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CoinducttJ j, NlRs. le.AN jo%-. gracluauc oif Torositc, Sch,' otOUR chiief eudeavour this month wvill bie
ta keep as cool as possible, but tlîis
ii prove a Iîopeless task if we hav'e

ta %vork aven a coal range. 'rhcre
are, however, few bouses ta-day in îvtîich
sanie ather apparatus for cooking is r.ot ta he
found. For surely ivomen arc foolisli o, men
thoughhtles% in a hanse whlere tilere is uîot
cutiier a gas, coal ail or gasolene stave for
hiot weatber caokiig. .Any anc o ai ese ivill
soon save its originial cost if only ini the tinie,
strcuîgtlî and comfort ai the housekeeper or
cook. i : *

1 tlîinic we aIl agree îvitli JeunyWXrcn tliat
Cherry pie is very goid." 1It is ai ail events

il miade by the followviiuî recipe
CIIER1RV Pli.

Crust-, anc cup siftcd flour, anc teaspoan-
fuI sugar, tîvo tablespoonsful butter, ane
tablespooniful lard, one-third cup cold wvater.
Sift the flour and sugar into a chîopping
hoivl, add butter and lard, minice witîî a
clîopping knifc until it looks like finle nical.
'l'len mix into a sort dougli witlî cold ivater,
ice cold if passible. Flour thîe board anîd
pin liglîîly ta prevent sticking, and raIl out.

Tak-i anc anîd a hiall pounids chierries, pick
off the stalks, and put tlieni with twa table-
spoansful ai nîaist sugar into a deep pic
disli, just capable oi holding theni, îvitl a
'-maIl clip placed ilpside down in te nîidst.
l'uit a border ai the crust arouild the flanc ai
the dislî, tlîcn la>' an the caver, anid ornia-
nient tie edgcs. B;akc ini a brisi, aven for
thirty ar fort> miinute.-. Strcw fincly sified
'.'a.ar over and serve liot or cold.

It is more cconaiiical ta :îîakc two or
Ihirce pics nt aX lime, ha'wver, as the trini-

mings froi anc cati bc titilisel in making
the second, and so on. Unlcss nipant for
iamily uise, nleyer mnake the plus ini ver>' large
dislies, but lhave tlienli as deep as possible.
1 have founsd tlîat a fciw currants added Io
thîe .orcgoiing recipe adds a very piquant
flavoîur. * .

Onîe cup ai bernies, hiall a cup of sugar,
whîite afie ecggz. Pick aver thie bernies tlîat
tlîey nlay be quite free 'roîîî ]eaves, stalks,
etc., thien put *liutl ~vth he otlier icigredi-
ents into a bowl, crusl thie fruit %vitlî a silver
fork li deu beat steadily for hiall an biour.
This is a very ecouiomical dilas it mnay be
nmade fram thie fruit îlîat ks 'leit over' ; also
it mîakes a very snîall quantity oi fruit go a
long wvay, andl is simply (leliciaus, s0 soit
and velvety. People not knowing, alwost
i:îvariably tlîink it is macle %vitlî wvipped
creani. Alrnost any fruit cari be used ini this
manuier. Bananas, lîcars, peaclies, straw-
bernies and currants arc esîîccally nice.

FROZEN PUDINlSG.
Onle quart inilk, one large talîlespoonful

arrowroot, twvo cups sugar, anc and a
hiall teaspootisini saIt, Ilîrce cups creauu,
four eggs (%viites), lialf a pouind Frenchi
fruit, two milices pistaclîio nulis anc
teatspoo.iutl vanilla, colour and tiavour
ta taste. Scald te nîilk ini a double
boiler. Mix the arrowraot, sugar and saIt
thorougbly, turuî tlîem inta thie bailiuîg mîilkc
and stir constantly until it tlîickels auîd is
snmootlî. Cookc for tweuîtyrnîinutes. Let Uîis
mîixture becaie tlîorouglîly cold, tbcuî add
the wcll-beaten creani and the egsbeaten
liglît, but uiat sîiff. Add tic v'aiîilla, uising
cniough ta giv'e a strong flavouir, and if yau
like, cabaur il. aIl a delicate lin, ai ycllot',
pink or green wvitl calaur paste. Turn itîto
the iree;zer, stir ini thîe Fren;ch fruit and nulis.
1-lave lie fnîit-c' ierrics, apdicots -ind greeni
plunîis, cut int sniall pieces anîd 'le siuits
blanlched and cul in strips.

Wlîen lte nîiixture is quite stiff pack ixîta
a melon motiîd, put the cov'er on anîd butter
arounld t'le edgc an the covcr sa tlîat u1a
ivaler cati soak througlî. Anad it ia>' be as
ivell la wvrap the mould in paper, befare pack-

iuit rwîay ta ripen in a pail or tub oi
cruslied ice andi sali. Il you have na nîauld
just leave the mixture in the freezeCr, reniov-
ing the dashier and M~'ien cipciled,-wlîicli
takes froml rlîrec ta six liaurs-tîe pîudding
cati bie turnied out Just thec rouind slîapc of tueý
freezer. Thîis pudding ir.y bc mîade iili
fresb fruit instcad ai thc camncd.

Plîysialogists tells lis tlîat thilanl or-
ganisnî tlirows off aboaut ive pits ai ivater
da-ilv,-iii perspiration, vapor froni the lungs,
exertions, etc., and a cansiderable amnount
is rcquired in the body ta carry on thc vani-
aus jîrocessýes- ai the sYsteni. In bot w~catlîcr
large quantities arc requirecl because ai the
excessive ivashe, and ho lielp ini rooling UIc
body So 1 thiîîk a few hi'ts caceîing

sonie hleailtfl drinkcs nmay siot be anîiss tlîk
ni on th.

1 do flot thlik that %%c Cai,î.il. ii a%
the reputation acquired b>' our cousins
across thc border of drinking abniornial
quantities of ice water ati( otiier cold clrinl<s;
but stili we -are too proue to follow thei x c-
ample ini thîs respect.

I t is flot easy. 10 contrai onces self Miecn
hot and tldrsty ; but a %mail quantity or cool
liquid sipped slow Iy is rcally more refreshinig
tîxan a large amiount swa1loue d liurriedly.

Il is much bettcr to have our beverages
cooled by qtanding theni on ice, rathcr thati
adding ice to thein, since the latter nîay
have been cut froni sninaU ponds or ollier im-
pure sources. It used ta be thouglit th.it the
pro:e;,; of freLe'ing eliviiiatcd imipurities in
such %waterq, but that: lias been proved a
faîlacy-and the ice is as objcctionahIlic a! the
%vater wv*îuld have been.

XVhat are the best sunîmiier drinks?1 Well
witer- pure wvater-distilled if pos..1iie, or

a -t anvl rate filtered, and coolecl by being put
on tl' e ire-is uIl best of aIl. Trhnî comie,
the stauîdard bev'rages- milk, tea, caffce,
cocon, and clîocolatc-onl1Y scrved coldI ini-
stead of hiot. Althouigh, if oine be exhausted
frosi 1-ct or fatigue, thereik no 'pick nie up
like a glass ofliot miilkc. It k a mild yet cfl'ec-
tivestimuitlanit, whlicli bas no cvii consequencrs.

MNany people w~ho canncot ordnarillv drink
milk, find Iliat a milk-shake agrees with
themi perfcctly. This ks becaiuse the millc ks
so thoroughly aerated iin the slîaking--a
process which; renders it more digestible.

Many other heverages arc rendercd more
digestible, besides: Ž'îg imiprovcd iin flavour,
if wveil shaken. F,- lie ..tnie reason, thiere-
fore, a ' silaker 'sht. '3 lie in ev,ýry wvel
regulated pantry. Not the elaborate o:îcs
ta lie scen in ' teniperaîlce bars,' but the
plain, old-fashioiecl sort, made iii thxe shape
of a large tumlbler. Mie lenmoiade, milk, or
%vlîatevcr is ta lie shaken i,; put int a stout
glass witli the ncsa sugar and somie
ver>' finely cracked ice. Theil the shaker is
turned ovet thie glass likc a caver and given
a snlart flbun8 p 10 make it lcep its place
iril>', tbcn thc wvhole ks inv-erted and

shiakenl violently for about a minute. Dis-
tilled or boiled %v'ater niay bc aeratcd in this
iansier. : X; *~

Another good sumimer heverage made froill
m:lk is sweet kouiiiss. One quart of per-
fectly Frcshi nîilk ; oiie-fifîhi of a twa ccii. cake
aifI:cîa' yeast ; anc tablespoonful of
sugar. Dissolve thc ycast ini a little wvater
and mix it witl. the sugar and nîilkc, put thîe
mixture into strong tiotties-beer bottles wvill
da-cork wviîl tig litly.fitting- stoppers and tie
Clown securely wvitbl stout twine. Ferment
the koumk. nji- c etc., twelvc liaurs in a
temper-.ctre Of 700 ?lrta is tiec fame
degre - Ir', lient that is requircd (or raising
breai. Great care is ncccssary in opieîing
the tiattles tlîat the contents arc not forced
ail ov'er the rooni. lyse a clîanpagne-tap, or
punch the cork witlî a large darning-ilccdle,
ta let somle ai tble gas escape.

Thîis receipt is elle of MNiss Boland's and
she recommends il highly for an article of sick
diet, enpccially for thie many fornis af indi-

getonadfo ase.it sapractically pre-
digested niilk-and containing hou abonic
acidlanid a sniall quantity af alcolhal-lîoth of
'vliclî have a tanic effect. People sonietinies
abject ta kouimiss becausi.e ai the odorwlîiclî
is not agreable ta cverv ane, bunt it bcaves
such n. very picasant after taste ini the nîauth
tuain onc -Ai lias once taken a glass cf il
'viii liet bc likely ta recfuzc a second offcr.


