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% ITH tbe beginulus Of
tbe bot mOntbs be-

e. glus ait aver agalut tbe
bouaekeaper' ansnuat

wwarf are againat tbe
fly. It la not a pIes-
saut subjeit, but if by~~ fscing it thse dlscom-
fort sud anayaflie
ian, be lesseued, sud
tbousands of tbe lu-
seita prevented front

îomling luto existence at aIl, tissu it
muat ba faced. Science bias proved
tbat tbe tiy la more tbau au anuioy-
suce, be la a positive menace ta
bealtb, carrylug about witb bim on
sach of bIs six adbeslve feat germas
picked up frous tbe refuse iu
whlcb be tîvesansd mayas, snd bas tbe
greater part of bis belug. Wben tbe
hausekeapar reatizea tbia, ahe witt
redouble bar vigilance ta keep lilas
away frous tbe premises altogetber.

Se tong as tbe lusecta are awaring
out of doora, itla s t ta impossible
ta keep at least soe o! thern from
galnlng an entrance. Tbey must be
pnayented fram camlng around tbe

,bite and pink or pale mauve sweet
peas, or purpia pansies In a iow flat
dib, and tbat o! a bowl o! orange
nasturtiuuls, however bandsomue lu
tbamseives, la actuai, not tbeoretlcal.
Tbe sigbit of green on thse table la
refreahiug, and, fallug daowers, a
amatil weli-kept f eru lu a blue and
wblte, diab, la a very satlsfactory
centre plece. Breakfast cbina pat-
terned lu a amati design lu pale green
and wblte, or atbar detîcata catorlng,
la better tbsn more ornate ware.- AI
tbeae tbings tell.

For a aumuser breakfast, thse lirait
dlsb la usuatly fruit, praferably fresb
fruit, riuiging tbe chsanges on tisa
ditterent kinds lu seasan. For a
cbange, one can bave a grean a;alad
of some klnd. If tbe famlly la fond
of tomatoea, alies a few fress froa tbe
ice, and serve an crlap tettuce teaves,'
moiatened wltb Juat a littie la mis
julce and atad ail. Sometblng of tbla
klnd makea a good! appetizer.

Cookad outuseat, wblcb bas a beat-
luig tendaniy, may be excbanged wltb
advantage for sorne atber careal dur-
ing July and Auguat. Once lu a wbite
bave rica or tapioca. Coaked in milk
enougb ta be qulte tbln, sud tben
cooled to a jelly, and served wi th
ornant aud sugar or wblpped cream;
rice makes a delîlaus breakfast dias.
Tbis la a gaad way of using caaked
rice left aven frosu tbe day befora, re-
basting it lu mitk.

Baked eggs are a cbange from tbe
poaebed and boiled formai, o! wbihb oue
tires at tianea. Hors la an attractive
wsy o! servlug tbem: Butter s number
of tMttle tin moulda or gem pana, break
an egg Ista eacb îarefully so as te
iteep tbe yotk wbole, sud set tbe
inoulds lu tbe aven tIi tbe egg la watt
set. Have the~ plates beateli. put ou
tbem amatI squares of softened aud
buttared toast, turii tbe eggs out o!
tbe maulds, and garuiab with spriga
of pasaey or wstercneas.

Hot breada, eapeclally tbase witb
mois sbortening, are toa beavy for
the summer breakfast. Corn meal
muffins sud sema cao be aenved bot
or caId. Even ou bot dsys it la better
ta bave thse breakfast beverage, tea on

Cool Drinks in Season
While the weatber ls bot. tbere

Is a strong temptatlon to fly to Iced
drinks. Now, white as much cold
water can be taken as one wants, Ied
water bas Its attendant dangers, It le
the tbroat and mouth tbat caTI for the
cooting drInk, and the stamacb is apt
ta revenge itself If II; ls drencbed wIth
quantities of Iced water. A pltcher of
water set on the tee until It la as
cotd as at the ordinary winter temper-
ature for drinklng la as refreshing as
the tee water, aud la more bealthfui.

Iced tea isl a favorite summer
Iuncheon beverage, but it sbauld flot
be made too strong. As aoon as it is
brewed it; Is strained over tbe cracked
lie, and left ta gat coid, but not ta
the Icy degrea.

Lemonade, tbe mueat paputar of
eamer drinks, cani be varied agree-
abiy wltbaut mucb trouble. The
addition of mint makes lt very ra-
fresbing. Tbe frasb green leaves of
tbe mInt are used. Pick tbem from.
tbe stalk, wasb tborougbly, and
squeeze the lamon juice aver tbem.
A bandful of leaves la anougb for tbe
juiee of a couple of lamtons. Makre
a thin syrup of angar snd wster, sud
pour it bolllng bot over tbe mînt aud
lamon juice. Let It stand a tîttle,
tben add some cold water, straîn, and
set aside ta cool. More water may ba
added wben servlng, If desired.,

Fruit julcas lu cold watar are piea-
saut aud beaithfut drinks, and are
eaaly prepared. Make a syrup o!
sugar aud water, add tbe amalt atraw-
barries, raspberrles, cherries, or otber
amatli fruit, cruabeli ln tbeir own
juice, strain, and bottla for use.
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F-Th "BrtishMedfr.a journal » s&y9-
BeersFood bas, ày ifsç excele=îr

ebh cd a reputatton of its own."

Benger's 
Food i sooth-;

cc>ntains ailtheelements
of a natural food in a
condition suitable for
immed;ate absorption.

When milk alone is
heavy 'and unsatisfying,
Benger's Food, made wif h
milk, is appetislflg and
nutritive.

Benger's Food .should
be used

For INFANTS,
INVALIDS,
AND THE AGED,

for healthy development
in infancy, for rebuilding
strength ini weakened
systems, and for the pre.
servationof o!d age in
usefulness and vigour.
Raiders eau obtain a 48-page booclet,
"Benger's Food and How ta Use it,»
wliich contains a'* Concise Guide ta thse
Rearing of Infants,"' and practical
information on thse care of Invalids, etc.,
on appliatiion taBengers Food Ltd.

Otte WoksManheserEngiand.
Benger's Food is sold in fins hy

.Drrq9ists, etc., M vrYzhere. m


