fan oven 160°C/gas mark 4. Sift the flour into a large mixing bowl and rub in the fat. Stir in the herbs, onion and vegetables and plenty of seasoning. Whisk together the tomato paste, eggs and milk and use to bind the pudding, adding half the Parmesan.

2 Spoon the mixture into a buttered 1 litre shallow dish, scatter with the remaining Parmesan and bake for 45–50 minutes until risen and golden brown. Serve with a fresh tomato sauce.
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Vegetarian pudding

Take 2 large carrots, wash and scrape them on a bread-grater, 3 cold potatoes, a breakfast cup of flour into which rub 3 to 4 ozs. of margarine: then add a packet of tomato soup powder and pepper and salt with a tablespoonful of chopped thyme and parsley; a small onion may be added if liked, mix well together with milk and steam for two hours. 1 egg is a great improvement.



Kedgeree

Adapted from kichri, a humble Indian lentil and rice dish, and brought back to this country by the British Raj, kedgeree was enjoyed by the Victorians and Edwardians as an essential part of their sumptuous breakfasts. Eliza Acton wrote a recipe for it in 1845, and hers was one of the first examples to include eggs. This recipe, sent in response to Home & Country magazine’s editor’s plea for properly tested recipes, is simple in its approach but includes key ingredients we still recognise today. With a little enhancement, it is an excellent simple supper served with a salad. Make it with good-quality smoked haddock and buy a top brand curry paste for a well-balanced flavour.
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Serves 4 • Preparation 15 minutes • Cook 35 minutes



	350g smoked haddock fillet

	50g butter

	1 bunch spring onions, sliced

	1 clove garlic, crushed

	1 tbsp good-quality medium curry paste

	200g basmati rice

	3 tbsp chopped flat-leaved parsley

	juice of ½ lemon

	4 tbsp single cream

	2 hard-boiled eggs, shelled and chopped

	salt, freshly ground black pepper and a large pinch of cayenne






1 Place the haddock in a wide shallow pan and pour over 650ml cold water to just cover the fish. Bring to the boil and simmer very gently for 8–10 minutes until the flesh is firm and flakes easily. Lift the fish out of the water and flake the flesh, removing any skin. Keep the fish warm and reserve the cooking liquid.

2 Heat half the butter in a heavy-based pan and add the onions and garlic. Cook very gently for 5 minutes until soft, then stir in the curry paste and cook for a minute. Add the rice and stir to coat in the juices. Pour in 450ml of the fish cooking liquid, bring to the boil, then cover the pan and simmer gently for 20 minutes until the rice is just tender.

3 Fork through the flaked fish, remaining butter, parsley, lemon juice and seasoning. Drizzle over the cream and top with the chopped eggs, then cover the pan and leave to stand for 5 minutes. Serve with a salad.
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Kedgeree

Boil 8 oz of rice as for curry, that is cooked for fourteen minutes in fast boiling water. Drain and mix with 1 lb flaked fish, a bit of butter, a teacup of milk, or, of [sic] possible, cream. Season with pepper and a shake of Cayenne, stir over the fire till very hot, and serve on a dish with the grated yoke [sic] of an egg sprinkled over.



Ginger Cake

Sixty years on from the publication of her Book of Household Management, Mrs Beeton’s eponymous Family Cookery, with more than 3,000 recipes, was required reading for many newly-weds learning to manage in a new home. Aimed squarely at the middle-class housewife, a new issue revised and printed after the war reflected the changing times. Its introduction commended ‘The art of “using-up” - the cry and the need for economy is greater today than ever’.

Mrs Beeton advised the baker of cakes that needed sugar as follows: ‘Refined sugar can be procured at so low a price, already ground and pulverized that it is more economical to buy than … loaf sugar’. For a ginger cake, however, she advises choosing the ‘coarsest brown sugar’. This recipe uses neither but opts for treacle instead. It is made without fat or eggs, producing more of a biscuit than what we would recognise as a cake. But it is the first appearance in Home & Country magazine of a spice that holds a dear place at the heart of the WI.

The updated recipe for a traditional ginger Yorkshire Parkin (over the page) - a recipe with countless WI versions - is adapted from the Yorkshire Federation of WIs Seven Hundred Recipes.
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Ginger cake

Ingredients: 1 cup of flour, 1 teaspoon of ground ginger, 1 teaspoonful of ground spice, ½ cup of treacle, ½ cup of milk, 1 teaspoonful of carbonate of soda, 1 tablespoonful of lukewarm water.

Method: Mix dry ingredients together, dissolve the soda in the water, add to the treacle and milk, heat all to a smooth batter and bake in a well-greased shallow tin for twenty five to thirty minutes in a moderate oven. This cake will keep moist for several days.



Yorkshire Parkin

Rather than provide a more modern recipe for an alternative to the 1920’s ginger cake (on the here), I’ve decided to go for a traditional Parkin - similar to a gingerbread but a heavier cake made with oatmeal, as oats were the staple grain of the Pennines from which this cake originates. Versions appear in recipe books across the history of the WI, many from the cake’s home in the counties of Yorkshire and Lancashire where every family would have had their own recipes, up to modern versions such as this adapted from Liz Herbert’s Women’s Institute’s Cakes from 2009. It’s best stored for a week to let the wonderful sticky texture and full flavour develop properly before cutting. In Yorkshire they classically serve it with a wedge of cheese such as Wensleydale.
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Makes 12–16 slices • Preparation 30 minutes • Cook 1–1¼ hours



	125g golden syrup

	125g black treacle

	90g butter, cubed

	90g dark brown sugar

	125g self-raising flour

	1 tsp bicarbonate of soda

	2 tsp ground ginger

	½ tsp ground cinnamon

	225g fine oatmeal

	1 large free-range egg, beaten

	2 tbsp milk






1 Preheat the oven to 150°C/fan oven 140°C/gas mark 2. Butter and line an 18cm deep square cake tin. Put the syrup, treacle, butter and sugar together in a medium heavy-based pan and heat very gently until melted. Cool for 5 minutes.

2 Sift the flour, bicarbonate of soda and spices together into a mixing bowl. Stir in the oatmeal. Make a well in the centre of the dry ingredients, add the egg, milk and pan contents and mix to a smooth batter.

3 Pour into the prepared tin and bake for 1–1¼ hours until firm to touch. Remove from the oven and cool in the tin. The cake will sink slightly in the middle. Wrap in parchment and foil and store for a week to allow the spicy flavour and sticky texture to develop.




‘Join the WI for the ability to challenge yourself and really discover what makes you the person you are - a totally empowering experience.’
Little Bowden WI member



Economy Cake

The first decade of Home & Country magazine was predominantly dedicated to reporting what was happening in institutes around the country; including federation news, and essays on everything from dancing and music, to acting. Remarkably few recipes appeared, and those that did often consisted of little notes under Helpful Handy Hints! (such as the Rabbit Pudding here), alongside tips on household management. This simple recipe appears ahead of a piece on ‘Talks on Economics’, which advises that ‘the housewife studies to know how she can get the best value for the time and money she has to spend. And she contrives and patches and darns and saves’. A version of this cake exists in Canadian recipe books of the time, where it was also known as Poverty Cake, so it may have arrived here via Canada.
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Makes one 1kg loaf • Preparation 20 minutes • Cook 1 hour



	100g soft light brown sugar

	150g lard

	250g stoned raisins (or mixed dried fruit)

	1 tsp cider vinegar

	1–2 tsp mixed spice

	pinch of salt

	300g plain flour

	½ tsp baking powder

	1 tsp bicarbonate of soda






1 Preheat the oven to 180°C/fan oven 160°C/gas mark 4. Put the sugar, lard, raisins, vinegar, mixed spice and salt into a medium pan with 250ml cold water. Bring to the boil and simmer gently for 3 minutes. Leave to stand until cold.

2 Sift the flour with the baking powder and bicarbonate of soda and mix into the cooled sugar and fruit to give a soft consistency. Spoon into a greased 1kg loaf tin and bake for about 1 hour until golden, well risen and firm to touch. Cool on a wire rack and serve sliced and buttered.
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W.I. Economy Cake
Eggless, Butterless, Milkless cake

Ingredients: 1 teacup brown sugar, 1 teacup water, 1 teacup lard, 1 teacup stoned raisins, 1 teaspoonful vinegar, 1 teaspoonful mixed spice, a pinch of salt.

Method: Boil in a saucepan for three minutes, let stand until cold, then add 2 teacups flour, ½ teaspoonful baking powder, 1 teaspoonful carbonate of soda dissolved in warm water. Well mix, put in a greased tin, bake for about one hour.



Rabbit Pie

Regular recipe suggestions for rabbit appeared in the pages of Home & Country. In times of shortage, rabbit was a precious source of meat, skins and even wool. Early issues of the magazine carried advice on cooking, skinning and curing rabbit, with detailed descriptions of the easiest way to dispatch your ‘snared or tame rabbit’ and a tip for curing the skin (‘to make the skin glossy… rub in shampoo powder… brush it out with a velvet pad’), sitting alongside simple recipes such as this steamed savoury pudding.

Eating rabbit makes as much sense today as it did a hundred years ago. Wild rabbits are plentiful, free range and the meat is lean, with a mild gamey flavour. We’ve updated the recipe and cooked it with a suet pastry crust, but it is also excellent steamed.
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Serves 4–6 • Preparation 1 hour 15 minutes • Cook 30 minutes



	1 tbsp olive or sunflower oil

	2 rabbits, jointed (ask your game dealer or butcher to do this) or 1.2 kg diced rabbit

	175g piece smoked streaky bacon, rind removed and diced

	1 large onion, finely chopped

	1 large carrot, diced

	2 tbsp each chopped flat-leaved parsley and thyme

	about 300ml dry cider (or water)

	15g butter

	1 tbsp plain flour

	salt and freshly ground black pepper




	For the pastry:

	225g self-raising flour

	100g suet

	cold water, to mix

	beaten egg, to glaze






1 Heat the oil in a large frying pan and add the rabbit joints with the bacon dice. Brown well on all sides then transfer to a large pan. Add the onion, carrot and herbs to the rabbit and season. Pour in the cider or water to just cover, bring to simmering point and skim off any bits of scum. Cover and leave to simmer gently for about an hour or until the meat comes off the bone easily.

2 Meanwhile, make the pastry. Mix together the flour and suet with plenty of seasoning in a bowl. Add 3–4 tbsp cold water and mix with the blade of a knife to form a soft dough that leaves the bowl cleanly.

3 Remove the rabbit pieces and pull the meat off the bone with your fingers. Place in a pie dish with the bacon and vegetables.

4 Simmer the stock from the rabbit until reduced to about 500ml. Mash the butter with the flour to a smooth paste, then whisk into the stock in the saucepan in little pieces. Bring to the boil, whisking, and simmer until thickened. Season and pour over the rabbit.

5 Preheat the oven to 190°C/fan oven 170°C/gas mark 5. Roll out the pastry on a lightly floured work surface until 2.5cm wider than the top of the pie dish. Cut a 2.5cm strip from the edge of the pastry and press onto the dampened rim of the dish. Brush with water and cover with the pastry lid, pressing firmly to seal the edges. Pinch to seal or mark with a fork. Make a small hole for steam to escape, brush with beaten egg and bake for 30 minutes or until golden brown.
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Rabbit Pie



Christmas Pudding

The work involved in preparing a plum pudding in the early 1920s had recently become easier. Refined white flour and baking powder were well established and now suet could be bought ready shredded. An advertisement in Home & Country promises the new product ‘Makes good cooking easier’, compared to the laborious process of buying suet - beef or mutton - from the butcher in a lump, then chopping or grating it at home. Sugar was also available ground to a powder rather than in loaf form, and the country was in the process of moving over to the production of its own sugar from farmed sugar beet. Mrs Beeton’s Family Cookery carried five different Christmas pudding recipes amongst her pages - including ‘rich’, ‘inexpensive’ and ‘fruitarian’ - made without suet but with butter, sweet almonds, pine kernels and Brazil nuts.

The updated recipe is based on one that appeared in the WI’s Complete Christmas and is very similar to the original.
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Makes 1 pudding serving 8–12, or 2 smaller puddings serving 4–6 Preparation 25 minutes, plus standing overnight • Cook 4–6 hours



	125g ready-to-eat prunes, chopped

	225g each raisins, currants and sultanas

	50g mixed candied peel

	grated zest and juice of 1 lemon

	1 medium apple and carrot, grated

	225g dark brown muscovado sugar

	225g shredded suet (you can use vegetarian)

	100g fresh white breadcrumbs

	125g plain flour

	1 tsp mixed spice

	½ tsp each ground cinnamon, coriander and nutmeg

	3 large free-range eggs, beaten

	150ml dark ale or milk

	1 tbsp black treacle






1 Place the dried fruit and peel in a large mixing bowl and add the lemon rind and juice and grated apple and carrot. Mix together the sugar, suet, breadcrumbs, flour and spices and add to the bowl. Mix everything thoroughly. Whisk the eggs with the ale and the treacle and add to the bowl. Mix well with a large wooden spoon. Cover the basin with a tea-towel or cling film and leave to stand overnight.

2 The next day spoon the mixture into one buttered and base-lined 1.5 litre pudding basin or two 600ml basins. Level the surface and cover the basin(s) with baking parchment and foil with a pleat in the centre to allow for expansion. Tie securely with string and make a string handle to lift the pudding with.

3 Steam in a steamer for 4–6 hours, topping up with boiling water as necessary. Remove the pudding and leave to cool. Recover with fresh parchment and foil and store in a cool dark place for at least a month and up to six months.

4 On Christmas Day re-steam the pudding for a further 2 hours. (You can also reheat it in a microwave but remove the foil. The resulting pudding will not be as dark in colour.) Turn onto a warm serving plate, and flame with rum. Add a sprig of holly and serve.
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Plum Pudding

Ingredients: ¼ lb. bread crumbs, ½ lb flour, ½ lb suet, ½ lb sugar, ½ lb currants, ½ lb Valencia raisins, ¼ lb orange peel, 1 lemon, 1 salt-spoonful of salt, 1 apple or carrot, 2 eggs, ½ pint milk, 2 teaspoonfuls mixed spice, ½ teaspoonful nutmeg, ½ teaspoonful baking powder

Method: For Xmas pudding the currants ought to be washed and the raisins stoned, and the orange peel cut up in pieces; grate the lemon rind and squeeze out the juice; if an apple is used it must be peeled and chopped and if a carrot, the red part of it grated. Put in a basin all the dry ingredients, including the apple, lemon rind and juice, and mix them all together. Beat the eggs well, add them to the milk and pour among the ingredients in the basin, mixing thoroughly. Butter a pudding basin or mould, and pour the pudding in; cover with a piece of buttered paper, and steam for four hours. Serve hot with either custard or sweet melted butter sauce.




‘Like the WI, I want to take on challenging areas, not merely comfortable ones.’ Rt Hon John Bercow MP, Speaker of the House of Commons



Shortbread

1923 found the WI getting into its stride as a movement with nearly a decade under its belt. In January of that year there were 2,932 WIs, up from 140 in 1917, and membership stood at 174,929. In the December issue, Home & Country was full of news of Christmas pageants, plus correspondence that sheds light on the ongoing debate about an ‘institute song’. A significant letter penned by WI member Grace E Hadow, reports attending ‘Exhibitions or Council meetings at which the whole assembly has joined in singing Blake’s Jerusalem’. The writer urges other WIs to write in to headquarters to ask that this practice to be approved nationally
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It is a well-known fact that lemon juice’is a potent enemy to disease
germs. It has been said by some medical men that nothing is better

to prevent catching some diseases which are rife than to.. rinse one’s
mouth with the juice of a lemon. This is especially applicable to hot
dusty days when one returns home feeling (to use a vulgarism) grubby!

Lemonade from fresh lemons

Ingredients: 1 quart water, % lb sugar, 6 lemons, 2 quarts water.

Method: Boil the sugar with the quart of water. Remove the juice from
the lemons and pour the syrup over the rinds. Allow these to soak for
about two hours. Add the strained juice of the lemons to this and the
two quarts of water. Pass through a muslin or jelly bag to clear and
serve in glass jugs. This makes about seven pints of lemonade.

N.B. A small piece of ice to each glass is a great improvement.
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