
Augusi, 1912

~fiWÇÇOCEITS

Make a boiied ctistard with one quart of miik, the
yolks of four eggs, one cupful of sugar and a littie vanilla
extract. Line ýa deep dish with slices of stale cake, pre-
ferably sponge cake.' Lay ripe bernies on this, sweeten to taste,
add another layer of bernîes and sugar. When the custard is cold
pour over the whoie. Beat the whites of eggs stiff with one table-
spoonful of sugar, spread on top anid decorate with fine bernies.

CHEM Arrange some crisp lettuce leaves in a circle on a flat
SÂLD plate with the stems toward the centre. On ail the top leaves

place a small pot of cottage cheese and several slices of hard-
boiled egg. Pour over this a French dressing made of three tea-
spoonfuls of olive oil, one scant teaspoonful of sait, a little paprika
and two scant tabiespoon fuis of vinegar. Mix weli.

CHERRY Drain a small bottle of maraschino cherries. Fi the
cavities of the cherries with bianched almonds. ArrangeSALAD these on tiny nests of cold boiled rice and place on a bed of shredded
lettuce. Serve with a dressing mnade f rom the cherry juice, some
powdered sugar and a littie lemon or orange juice.

Creamn one-fourth of a cupful of butter and add gradu-
aiiy while beating constantiy, onie-third of a cupful of
sugar; then add one egg weii beateni. Mix and sift two and one-
third cupfuls of flour, one-haif teaspooxiful of sait, and four tea-
spoonfuls of baking powder. Add to first mixture alternately witb
one cupful of miik; then stir in two-thirds of a cupful of f resh
currants mixed with one-third of a cupfi of flour. Bake in buttered
individuai tins in a moderate oven.

BERRY This can be made with ither raspbernies or straw-
TAPIOCA bernÎes. Cook four tabiespoonfis of inistanitaneous tapioca in

two cupfuis of water with one cupfui of sugar and one teaspoonful
of butter, until ciear. Wash gently (if needed) one pint of either
berry; cut each large berry in haif, sprinkle over with sugar; let
them marinate in~ their juice one-haîf bour. When the tapioca is
ready stir this puree through the tapioca without croking. When
coid set to chili in the ice chest. It becomes a loveiy pink color
and is deiicious served with whipped creamn.

PINE- Pick a ripe pineapple into smali bits with a silver
APPLE fork, add enough sugar to make it quite sweet and let it

stand imtil the sugar is well meited. Mix with it as much dry
TRIFLE sponge cake, crumbied fine, as it will moisten. Bake haif an hour

and cover with a meringue.
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