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JUNE LUNCHEONS
PREPARED BY

MARY H. NORTHEND

T H E June hostesshas little ieft to
desire in the way

of occasions, flowers
for decoration, andi
choice of menu. What
with weddings, sehool
commencemuents, a nd
the departure of frientis
for extended travels,r
there is frequent de-
manti for a June lunch-
con.

Fortunately for the
housewife of moderate
means, she may entirely
dispense with the ser- IAPESAD
vices of a caterer in NEPLSAI
planning the refresh -______________

ments and table decor-
ations; for a little time
wil permit her to make bier arrangements beforehand.

Here is a pleasing menu for a light and simple lunch:

Strawberry Cocktail or
Unhuileti Strawberries wth Powdered Sugar

Creamn of Spîuach Soup or
Clam Broth with Whipped Cream

Meat Croquettes --

Olives Sated Nuts
Peas and Eggs

Pineapple Salad on Lettuce
Tilly Bakiug Powder Biscuit

Strawerry Ice (rcam Angel Cake Cofee

The table eau bec4made beautif ni hv suspending a great silk-
en rose fromt the elec-
trolier above it, with a
few real rosebutis andi

l aves ad narrow rose-
colortfi ribb)ons. For
thie cnrpe stand a
tail glass,; vase in a shal-
iow glass platter, and
masses in both.
Glass baset of roses
look well uipon two of
the corners. Place cards
ean lie painted with wld
roses in anly pattern.

The choice offered in
the first item on the
menu is due to tlîe fact
that strawberrîes vary
lu quaiity. Only f resh-PA
ly-gathered and perfect
bernies are fit to-
serv- e unhulled, with
powd(ered( sugar. If very goo)d bernes an be obtained it is
a good plan) to serve the very finest of tbese in ttheir natural
state for the first eours(-, andi keep thlose whose appearance
is less pleasing, athough their flivor is unimpaireti, to lie
cruished for the ice cream. If nione of the lierries are per-
fect, it is best te substitute strawbcrr-y cocktail for the un-
huillccl bernies.

STIiAWBEll:RIY CocKTAIL-Masli ai quart of f resh, ripe
trawberri's Finle; add the .iice oif a sweet orange and three,

its of cold water. Let it s-tand thflree heurs, then strain
It overth1ree-fourtbsý of a;pun of puilve2rizedi sugar, auid
$tir unitil ilboroughly dlissolveçd. At serving timie, haîf-fili
punch glasses with shiav-
ed ice, pouir the fruit _______________

syrup ovecr il, t heu tand
the glaisses ;in tieep glass
sauiicers anid baulk ithi
crushied ice.

C]uEAM oiv s'INAClî
Sous'-Cook two quarts
of spiuach for thirty
minutes in boling water.
Drain, chop, and mub it
through a sev. Add
three cups of the lîquiti
in which it was cooketi,
four cups of white
tock, and heat to the

boiling point. T he n
thieken wth one-third
cup) of flour rubbed
smiooth in oeefourth
Cul) of butter. When
this bouls up, add two
clips of boiing milk,
and season wth sait
aud pepper.

in cas;e that spiuach
is difficult to procure,
1 have suggested the
substitution of Clam
Bruth. To prepare this,
wash with a brush one-
haîf peck of clams,
chauging the water at
least three times. Put
the dlean clams into a
kettie, with three cups
of cold water. Cover
themn tightly, and steamt
until the shelîs on the
top are widely opened.
Strain this liquor, cool
it, and clear it. Reheat WF.DDIb
when about to serve,
turxi it into boullon ________i-_____

cups, and add a spoon-
fui of whipped creamn
on top.

MEAT CROQUETTES.-
Take bits of cooked
lamb or veal, chicken or
turkey, and put them
through the meat chop-
per. Mix svith a highiy
seasoned, thick, white
sauce. Put ini a littie
celery, chopped fine, or
if this camnot he pro-
cured, season well with
celery saIt. Add a well-
beaten egg. When the
mixture is cool, lbut flot

ON BEI> 0F LETTUCE cold, form it into littie
pillows. Dip these iin
seasoned cracker
crumbs, then in a mix-

ture of egg well beaten, with two tablespoonfuls of
milk, then in cracker crumhs for a second time. Fry in
deep fat and drain oni unglazed paper.

PEAS ANI> Ecs.-This ïs the month when tender green
peas are in market. A dish of these looks very appetizing
when surrounded by a garnish of lettuce and lîard-boiled
eggs eut in quarters lengthwise. Stuffed eggs served in
thîs way are even better.

PINeAP'ILE SAÎ,A-USe One SIÎce Of Hawaiian pdue-
apple for each guest, one black date, and lettuce. Place each
slice of pineapple on a crisp lettuce leaf, eut the dates in
strips and put themn on crcies of fruit. Cover with this
French dressing: Two table spoonfuls of OH, ene haîf table
spoonful of lemon juice, and mustard, sait and pepper to

taste. Just before serv-
ing, mix an eqtial vuan-
tity of double ereamn
whipped stiff ai4 dry.
Heap a spoonful upon
eaeh salad, and crown it
with a walnut mieat.

TiNY BAKiNc POWDER
Bi.,cuiT-To one quart
of sifted flour add one-
hiaif teaspoonful of salt,
two and one-haif tea-
spoonfuils baking pow-
der, one large lump of
butter sîzc of a large
walnut; sift aIl these in-

-~ gredients together until
they seem like meal;
adil enough sweet mlk
to make a good dougli,

NI> EGOSroll out on a floured
_______________________ board, and eut with a

very small round cutter.
Have the dough about

one and a haîf inchcs thiek. Bake in a buttered pan, in a
quiek oven, for fifteen minutes.

STkAWBIERRV t e RAM-Use any good recipe for ice
ereami. For each quart of the mixture, ailow one pfint of
hulled bernies, the juice of a haif lemon, and a haîf cup-
fui of sugar. Crush the fruit, add lemon juice and sugar,
and stand it aside for an hour, stirring it eften. 'Phen mub
it through a fine sieve, or strain through chesecloth if you
want to keep the seeds out, and add to the mixture when in
the freezing can.

A very pleasiug way of serving strawberrîes with ice
creai s to keep 'the two separate. Make a rich vanilla

cream , and serve it on
__________________________ one side of a tea plate,

with very fair and per-
fect strawberries heap-
cd upon the other side.

ANC.EL CAKE-B e a t
the whites of eight eggs
until they are frothy;
add one teaspoonful
ereamn tartar, and beat
again untl the eggs are
stiff; then add graduaI-
IY one cup sugar. Fold
in three-fourths cup
flour mixed a pinch of
sait and sifted four
times. Add three-
fourths cup flour mixed
with a pincb of sait and
sifted four times. Add
three-fourths teaspoon
vanlla. Bake about
fiftY minutes iu an un-
buttered angel cake pan.
When it has riseu and
begun to brown, cover it
with a buttered paper.

WEDDiN-, TABLe-Our
illustration shows a very
attractive wedding table.
The strips of white nib-
hou which bîaug from
the chandelier and the
bell which hangs in the
centre are wouud with
asparagus feru and
piuks. Pinks and baby's
breath are arouud the
cake and also the air-
ship, which shows the
couple iu its iterior. Cu-

G TAB1.V 1>1<1 and bows and
arrows are shown at

____________________ each plate.
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