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R aspberry Mousse- a dekiht-
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Y OU can serve the season's fruits and
berîes *n mny différent and delight-

fui ways, if you use

KN14OX
SPÂ)£A-RKLIN.G GELATINE

(Gnnula ted)
The suggestions at the left give you anidea

of the possibilities. Canued fruits, too, are use<i
with splendid resukus. Here is just one receipe
to try today :

KNOX STRAWBERRY BAVARgIjN CREUSSenelp 0aoe Sparking Gelatine. 1 tabieepo<ýfu1 le... juiCe.

-Skea r -okd water fi, minute.. aad #ay > tandingcotanng ixue i nhbotwsater ri. imo mrmwe<i-jmixrd W

mixture inpani> ewaterand mtir unil ieuebgist hee;defoldan creaj. Tui nor.et mouL usind witb rawberw. eut in alves,a'nalchili. Garniah with fruit. s"1s1tedj trawb emandi bayes. Adelîilouscreamn may aa be mades with canne i htawbernie%.
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mmeDow mady. htgim sauy nxpsfr esrs Puddings Jeilles.S&Iadt, Caudies. etc, With tbe«ig duand tuujdioas.
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