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BTRAWBERRY SHORT CAKE-A HYGIENIC
RECIPE.

BY SUSANNA W. DODDS, M. D.

Singularly enough, sone of those
dishes that are inost higly esteeed

" delightful deserts," judging after
.he manner Of tc ordinary palate, are
Jist the oes that have given the best
results under bygienic treatmIent.
Ainng these is strawberry shortcake.
made according to the hygimi recille
given below and properiY m1ganafged in

41 the little details, it never fails to
give good satisfaction,

Prits-and especially the sma11
fruit---ar such delicate products of

t soil that, whether served as such or
i combination with some cereal pro-

det, they require exceedingly careful

14nagemlent at every stage, else a part
f their exquisite haver is lest. Thîs
StGe ofteni doue by over-sweete11nig,

Q ibn the cooking) by making inju-
dîeous conbinations, as with butter,

s etc.
Tes te unperverted palate no imi-

Prov 1e 1ent can be made on the ti o

rûUghly ripe raw strawberries. If
8hghtly under-ripe. a trifle of sugar
'ýay be tolerated ; but do not add

reto either milk or crean. If yei
t.e, lIy word for it, you will in lesj

te than it takes tO teli it, have a
eUrdled unsightly mass, fit only for the

10 pail.
but Was it not the "cake we were

talki"g about? XVci, .Iii'" straw-

. 1rry cake las no butter im iL, neithe

t1e iixing nor fter iL is takd.
it good T" Suppose you try tic

Perîuent. One thing, it wili net
sea headache, even if you cat two

large pieces-provided you have not
aiready dined too sumptuousiy before
it is served. Now for the makinrg of it.

STRAWBERRY SHORTCAKE. - Three
cups sifted Graham flour, three cups
sifted white flour, two cups sweet
creamn, one teaspoonful soda, finely pil-
verized ; two teaspoonfuls cream of
tartar, four quarts of fine strawberries,
or six ordinary.

If the fruit has been properly gath-
ered and not carted in open trays
through a dusty thoroughfare, no wash-
ing will be needed ; when this has to be
done miuch of the jucee is necessarily
wasted, When the berries are a little

firm, a good plan is to sprinkle lightly
with -e water and then with sugar, bu

order to start the juice. Do this at

least an hour before they are wanted
and unless very ripe and soft, it is best

te ele> then with a knife-a silver one

if vou have it.
Mix the cake as for "crean biscuits,"

sifting the soda and cream of tartar

several times through the flour. Rokl

te tho thickness of half an inch, pnick
weii with a ferk and bake in a mode-

rate oven from thirty to forty minutes;
it nilust te nicely brewned, top anti

bottnst When done, remove from the

oven and lean edgewise to cool Pli yen

can handle eomfortablY. Spit gt
fuilly in halves by first tlbviding the

eust (at its edge) with a knife, and

then taking a fork and separating the

cake as nearly through the middle as
possible. Lay these each on a plate,

crust downward, and put on the pre-

tiCti fruit ; then lay one half upon the
other, the crusts still downward, and

after half an hour serve.
The above quantity of flour will make

three cakes the size of a tea-plate. It

is best in spreading the fruit net te

dreneh the cake with it, but te bave

out a bowlfud of berries and pass as vou

serve ; no other sauce is needed. Should

you have the ordinary Gratuin fleur
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