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:TASTY MENUS FOR JUNE
for'fruifts advgtbe.By M A RJORY DALE flu na2 alsonso utro dipiDiigwl on smal means is anI art s ad eppibesadlqi oths ern

onl to bc acqulred through experience and 
si n epr

study In the followingmenus, the way is made Strawberry Whip Ivry Crearn withBrre Rice Muffinseasy pr th yeun e~ te ~ Mash tço a pid> 1!4 te cs C of ripe strair- Heat in a double boiri lwetiok andfr ilce-ate peos mlued,4 uptrexc adi followed out will bc fonind ab e- berrnes and sweeten te taste, add 2 tabesp<onset~ cp of1ar boileo i glat of d ri milkoe i,2 tab>eeusoo meted bouttrhit rlahe elatine soaked in a tablespoeu of cold wstoe in X< ta> cold water, cool and addi teaspoon u der, 2 tablespeoos mngar. Mi n siSardines on Toast and thean meted; add the. beaten whltes of 2 of vanulla; as it begius tei stif«su fold in i cup of th fleur ban and saittoegg. etonicuad serve ice cold in siierbet wblpped cream. Mould and serve onu piatter, gether. Ad mnlk twdry igreluCut bread one inch, tblcc aud fry in butte or lasses, with a little 'wblpped creaxu. surrude with berries. Bln toether flur thruhy dd butter, and fdlld in the riceolive 011 Place sardines on toast, coer. e ikadsaoig etteegvr ih n twl aeasatý4 u frwrc omkheat. Serv<e at once. Creami of 1-ettWe SoIIp combine the mixutures. Melt the. butter iu a of cupi et iled rice. Turu ot bute reOreeEg lf Iniiul W hurI Zheads of leaf lettuce or eue ef head fryinLg panx and when very hot turn in the ge an n bake lu a quick ovexi, twentY t$q>iue eI sd bl~; ea ~~>~ lettuce; simer slowly three quarters ef an muixtures. Place lu th. Ioer part of a very hot thir-ty minutes.
tur int ayD smakll~e fsyn pandinreygbuttu

bas eenmeled;frysiowy o on sie. uo ilk, geixerous plece of butter, sait and coIiing, n rw lgt Wheu this is Four smal beets, 5 tatiespeous sugar, ý upepper te tase and a little dissolved cornu ocsra c ees ver and wheuf>t melts, fold, vineaar, 3 teaspoons arrowroot o>r corn strhDouletun o pateorplater sarc fr ticeni.Serve bot with esputons, turx ou a hot platter and serve at on~ce. 34 cupi boifig water. Bell beets, coolen set
Veal Souffleslu salli muids. MaIie a jelly by mxn

Takelef-ove vel ad ru thoughminer;toget4er the sugar, cern stardi, vinear, su
p dto a pste, ad iten with totable- ilnwae.Coutlclrbutfe

bete olsofoe rtwo eg codnteMENU CALENDAR FOR JUNE te Col ev nltuew aynnaie.

egpu uclan ihito bute Fri., Juira lst Sat., Jusi. 2nd Suan., June 3rd Mon., June 4flh Buttered bread, i egg, i$ý cp ripe heemould ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 3 an erte naho vnfrafw 1BEAFS RAFS Ïp nmilk, sait and pepper to taste. ute,minute t, ~ e ln a sacpno bo evng fo r. BRAFSRAFS Baan baJshug dpioish or csserole sud liue it rwithut
Cook~~~~~~~ ~ ~ ~ ~ pnl lon enug tosttetg o rne o ikPue g lf nceoked Cereal Shredded Wheat tered bre'ad. Pu~tj inheese' beat egg ddtuiCrea oet ti.W.~eat Toast Te Top Milk Toast Whele Milk Peteheê ~the milk and&Seasoniug. Pour over chee andmuc coking will tugheu the egg, and spi Toast Coefee Bacounl rg ceffee Eggs on Toast aeiamort vnutlthces sServese at once ait thne ndr-eralBvr

Veal Souffe Icd il Clar lTeai Broth LNCEO
Baked Salion Sardine on Toast Graham Bread Butter Rost Beef Lettuce Creajuec Bolles! Celery chopped, a littl numeg alesonWretr

LtueSala! Cake PJce Puding B&ed ~<Potiite on Toast slaire sauce, taelspoonsat icpeert
Two ound salon teakor oe smll ishleedTeaWatercress Soaad Watercress Ices! Mllk beateu egg,ý cup brea rms oklbutter sait peppe, andbread rumbs Pre- INNER Leiueu Pie CoD e Giugerbreas! sthoriidhlyandsruau dry rbnI clotkh. bll

pare~~~~~ fisxh, andt opens flt uaeiekn anDNsSPERDNE
Wua& Wd SamnSiac uaFs alad o Jial (ad Jun o m thryfv mnts asigeey emnt

wel;toogl eaoumhwt at n e- Ratea oldRc radadBte mtuetesu etmecvrwt ra rmsadadlms NwBtee art ae oaos BonBed&Bte oaoadGen wt ao rsi ok ev ihtmt


