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Today with rising fuel

bills, power cuts and electri-

it has

become imparative for us to fi-

city costing sd much,

nd alternative sources of ene-
rgy and to find ways and means
of maximising the traditional
sources of energy_and meéns

for lightinge

Upto now, when faced sud-
‘denly with a blackout, most of

us reach for a kerosene lamp -

or a candle ~- with. the candle

being the favourite for a stop-

gap solution.

However, the manner in

which the candles‘are being
used at present is not very
economical especially‘in view

of the fact that cast of candles

too are rising. Apart from the

22

coét, a candle doesn't last long
and the‘melfed Wéx is wasted.
Today a candle;which could be
lighted for one to one and\a
half hours, CoSts around 40 ce-
nts. However, the.léngth of ti-
me it could bevkept lighted va-
ries with atmospherié conditis

ons etc. But. the main thing is

.that,‘the melted wax is wasted.

It is rarely, if ever reused,
insﬁead when there is another
black out, we light Yet anothe
er and that too suffers the

same fateo

Thérefore'it is in-this-
content, with a view to maxi -
mise the use of this wax,that
the Industrial Development
Board has come up with a simple
Wéx‘lamp; This lamp has been
furned out from easily availa-.
ble /
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ble material such as empty jam
jars and the earthenwaréorckw
lamp used in temples - the'pol

thel pahana". (See Hiagrams).

Manufacturing process:

The Industrial Developmam

Board has tested and developed -

A lamp to maximise

three prototypes of wax lampéo
These have been made from a cly
lamp, an empty'jam jar>and d

more'sophisticated one uﬁiiis—

ing a chimney lamp.

~Clay LainE:

This lamp'hasrbeeﬁ made
by using the common\cla&fiampr
which is used as én 0il lampin
in our teﬁples and‘Shrinesomn
effective wax lamp could.bema&é
by poupiné.the wax ﬁelted from
an average sizé:céhdle’intOjﬂm
clay lamp. The wick should be -
fixed in the centre of the lamp

bgfore the wax solidifies.

Karmantha, February 1982.

' The wick cauld be fashion-
ed from a strong thread, shoe
lace or filing tape. The idea
is tO'kggp;the wick straight,
without falling when the wax

melts.

It is estimated that a

lamp of this type would cost

use ot Candle Wax

around a rupee to prepare-this
includes the cost of the clay

lamp, CAndlg and wicke.

wick

~waXx

0il Lahp(Pahana)
(Containep}
Figure = I.
Jam  jar:?

A similar type of lamp

(figure two), though a much big-

ger one, could also be made by

using a jam jar or a Horlicks
bottles. However, in this case,

wax from about two candles would

23



have to be used,

It would be ideal if about
a third of the jar or bottleis
‘filled with wax. The rest of
the jar would act as the chim>
ney, protectlng the flame from
draught,

A lamp of this type would
cost about Rs.3/m.

riff ) Jem Bottlg_ |
(Contalner +
- /Chimney!

wax -

"\jwl‘ek

Figure = II.

Chimhey lamp:

However, for those so in
clined, the Industrial Develop-
ment Board has also developed
a,sophisficated éhimney wax.
lémp;as well '(figure iii ).

A wooden basé, shaped like

- the‘kerosene .container of a

‘chimney lamp would have to be

fashioned. In the centre of
this,'a'wax holder would have
toibg inserted and\thén\ the ‘
chimney would have to be fiixed.
.‘Thebmanufacture of this .
type of'lamp‘requi}es a cert-
ain amount of 'skill and should

be undertaken by either the

"D~ I~ Y enthusiasts mﬁmrhaﬁe

the necessary tools.and,eduip-

-ment or by.thpse who are handy

at turning out knick knocks.

"It has been the IDB's ex

. perience that at present day

costs, a lamp of this type co-
uld be made for about Rs.30/=.

"However, it does not nece-

ssarily mean that the wax]émp

should be restfictedﬂtq these

. three types. Bearingfthe basic

prlnc1ple Ain mlnd . lamps of any
shape and .style to,suit iﬁdivb
dual tastes could be manufact-
ured, The Biggest plus point
of this type of wax lamp. is

‘that there is little or no wa-

sfage of wax from the candle.

Only 19 xcents:
We have worked out that

to light a candle of. average

Karmantha, February 1982.



size it‘costé 32 cents whereas
it costs only 19‘céhts to burn
the wax lamp for an hour, This
works put to a 40% saving.

)
Please note:

When the wax level comes
down, the flame becomes dark
with smoke and soot, this can
'be avoided by adding more wax
to the lamp and trimming the

wicke

However furfher details
regarding these lamps could be
obtained from the Engineérihg
Division of the Industrial De-

‘velopment Board.

@éy

Figure - III,

 Karmantha, February 1982.

Bio-gas from fruit wastes

Waste citrus‘peel obtain
ed from’the juicing industry
could be utilized to produce

bio~gas with the help of an

llanaerobic digester plant déve*

Moped in Australia.

The process can consider. !

ably reduce the fuel require~

llments of fruit and vegetable

processing plants and help over

lcome waste disposal problems.:

The 25m> digester can hand

le one tonne of wet waste per-
‘ : : s

day. A small gasometer provid
ed on top of the tank stores
up to 10°Sm3[gas¢‘1n,the dig -
ester,'the fruit waste is bro
Ken down into bio-gas by bact~
eria confined in an airtight
heatedlto about 40°C. ThHe.pla-
nt during the favourable péri~‘
ods could generate SOm3 of gas’
per day,'equivalent to .35 1lit
res of petrol, from most fruit
a&d vegetable wastes. The dig-
esterlwas develoﬁed by Letonaf’
Co-op. Ltd. and the CSIRO Diw
ision og Irrigation Research
(P,0.Box 52, North Ryde, NSW
2/3, Australia.
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Graphics muitiply productivityli\ The role of the family in deve-
lopment by C.S.Rothschoild
(Finance &,Dévelopment Vol. 17,

‘Noo 4, Dec. 1980)p. 4k - 47,

|eight times (Production, Nov.

1980) Pe 88‘-893

Computer graphics systems
has reduced, generation time
| from 3:1 to 8:1.

® 00 «
f Lighting & Heating to energy -

§ conservation (Management .Ser- -

| vices, Vol., 25, No. 3,
1981) p. 16-19,

March

Energy conservation is ne

| new éubject9 Management & Mamr
§ gement Service Cfficers'need
something‘more general - a set
fof guidelines for devising a
grand strategy and for framing
a policy to meet the cost es-
% calation in a particulaf area
of operations. :
.. eee |
| Promotion of joint ventures
betweeﬂ small and medium sized
firms of Federal Republic ’of
! Gérmany and indigenous- enter-
vprisesrin Malaysia and Sri Lan-
ke . July 1979. 7 pages.
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" for the effectiveness of deve-

The article shows hdw the
manner in whichvlow income fa-'
milies adopt to their environ

ment can have major implications

1opment_programmes involving’
them, '

o0 /
Thegchemisfry and‘technolbgyof
cements made from rice husk ash.f

" Report 1771

o0 0

Monographs on Appropriate~Indu-

_ strialiTechnology; No.12, App-

ropriate Industrial Teéhnology
for construction and building
materials. 1980,

f~Forrreferénbe only.

Solid-state automatic voltage

regulator by Tagore J. John.

 (Inventioh Intelligence, Oct.- |

Dec. 1980) p. 464 ~ 467..

Karmantha, Februasy, ...



Pat on the Back to
- Bio Gas Engineers

Cows on a farm in West conventional biogas plants,par

Germany are more than earning tlally because of economy of

their keep. Apart frbm dairy scale., But much of COOL's effi

products, they supply all the ciency is a result of the desi

energy that the farm needs,and gner“é attention to detail. Be

a 11tt1e more. The cows, 1000 cause the plant is carefully

of them, provide vital ingredi insulated, and can upgrade heat

ents to the largest biogas pla - from the wafm methane it prod

nt yet built. The plant, at ces, the reactors can supply

Ismanning near Munich, is an heat and warm water to the fam

éxperiment run by Messerschmitt = before the gas itself is burnt
Bolkow~Blohm with the help of '

researchers at the University

Even waste slurry from the

of Munich's Biological InStitu-

~reactors, which eventﬂaliy pro

te and will, hope the engineers’

vides fertilizer for the farm,

in charge, proﬁe that biogas

is a useful source of gas. The

can be an important source of

slurry is pumped into a lagoonljf

rural energy.

and covered with a huge plasti

COOL,;gs the experiment is bag that collects the last tra

knpwﬁ;comprisesitwo reactors ces of methane from the"decompo

which together hold 1000 cu.m sing mass. The answer for famms

of -animal waste. The plahf sho- much smaller than that at Isma

uld, at full production, produ" ning may be in cooperative ven

ce every day the energy equlva- turgso‘Methane from a central
lent of 2000 litres of fuel oil, tank. should then supply all of

Thls represents four to five the farms, with some left overl}

times the efficiency of smaller to benefit others as well.,
L

Karmantha, February 1982. 27



Food Preservation

and Canning

What is Food Preservation:

It is the prevention of
chemical decomposition; This-
is 'generally affected by the
‘destruction of germs, or by
making the conditions unfavour-
able for its growth. Boiling, .
heating, steaming, pickling,
freezing,.smoking, fumigating,
déhydrating and vacuming are
some of:the methods. Sterili-
zatibn is a generalised term.
(Irradiation is the latest

method)o

The Basic Utensils Needed:

Two preserving kettles ,
1 collander, 1 strainer, 1 ski-
mmer, 1 ladle , 1 large funnel
‘1 wire,baskéf,“l.wire sievé 9

4 long handled wooden spoons,

28

"by
FRED SILVA

1 wooden‘mashér, a féw large

pans, a boiler, diron tripod

or ring, straining cloth,. flan-

~unel and straining bag, a syrup:

gauge ~ glass, measuring cylin

der, weighing scale, fruit -

_pricker and pans for washinge.

Dos'! and Donfits:

, Avoid iron utensils, It
affects taste and colour. Use
porceléin,enamel\or clays.
Avoid selecting over'ripe fru-
it, Clean and wash them thoro-
ughly before ﬁse;‘Keep fruit
in a .cool 'places Keep,the pla-
ce absolutely clean., Sterilize
all‘fhe;utensilss’Méasure all
ingredients bpefore commencing _

work, -

The process of making syrup:

Put 1 litre water and 1kg

.Karﬁantha,\February l982.



sugar into a pan and heat slow

Preserving Fruit Juice without
ly until all the sugar is dis- Alcohol and Acids o

solved. Heat slowly to the . . .
‘ e . Most fruit juices contain
boiling point and boil gently. . ,

i a gelatinous substance known
without stirring. The length . . . ‘
, . as pectin. Pectin helps in the
of boiling time makes the syrup . L S

‘ ~ b 4 +setting of jams and jellies,
ich. N ally it is boile o - )
re orm Y Pectin affects filtration., Pec-
from 10 to 30 mins. Avoid hard : : v
rom :3 " o tin may be precipitated by add
boili jarring and crystaliz- ;
o 1ng,‘J rring y ‘ ing alcohol or by fermentation.

ing. Heavyvsyrup keeps longer. Fermentation method is betters
Light syrup must be sealed at Alcohol affects the flavour.-
once, The normal density of '

syrup is 27° to 40°., If the

gauge reQiSters 25° the pro- ,
" The Method:

portion of sugar -is exactly

~correct for combihg with the Choose well ripe fresh fru-
bectin bodies to make jellyo. its. ‘Crush and Press off the
The syrup gauge and the glass liquid. Add 1 to 2 ozs and.put
cylinder must be heated gra&u- away in a cool place; (Tempe- |
ally. .‘ N rature not exceeding;?Oo to?§%ﬂ,

Fermentation soon begins .and
proceed for a few days. As soon
as the‘development_df carbohic
_acid gas céasgs‘the juice be:

gins to clear itself from the

Preserving Lemon Juice:

.surface downwards and in a sho-

.~ Heat 'the lemon juice gen- rt time all solid matter will
tly with é little égg’albumin be in.a,mass’af the bottem lea-
without stirring. Filter thro- Vving the'liquid bright and cle-~
ugh -flannel and pack .in steri-. ar. Draw off the liquid with a
lized air tight boitles. The syphon without disturbing the
Juice will be‘crystal'qlear° sediments. Ferﬁentation should

Karmantha, February 1982. 29



be in closed vessels. This pre~
vents the grcwth'of fungus. The
vessel should be 2/3 orf3/5
4fuli and cafefully closed with
a tight fitting cork, through
which is passed e.tube/of glass
bent at the upper end, the sho-
rt‘ehdrofﬂwhich passes below
the surface of a vessel filled

with water.

~As soon as‘fermentaticnb
commences, the carbonic acid
developed thereby escapes thro-
ugh the tube into the water

when it paSses off into the

atmosphere. When bubbles no’
‘longer pass off from the
tube the\operation should be
ihterfupted and decantion or
syphoning with Subsequeﬁt'fil—
teéation should be commenced.
@y proceeding in this manner
the aroma and the flavour of
the’juice is retaiﬁed; If it
- is intended to presefve_the
_'juice indefinitely the juice

should be heated inha water

“bath to‘about)176qF; and poured

while hot into bottles which

have been asepticiied by fill—.*

ing with cold water and placing

in a vessel similarly filled.

30

bringing'into boiling'tempera-

ture and malntalnlng at this
temperature until the Julce
whlch stlll hot is poured into
themo Dip cork in melted/para-

ffin and close tightly,

Note:. It is better to make the

juiCepat‘ane“into a Syfup us=-
ing thelbest'refined sugar and
boiling in a copper kettle,
following the usual practice
as to skimming. The syrup too.
should be poured hot into. the

bottles as prev1ously heatedo

Mlscellaneous other methods:

emplozed.
(a) Dissolve about 2 ozs. of

salicylic acid in alcohol
‘and add to 25 gallomns of
juiceg

b) Fill the fresh fruit juice
to the neck of the bottle
and add a little glycerine

(c) Add 15% of 95% alcohol.
In this method albumin
may be deposited which
should be filtered’latefo

{d) Add to each gallon of pulp
Athus obtained 8‘pdunds'cf

Karmantha, February 1982.



sugar; put on the fire and
bring gently to the boil,
‘'stirring constantly. Just
befqre.removing,from the
fire add to each gallon of
pulp 1 0z. of saturated
alcoholic Solution of sal
icylic acid. Stir well.,
Remove same from fire and
.pbur.into jars hermetica -

lly sealed.

Heavy syrup means syrup
with more sugare. Light‘means
syrup with 1ess‘sugaru Water
.evgporates faster in broad mo -~
‘uthed bottles.

Preserving whole fruit:

‘ Who}e fruit may be pre-
served.in bulk by carefully and
without fracture filling into
a,solutidn containing a % of
an ounce of"refinédVSacéharine
tha,gallon’of\distilled'watero
When fruits are pressed into
position the level of water
should . be one inch‘bélowf‘the
cork Which shbuLd be dipped in

melted paraffin,

Karmantha, February 1982.

Canning Fruit:

Success depends on absolute
sterilization,
(a) Cook the fruits in the

jars in an oven or

(b) Cook the fruits in the

jars in a water bath (stew
the fruits before it is
. put into jars).

(c¢) Quantity of sugar can vary
according to tastes

(d) Use only fresh rubber
rihgéo‘ - k

(e) Wash and sterilize the jars

(f) Have ‘two pansvparfially
filled with cold water.
Put .some jars in one léy
ing them bn;their sides

and. some covers in the

other. Place the pans on the
stove, where the water will
heat to the boiling point. Boil
at least for 15 minutes. Have
ohlthe stove.a shallow milk pan.

e

in which there “is about 2 inches-

of boiling water. Sterilise the

~cups, spoons and funnel. When

ready to put the prepared fruit
into jars,. slip a broad skimmer
under‘a-jar‘and 1ift it and

drain“free"qf water. Set the

.31



jars.in a shallow milk pan'and
£111 to overflowirng with the
boiling fruit, Slip .,a sSilver
pla#ed knife or/the.haﬁdle of
‘a spoon around the inside of
the jar so that the fruit and
the juice may‘pack'solidly;

Wipe therrim of the jar,
Dip the rubber. ring in boiling
water and puf'it smoothly on
‘the jar. Then put on the cover
and fasten. Placé the jar on .
the boardc Turn it upside down
to test for leaks. The work of

flttlng'and 'sealing must be

done rapidly and the fruit must

‘be boiling hot when it is pour-
ied into the jars. If screw
covers are used tlghten them
well after the glass has cool-
ed and contracted. When cold
enough wipe and fix on labels;
(Sugar is not added to food

prepared for cooking.)

~Canﬁed fruits‘codked in the
ovens ’

Cover the bottom of the
oven w1th a sheet of: asbestos

or ‘use a shallow pan. with 2

1nche§ of b0111ng water., Sterw

ilize the utensils. Make the
syrup in the same manner.
Place ?he-jars in.thé Qvén,
(Pan)obThe‘éven should be mode~
rately hot; Cook for 10 minutes
and remove from oven (pan) and
fill the Jar with b0111ng Sy -
rup. (One pint of syrup to
about 1 quart of fruit is about
-the proportion). Sugar varla:

es according to tasteo

Canned fruits cooked in the

water bath:

The procedure is the same

as’ above,

Jellys

Acid fruit 1s the most
sultable for making jelly. If
the,frults are -simmered gently
without stirring, the jelly
will be clear, Jeily is best

made on a clear dayp‘Fruits
abSOrb more moiSture when pick-
ed.on a rainy day _andﬂwiliw
require longer boiling. Every

minute of unnecessary boiling

affects the colour and flavour

of jelly. When Jelly is syruppy
it has been b011ed too longo
Cook the fruits only—untllrthe

Karmantha, February 1982.



‘softenedo Strain without squee-
zing for jelly and use the last
juice you squeeze for jams..
"Measure the juice and boil un-
: covered; skimming off,. FOr. ‘
\sweet'fruits‘3/4 of a pound of

‘.sugar 1is sufficient for a pint

of juice. Heat the sugar in the

oven. Add to. the boiling juice
stir till‘dissolved;‘whenv&t~
boils up draw to the back of
the stove, Scaie the jelly.gla-
sses full and let stand in a
clean cool. place till next day.

“Then cover.

Jam:

To each pound of fruit we i~

ghed, ﬁsev3/4 1b. of sugar fine -

ly grated; rind of lemon and

the juiéé of 1/24a'1embn.CbVer
the bottom of a large stew jar
‘with cold water (1/2"). Add a

- good layer of the selected fr-
cuit well pealed and shred.“
Cover thiékly with sugar and
sprinkle wind and.lemon juiceo
'Repeat until alllthe materials
‘are covered, Cover the jar close
ly. Place it on the store or

on a moderate oven in a con-

_Karmantha, February 1982.

tainer half full of boiling
ﬁateryand stew gently until

the fruits are tender. If the
preparation appears rather dry
it may at once be put into jars.
If not the lid must be reméved,
the stew jar taken out of the
water and placed on the stove
and the contents boiled and
stirred until the greater part
offthe‘moistufe‘has evaporated.
This pfécess takes about 2 1/2

to 3 hours.,

Chutney:
'~ Take 50 well matured man-

goes, G‘pints‘good vinegar;

-3 1lbs sugar, 2. lbs tamarind,

1 lb, raisins, 1 lb, sliced
green ginger, 1 . teaspoon
powdered cinnamon, 1 teaspoon.

nutemeg powder. 1 1lb, salt,

Stage:1
(Pare and slice the man-

goes. Grindrthe salt and mix
it well with the product, Cover

the container and set aside for
36 hours,
Stage: 2

"Take 3 pints of vinegar

and the sugar. Boil and make'a

‘SYrupg
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Stase' 3
Take the balance 3 plnts

‘of vinegar in another container
-and add the éalted mangoes.
Place on the flreo Boil up and
simmer for 10 mlnutes° Then add
the tamarlnd well cleanedo The
ralslns, glnger, cinnamon and
'the~nutmegvtoom,Now‘place the
container again on the fire and
codk‘very slowly for another
half hour.. Add the prepared
syrhp'genfly'duping'the last
half hour, Stir and boil the
mixture untilythe greater part
of the syrupbispabsorbedgvThgn
“turn into bottles. Cork secure-

ly and store in a dry placeo,

Sauce:
Take 16 parts of sugar,

10 parts tamarind, 4 partspow-
‘dered ginger, 4 parts onions,
4 parts salt, 2 pafts'garlic,

2 parts faisins, 64 parts suit-
able frult pulp, 2 parts must-
ard, 1 part curry powder and

sufficient vineger,

Stage: 1
Boil the fruits, tamarlnq

and the raisins in sufficient

vinegar till soft and pulpy.

34

Strain'through-fine.sievea

Stage{ 2 ‘
'Grind in a motar the oni-
ons and the garlic and add to

the prepared fruit pulps

Stage: 3
Mix the sugar, the ginger,

salt, powdered mustard and.

curry powder in 60 parts vine-

gar and add to the pulp.

Stage: 4

Piace the pan containing
yall the prepared ingredients
on the fire and heat to boil
ing temperature. Cool and add
10 parts good wine or élcoholo
If sweetness is réquired a

little honef may be added,

The consistency may be

'thinned down if necessary by

: addiné.sugared and boiled vine

gar,.

Extracts and Essences:

Ginger Essence:

Take 100 parts finely cut
ginger, 2500 parts 95% alcohol, .
1250 parts distilled water and
250 parts pure glycerine,
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Method: ;
lDigeét’toggther for 8 days
in a véry warm place. Decant,
press off the rbots and,édd-to
the collature and filter .thro-
ugh paper. This makes a strong

and natural tasty essence.

Cinnamon Essence:?

.Take;oil of cinnamon,
2 drachms, powdered cinnamon,
Lk ounces; de-odorised alcohol
16 ounces, and.distilléd water

16 ounces.

.Method:

Dissolve the oil in the
alcohol and add the water, an
‘ounce at a time with agitation
after each addition, Moisten

the cinnamon with a little wa-

ter add and agitate. Cork tigh-

tly and put aside in a warm
place, to macerate for 2 weeks
giving the flask a’.:vigorous
agitation several fimes.§ day.
"Finallyyfilter,thrbugh-paper
and pour into very small vials,

tightly stoppered and sealed.

Pineapple essence:

Take one pound of fresh

smashed pineapple pulp. 6 ozs.
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of good quality wine. Macerate
fof'about'Z or 3 hours ih a
flask containing 1 pint of waw
ter and 5/4 pintuof 90% alcbhqlo
Distill off till 7 quarts have
been collected. Finally add

9 0oz, of any good quality bran-

dy to the mixture.

Vanilla:

Take 1 oz, finely‘cut vanie-
llé beans, 3 oz§ sugar, 1 pint
50% alcohol.

Method:
Beat the sugar and vanilla

to a fine powder, pour.on'the

.dilute alcohol. Cork the vessel

and macerate for 2 weeks. Shake

the veSsethWO'to‘thrée times

a day., Filter andrpéur into
small vials (Little essence

of musk improves the essence.)

Useful Household Recipes:

High Quality Baking Powder:

Sodium acid phosphate 20
parts,;calcium acitd phosphate
20 parts, sodium bicarbonate
25 parts, starch 35 parts.
Methodé

Mix, sieve and pack in air
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-tight‘containersa,20 parts of

‘this baking powder is suffici

ent for 500 parts of flour when

making rich cakes and 15 parts

in the case of lean cakeso

- Custard Powder:

Take 7 lbs. corn flour,
8 1bs arrowroot , 20 drops
alﬁond dil,iio drops nutmeg
oil,'tihcture.of saffron to
jcdloufo
Method:
Mix the mixture with a
" little of the flour, then add
the eSsential.oils and make a
paste. Dry this until it can
be reduced to powder and mix
all the ingredients by sifting

several times.

Artificial. Cider:

Take 25 gals soft ﬁatef,
2 lbs. tartatic acid, 25 to 30

lbs, sugar, 1 pint yeast.

Method:

. ‘Put in a warm place and
Let macerate for 15 days and
add flavouring matter to taste.
A_variefy~of flavouring éssen~
ces.afe-noW‘freely availabie

at the druggists (Filter thro-

~ugh paper.)

Cheap Vinegar:

Take 25 gallons of warm
rain water, 4 gallons molasses
and sufficient yeast. Thiéimix
tufe‘qan be usedvstréight awayb
after fermentation. Strain and

clarify uéing\talcumo

Artificial Honey:

(for the confectioner)
5 lbs. white sugar,\Z‘lbsowater
1 1b, bees honey, 4 drops pep -

permint, oil.

Method:

Gradually bring the sugar
and water to a:boil and skimo
When cool add the honey and

peppermint oil.

| \;o"‘ ® Instant |
Stringhoppers

- For details contact:

Director Technical Sérvices

615, Galle Road,
Katubedda,

Meratuwa.,
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SWEET PUFF
PASTE

Puff paste isg a splendld
medlum whereby the craftsman
his skill to

produce attractive goods  day

can»demonstrate

by day and his ability to keep
‘them unlformo It is a material
that holds almost endless pos
51b111t1es9 and new shapes ar
flnlshes, can be. dev1sed to
gi#e variety and dalntlneSS‘m
the w1ndow dlsplay. It is a
material whlch can be ut;llzel
to\produce not only sweet con-
fecfionery, But also the cases
for receiving’savoury‘fillings
in jgreat varlety° Iﬂ this art-
icle however, only the iormer
w1ll be dealt w1th, the lathr
‘belng included in the next on
savoury paetries'of various

‘kindss

Making the Paste:

This isAa‘purely meehanr
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Sweet puff paste is a medium which the

craftsman could use fo display his skill to
make attractive zoods day by day.

eal’0peration. The object of
the manufacturing process is
to.create a paste consisting
of many hundreds ef_thin, un -
broken layers of butter orother
- fat, separated from .each
other by similarly thin , un
broken layers of dough. Such
a combination when placed into
the oven to bake will rise to
many times its original thick
ness, by reason Qf'the \fact,
that the layers of fat melt in

‘ ,‘the /,oven and this film of grea se

keeps the dough layers separa=-
ted. As.heating continues, the
water in the dough is ‘turned
to steam and this, as it esca-
pes or ettempts to escape, is
.t;epped betweeﬁ the layers ,
which are thus pushed apart by
this gradually increasing volu?
me of steam which is more or

less imprisoned,or,at best,can.
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‘only escape slowly, Meanwhlle,
- the outer edges of the paste
will‘dry off and set, holding

the expanded paste in p051t10n
until fully baked.

Theoretically speaking
thereare many'hundfeds of layers
- of fat in properly turned puff

paste, but whether all the 1ay

ers remain 1ntact in actual

practlce is a point upon whlch

there 1s 11tt1e chance of en11-

ghtnmento In any case, it does

not matter, provided the method

adopted gives the results requ-

ired. It will be certain, how
ever, that, when a pieeepof
.best puff paste is rolledfodt
to a thickness of say, 1/8 in.
or even less, its delicately
‘layered structure is easily
dlsarranged by careless hand
-ling. In short, the whole Sec
ret of success w1th this work,
after the paste has been corr-
ectly made with suitable ingre-
dients, lies in the care best
owed upon the cutting out of
the goods and the sympathetic
‘handllng of the pleces with a
‘v1ew to retalnlng, in as per -

fect a condition’ as possible,
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all the ihterleaﬁed 1ayers of
fat and dough.

Several Methods:

There are several ﬁethods
of maklng puff paste9 each of-
which I w111 descrlbe brleflye,

‘The recipe will ‘be the same no
matter which method is adopted

for best puff paste, but che-
aper qpalltles can: be made by

redu01ng the amount of butter

.or pastry margarlneo Whether

thls~actua11yvresu1ts in any
saving‘is“doubtful s as the
less the amount of margarine
or butter rolled 1nto the do -
ugh, the thicker must be the
paste, in order to obtain a
particular size of finished
pastry.'Goods made from three
quarter paste will ,. if'cut
out at the same slze as those
made from" full paste ' be
heavier, hecause they contaln
more aetual material. They are,
therefore, easier to transport
from place to place without
hreakage; but will be 1less

pieasant‘to eat,

By 'prepared' tough buﬁa'
pastry margarine or a blend
of thesetis meant that' the
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varying amounts ofbbutter, or
pastry margarine and even of
cake margarine are thoroughly
homogenlzed by being manlpula‘
ted, by hand or in the machine
theg mixed and pummelled toge
ther until a fat is prepared
having even texture so that all
parts of it are alike.In this
cbndition‘the 'prepared'fough
butter, etco, is ready for the
next operation of "Turning the

Pastel,

‘Ingredientsz

Before giving the various
methods of manufacture, aword
upon the ingredients is neces
sery. The flour should be of
falr strength, w1th a n1ce ghr

~ten content." Weak flours lack

ing this essential gluten stre-

ngth will not puff light enough
duriﬁg baking;«Tob-grade,,Eng-
lish‘milledffldurs of the bre—
ad making type are excellent

for the purposeo Thexactioﬁcﬁ
the cream of tartar (which in_
each case, - may be replaced
with a light squeeze of 1emon
AJulce) is somewhat similar on

the gluten of the flour to the:
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effect of acid used in making
royal icing. In each case the
aclds have an astringent effect
upon the album1n01ds or prote
1ns and give them greater pow-
ers of-exten51b111ty°The acid,
as it were, gathers up the pro- -
tein in whet is really the finr
st stage of coagulation, and

thereby, in the case of puff

paste, enabies the gluten't6>

withstand the excessive stret-

ching it gets during manufact-

ure,

BNow on Sale

Pure Bees
‘Honey
Available at ocur

Sales centre at
Head office

For details contact: :
Director Technical Servnces

——; Y
e
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1st qualjiy‘ 2nd quality ‘3Dd quality ) .
Ingredients . , S o B Method
;bb OZ. lb. oz, b, .oz.. ‘
Bread flour 4L o 4 0 b 0 Sieve and place
Cream of tar- o% 4 O% O% into. the machine
- tar : ‘
Butter or 8 8 8 Add & mix at
cake marga- o 'slow speed for
. rine 5 min.or until
well fubbed in,
Cold water 2 3 2 8 2 8 Add and mix at
Egg yolks‘ 5 slow‘speed‘for
Egg Colpuf ,3‘mina v »
Prepared to- 3 8 1 Q ‘See below for
jugh butter ' -2 2 8 methods for in-|
Péstry mare corporating the|
garine pastry butter,“
etc.into the
dougho‘ ’

‘Butter must be of a waxy,

tough character but, even s0,-

it is more difficult to make
'paste with butter than with
pastry margarine. The paste is
softer, much more delicate,and

needs greater care in folding:

unless kept very“cold*SOMeﬁnws

a-difficulty,where'large'cbldf
storage chambers are not avail

ables
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Good Policy:

I‘ have found it good policy
to use hald butter and half good

quality pastry margarineo,The

latter assists considerably in

the mgnufacturiﬁg operation

and tﬁe former greatly improved
the eating quality and flavour
of the goods. Each fat is first
well worked on the slab tb~ a
pliable condition and all the

excess water thus removed.
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>They are then blended and well
- worked together to form a homo-
_geneous whole before being roll-
ied into the dough. The fat rub-
bed into the flour at the out
set can also be butter wherev-
er possible to improve quality
and flavour still further, but
-f;iling this, caké margarine,
or even shortening, can be used,
_butvhevef, as I have once seen
a"confectionér try, rub in pas-
try margarine.
Some wondertully effective
100 per cent pastry making fats
.are aléo available for use., Not
more than 12 oz.such fats are
needed to replace.1 lb,butter
or pasfry margarine in the re-
cipé'but_feaders are adviced .
to séek‘assistancebfrom'ﬂxzﬁn
manufacturers who wily supﬁly
recipes and even provide a de
monstration to ensure you get

the. best results.

_Various Manufacturing Methods:

First Method (French or
Continental). Having made the
doﬁgh,kas detailed in the above
1Table', allow it to stand ,
covered‘with a cloth, for 20min

Set the ball of~dough aside,
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then proceed to work the pastry

margarine or butter on the slab

- to a pliable state, frée fiqm'

water as detailed above,

Roll out the dough to form -
afreciangle, the‘centré of which
is at least’ twice as thick as
the outer edges. In doing this
keep the slab well dusted with
flour to prevent the dough sti-
cking to it.

Roll out the lump of ' pre-
pared"pastry.fat also to arect=-
angle to fit the centre of the |
dough, place it in position ,
and fold over the thinned edges
of the dough to entirely encase
the fat,

Turning the Paste to Create
the Layers:

Roll out the paste with a

firm and even pressure on the

-rollinngin to a large rectange

about % in. thick,' having strai-
ght sides;and corners as square
as possible. Never bang or hit

the paste with the rolling-pin.
during this process, as this tends
to break the large, thick layer
of fat, and so destory iti con

tinuity.



Brush off all Surplus dust
ing flour. Fold oﬁe end of the
recténgle two=thirds of the way

' towards the other end. Brush of
surplus flour agaiﬁ then fold
the opposite end to cover the
first fold. The paste is now in
three layers and has.teceived

what is known as one single tum.

Again foll the paste out
to a rectanglevas before and
fold in a similar way. Here the
paéfeiis“in nine layers -three
‘layers each con51st1ng ofthree

layers of- fato

Hav1ng given the pastyimo'
single turns-in this mahnef,ii
should be placed in a cool spot,
préferably-on a flour-dusted
slab outside the bakery, and
covered with a damp, clean, cot-
ton cloth or polythene sheet ©
rest for 1 hr. At the end of
£hat time give.two more single
turns and again set outside to
rest for an hour, at the endof
which the paste receives its
two final turns - six single
turns in éil, creating at least
theoretically. 729 lavers of fat

1nterleaved with layer ofcbugm
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At. the conclusion of the turn

ing, the paste;should have a’

good rest = 2 hr,,; if possibie
before being cut in .any of the

ways to be described..

Second method:

SecondA Method ( Scotch )
Sieve the fi;ur and rub’in the
cake margarine or butter. Cut
the*'ﬁrepared' péstry butter
or margarine into small Cubés,

add them to the flour, and mix

lightly, so that the cubes, be

ing coated with flour, are se-
parated one from another. Add
the water, egg yolks (or colour,
and cream of‘tartar, and mix
all to a dough. This[oﬁeratiom
can bg.darried.out quite satis
factorily by machine or by hand
The dbugh,contains the cubes

of‘pastry fat entangled in it.

‘After moulding lightly inte
a ball, set aside to rest for

‘a few;minutes, then roll out

and fold as described for a sin-

gle turn. Giﬁe the paste anot-

- her single turn and'folloW‘ﬂﬁs

with a rest of one hour. Pro-

“ceed as‘béfore.to complete the.
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manufacture of the paste with
six single turns, glven two at
é time, interspersed with peri
ods of one hour for féstingoTo
ensure the best fesulfs,\this
paste also should rest an hour

or two before cutting.

Third Method:

Third Method ( English )
Make the dough as outlined in
the Table on ( Page 44 ).After
roll this out to
a large rectaﬁgle‘not more than

% in, thick. Place out the pre

30 min. rest,

pared pastry fat in small dabs

evenly spaced to cover two=-thi
rds the area 9f~the;reétangle°
Fold the other third over the
centre portion and?fold’theop
posite end on top of this..This
paste is then turned as before
six single turns with resting
periods between each two singe
turnse. ’ _
Other methods of folding

are used beside ‘that described,

The paste can be rolledldut to

a rectangle, the ends folded to

meet in the centre andAagain
folded in two, creating ét;nun

four layers of paste, If puff
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~the layers are

paste is made by this process,
fewer turns must be given, or
the layer formatlon becomes

too fine: and w1ll break down,

\;I‘wo such turns, a rest, two more,

another rest, and one only at

‘the end are plenty. Combination

of the two methods of turning

'is adopted by some confection

ers, but it has been found by

experiment that an effort sho -
uld be made to create paste
theoretically containing not
less than 729 layers and. not
more than 1, 024, If less than

729, the paste does not puff
“high enough. If more than 1,024

the same thing occurs, because
so. thin they
break down, joih up to one ano
ther, and 1n practlce a small
er. number of layers are. actual
ly present in the finished do
ugh,

It should be noted, however.
that the smaller the amount of
pastry margarine, comparediﬁmh
the weight of flour, the fewer

the number of turns needed.

‘Three-guartér,paste”needsonly
'5 threefold turns and half

puff paste only 4 three=-fold
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turns.

ThisAtable:will be usefil in realizing the reasons for the

statements made:

Three~fold Four-fold
Turning Y\ . Tqrning
1st turn 3 layers 4 layers.
2nd 9 16 "
3rd " 27w T
bth " 81 " 256 " (a)
Sth " 243 " () 1,024 " (%)
6th v 729 0 (*) 5,096 " (b)
7th " 2,187 " (b)
(a) Not3enoﬁgh (*) About’fight_ (b) Too many

Not-crusting Puff Paste:

During my various trips
to Sw1zer1and I have been im
pressed by a method of maklng,
puff paste. This involves the
enclosing of the dough 1n the
Apastry margar;ne or butter the
reverse of our normal method.
"The Swiss method haswat.least
one great advantageo Naméiy ,
‘%hat the paste does not acquire
a'skin during resting periods
out‘and

or after~'being cut

fawaltlng baklngo The result of

Lk

‘this is an improvement in . the

bloom imparted to pastries£by
thé-heat’of~the oven,

‘The recipe remains substan
tially unaltered when following

this method, the main differen

ce belng that less water is need

ed. The reason this is that at "
af least a qguarter of the flour
is first blended into the pasty
margarine leaving less to be

wade into dough, hence the need

to use less water. No difference
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.oin tﬁrning-is necessary. I’can
recommend high~class confectlon
ers to give this method a trial
especially if they make paste
t0'sfand'over night, as it cer
iainly‘will'not crust as easily
'.aéf does our ordinary puff paste.
By the way, the pastry margarine
and flour to be blended into it
are placed into‘fhe cake machine
and blended at slowest. speed.
with dough hook. (Up todate
confectionary by Albert R.Danial)

EXPORT
MARKET

OPPORTUNITIES

Product/Commodity

(1) Marlne Products
(3)' Frozen Shrimps

(3) Tapioca,Flou;
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l Trade opportunities:

Our Morketing Division has |
received trade inquiries for
the supply‘of the’foiioﬁingX
For detalls please contact the

~
undermentloned'

* Shuttles (Wooden) .

4000 Nosd
* Bottom roller bearingx

(Cast Iron) 108 Nosoj
. Washing Soap 10,000 tons}

Wooden toys

Handles for axes 50,000

Papadams 5,000 kg.

. Marketing Director,

The Trade Information Service

" has received the under mentioned

enquiriéc from abroad; The Ex—
porters who could ensure munﬂy
of quallty products in adequa-

te quantltles only are advised

to contact the Trade Informati

Flat 31, Galle
Face Court 2.” ‘Telephone 35277
for further . detalls. '

on Service.

Countrz

France
Australia

France
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(4)

(5)

(6)

(7).

(8)
(9)
(10)
(11)

(12)

(13)

(14)

(155‘
(16)

(17)

(18)
(19)

Fruits (fresh & canned)

Clovegv

Spites

Tea (packeted)
Castor 611

Essential Oils’

‘Desiccated Coconut

Coconut 0il
Shirts (Gents),
Garments (made-up)
Overalls (éotton)
ﬁandicrafté;

Decorative Items

Tyres & Tubes (motor cycles

’Baticks‘

Giftware -

France

Sudanb

France , Sudan
Egypf

France

Egypt , Australia

Sudah , France

,Sﬁdan

France
Sudah
Switzerland
Switieflandv

Switzerland

‘Sudan

'UsAoE.

UeA.Eo

4¢§Z;oval of skin in ginggfﬁ

As regards removal of the

outer skin of the fresh gingen
" the only way is to-scrapé the
.;ginger in fresh q@ndition.with
scrapers mad§ out of either con-
|l ch shell or bamboo. Electrical .
i 1y operated pofato peeler,‘is

not very useful because of the

oddqéhapé andfsize of the g;;j\\

ger and it also gefs injured
during the peeling operation.
Another way by which the skin - |
is femévéd is to 'soak the gin-
gerzand-thenArub it bn gunny |
bags so- that the skin loosenqd.{
~ But this is also not an effici-’
ent method. /
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