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During the hot weather
there is a cry for the ideal
summer drink. This,
however, is difficuit to
find, but'in the following
selection will surely be
found one or other to suit

the palates of ail

PINEAPPLE DRiN.-Pare and remove the syes
fromn a large, ripe pineapple, then grats it and
add the strataed jutes of four lemons. Make
a syrup by boiling two eupfiits of sugar, two
eupfuis 0f honey or corn syrup, and two cup-
fuis of water for flfteen minutes; then add the
grated pinsapple and juice. Whsa coid add four
cupfuls of water. Chili thoroughly before servtng.

Aiother Method.-411x pulp and juice of ons fresh
piasapple wtth two cupfuls of grape jutce, three-
fourths cupfui of corn syrup or tioney, strained
juice of one lemon, and one orange, and ailow to
stand ta refrtgerator for two hours. Pour over
shaved tee, add two eupfuls o! soda watsr and
serve.

ORANGE Cur.-Peet four oranges, remove ail the
white pith~ and divide into sections, removing
seedsanad membrane.: Put four tablespoonfuls o!
hoaey or corn syrup tn a saucepan, add the strain-
ed Juice of two oranges and slmmer for a few
minuts, but do not aliow to boil. Remove from
the ilre and cool. Arrange oranges ia a pretty
dtsh , mix two cupfuls 0f cold water with cooked
syrup and pour over oranges. Add lcesia lumps
to cool, and serve la glaises,

Iles» HCOezAT.-PUt seven tablespoonfuls of
gratsd chocolats and two and oas-hait cupfuls of
boilinoe water into a saucepan over the fire, atm-

To t&Acs COCOA ECo No.-Beat to a stiff frot]
white of one egg, and s4d gradually, while b
ing constantiy, one tablespoonful of sugar, one
spoonful of eoeoa and one-half teaspoonful
vanilia extract, Add to one-haif thre mixt
while beating, on e upful of cold mnilk. S(
in tali glasses, and pile rematning egg mix
on the top.

TEmPERA.NCE PUNCH.-MiX together the stra
Juice of six orangesanad five lemnons, add tI
cupfui8 of strawberry syrup, one can of gi
plieapple and two cupfuls of grape juice. M
a syrup of two eupf uls of water, one and one-
cupfuls of tea, and two cupfuls of honey or su
When cold add to the fruit mixture, wtth
diced bananas and enough water to mnake
gallon of liquid, Serve in giassea with waferi
crackers.

FROZrEN CornEE. -A very eooing beverage
warm weather lq frozen eoffee. To make1
coarsely ground coffee is steeped in milkf
percolator or double boiler, using three ta
spoonfula to each quart of wster. After t:
minutes' infusion in the hot mille the mixtur
earsfuiiy strained, and one cupful of sugar,
one-half eupful of honey 4issoîved tn 11, W
chillîsd, add one teaspoonful of vanilla and
haîf teaspoonful of lemon extract and freeze.
la served in taîl glasses witlt a spoonful of whip
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A-ýPmico'r ,EavEseiNci DRiNK.-Bruise sufficient
apricots to make two cupfuis, boîl with one cup-
fui of honey or corn syrup for ten minutes, then
add one ounce of tartaric aeid, bottie, and eork welI.
For a tumbler three parts ful of le water, add
two tablespoonfula of the above syrup and a pineh
of baking soda, stir, and drink whIle effervescing.

tee MENT JULEP.-Cbop two bunehes of mint leaves,
ated add three cupfuls of iee or coid water and aiiow
Nake to stand over night. Boit two cupfuls of honey
ý-haif or corn syrup witti live eupfuls of water for ten
ugar. minutes, and then chilI, add stralned Juice of one-
two len and mint water. Serve wIth crushed tee,
one and garnish with fresh mint leaves.

r. or
CURRÂNT DELUeir.-Boil four cupfuis of honcy or

for corn syrup with fourteen eupfuls of water for ten
tht., minutes, add two eupfuls of fresh tea, five eupfUlS
ln a of currant juces and six oranges, and six lemons
able- eut la very thta sites.; then. add a large piece of
,hrty tee and serve in glasses.
ire ta REuBRE DRINx.-As weil as being a very refresh-
r, or ing beverage, tht. ta a most wholesome drink for
V'hen chtldren. Boil reven or eight staiks of rhubarb
one- la four cupfuls of water for ten minutes. Strain
This the liquor into a piteher, in whieh you have the
Ippsd thin rind of ons lemotn; add two tablespoonfuls of

sugar or honsy, and ailow it to stand for a few
ange, bours, and it wtil be ready for use.
nf uls R.USrssssv VNEGAR-Bruise the raspberi'ies and
The add two cupfuls of viaegar to everY poufld of fruit.
r ten Allow to stand for one week, stîrriag every day,
)the then strain through -% jslly bag, and add two cup-

fuis of sugar to every pint of juice. Boil this for
;ons tliree minute., and let it stand until quite cold.

Bottie aad seat.
Is o!
'ul of CANNED GRAF u'JricE.-Pck over and wash sound

po- Concord grapEs, rejetia# ail that are soft and
over bruised, but leaviag a few of the stems. Put them
with. into a preservlng pan wtth a lîttîse oid water, but

not enougil to eove'r, a.nd cook siowly until the skins

ad break, stirriag and rmashins' oeeasionally with a
beat wooden spoon.
fold Boit for a.bout two hours aad then drain through
-haif a jeliy bag. Do not press or squeeze or the juice
Iered will be doudy.

Measre he .uicean 2d to a c~h qrt,'f, one~-


