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LIGHT MEAL'S FOR ýHOT DAY's
Bran Muffins

Two cups bran, i ciip flour, i teaspoon soda, -BY-M A RJO RY DA LE Prune Toast
XcUPýbutteX, 3 tablespocins mrlasses, jl/, cup Wash and sOak Prunes overnight in cola
sour milk, i teaspcon salt. water. Simmer until tender; rem ve Stones,

Sift dry ingrédients, tub in the butter; add Cup Custard tub through sieve. Dip toasted brocad. in hot
inolams and sour mflk; put in hot muffin tins; Heat 2 cups niilk in top of double boiler. One- Corn Fritters rnilk. Serve as individual portions on suiallhalf cup fleur, 'ý4 teaspc)on ý,akirjg plates. Over each slice put 1 teaspoon prunebake in hot oven 2o minutes. Béat 2 eggs, add 4 tablespoons sugâr, ý4 tes- powder, i dessertspoonrffelted butter, 1-3 cul) purée. Serve with thin cream.Banane and Nut Salad spoon salt. Add hot milk to beaten eggs; béat pinch sait, , pint corn.Wash and prépare crispy lettuce Icaves, five minutes. Add flavouring, pour into cus-

tard cups. Bake in a very slow oven, SettiÉg Sift flour, baking powder, ' d-salt tagether. Torna te Marmalade
One quart ripe tomatoes skinned and shced.place on individual 'plates. Peel banana, eut i Béat egg, add butter and milkatngether. Then ut on stove with Yý cup eider vinbalf and thon half lengthwise; dip in cooked cups in baking dish with a little water. the fleur, lâgtly_ the corn. Drop by spoonfuis P egar, 1-3 CUPmayonnaise and roll in chopped nuts; toss on ScalIoped Ham on pan in hot butter. Fry golden brown. sugar, r teaspocin sait, i teaspoon ground spice.

créas. Cook slowly, stir often with a wooden spoon,One cup chopped Uîn; ý4 cup milk, i table- when reduced to le8s than half it is done. Put ..... .....Casserole ôf Salmon spoon. butter, y4 cuý trumbs, 1 9majl -onjôjj, Peach Jardiniere
One lb. slice salmon Voiled, boneà and flaked, tablespoon in tumblers.u flolir, Salt, pepper, sage, aki .ng Wliole firm Peaches, number desired, cut off Caramel Celatine jellyhard boiled eggs, bread, et mbs, White sance, Place layer Of crumbs i)Xýbottom of ýb top, scoop or eut out peach taking stone, leave

butter, salt, and pepper. dish, àaIt and pepper, then a dash of sage enough for a shell. Put puip in a bowl, mix Mit one héaping ta'bFésp,ýon gelatine in tButter casserole, place 1 ' of ý -ifikèd 'fish a layer a onions. Fill the dish. with orange, banana, a little pineapple and tablespoons water, add juice and rind of,Éttle white sauce, 5priiiklfàe ôýf Kr&býile'd égg Make a sauce by blcnding-ýflour and btitt- -ýmaragchiiie cherries, sweeten t'O taste.overfire, when creamy, pour on et -leMon, 'three tablespoonsi granulated sugair,and a few bread crumbý, salt and peppà hot.rnilk, cook Fill peach shells, set away on ice. When pinclf of ground* ci nailion, teagpàon burnedci 
train t

Repeat until fish is. uýM"; sprinkle top, with,, ývhilé stirring until smooth and thick. . Pour serving, top eacli peach with whipped cream, sugar, few grains ofnsalt. Stir and s orbýead crumbs, dot with buttér;,balýêiÙ -ùio"àér- overýharit.- -Bake-in-t,-nuiek--oven,45,minutes-. ----- topped with cherry- away Serve with'miJk'ýRte oven 2'5 minutes. whipped cream.
Baked Tomatoes Baked Creamed Salmon with Spaghetti

Peel tninatnes, place on pie plate with One. and one-quarter Ibs. sea salmon, ý4 lh-little wàter, spririkle with salt and peppe,11,1 M ENUS FOR TW O W EEKS IN AUGUST -s-ýpaghetti, broken fine, huit et size Qf an egg,;squeeze a little oýion sauce over tomatoes; dot % i- pin milk, 2.eggs. 13 1ý*Îth bÙtter; bake until tender- Bol -- 0»ý salmon, rèmove skin and bone.NUSE :Wd. A.J. ýI»tFruit I ce Wed., Auàt.,,Ist Thurs.,-Aug. 2ud - Friday, Aug. 3rd Salt., Aug. dith. spUhetti in -salted -water, wÉën done drain
_through cblahdor.:,ýnd pý6ur-çnid.watçx through:,Juice Of 4 Oranges and i lemon,. i cup pine- BRE BREAKFASTAXF'AST Creain of BREAKFAST iý layer ofapple juice; pour 2 cups boiling water on i ý4 dish, ýutMelon Omelet Coffee Wheat Top -Milk CarLteloul'>,,« Toast Berrie C 1 Coffee twn- IaYeýýf saIînàji, bi t's o- a >cups sugar; add x tablespaon gelatine, stir Bran Muffins Toast Coffec Eggs P 1,4p e, Bacon Chrls f. 4qçr an pLpperi

oached in Milk à j s e;ýf eggs, add hiilk,until dissolved; béat yolk of i egg, mix all with C. LVNCHRON LUNCÏÈON- ' - a - -,'i ed
LUNCHEON Pour- ov'et and baýe fOr 45 minutés- Scf-ýý tj1luiceuùnibeàter. Fill. veskl, pack, and freeze. ed Spinach on Lkmb Ëroth with Ricé,

and Nut Salad Radiabes white, sauce.
lice with Cress c;tuffèd é'_-Èsbýé 4 LetuceRupberry Rice Charlotte ct C,.h.T.-C9,tckers , ' -ànd, Tojàat9ý in Tomato Soup W'Ith >

Wrown Bread Butter Icéd C. ýîirý!d Tea ' .!e i -1One-quarter cup rice, i cup m!1k, Y4 teaspoon Iced. Tea DINN£lt- - - 1. - _ ._ . .1 1&Ct, ý4 cup sugari pint crissai, i teaspoon D rný Mint and f mi avanillad. .2 eïg yolks, i tablespoon gélatine, INNBR cuttant jelly Four. eggs, b ' utter size o an egg, t an
tablexpdadon cola water, Y4 cilp hot water. Casserole of -Salmon PàcecLPota En af Tonigto soup _,pepper,.ý,tablespoôns-,corin. starch, 6..edium

Stuged Baked Potatodu tou -, Cold -_»,r4ût tittt,4w on toniatoes, i tablespéïon sugar, x green pepper,Sc i mflk in double boilir, Bad rice and salt, Bakéïd Tornatoce Tes Ras, le
cock til rice is.soft;.- Remove froin fire, when Fruit'Ice Fýe] h JrtifcePôtato« x onion.

'V. L
=1 add vý sugar, egg yo Pm tte' Make to

Iks well beaten, es Iced Tea Mato, up by liv"ng týomztoe%
Sun. Aug. 5th tuttlng upand bc.%"hg until tender with onionind tlà'z 4$ which has been.sýaked in'tbe b!,qu., Au$. ýýh 9. 7th Wed *' Au£. St , h 1ýM th- .ugh sigve; add %4, popper, bi_4ter andcý9dwatei initie hot "ter. Mix nRF.A"A" gree411together mid then v4d thé creain whipped. Gmpes Toaort Melon Cream of BREAKFAST lepper -ýhàý bas how, wasbed,E$gà Scrambled es- TOM cautelo seeds removed aüdý iýýY, chdoýdp.edî, whejî itPut in wet mould.' Let stand, on tes foui houm with Top Milli: cornes to boiling point, q;dd diluted£p corn starchwhole wbealt PdpýVerèSërve"with sauce made as f oUcvýs: TO*ZO C:' -a whien boils again drôp,.,eÙi and PO&chýk with 34 cup water 

coffeeOne cup raspberrie , a, coo L"CffEG* Serve on toast surrouncy. ' Ad ýcd Fried T LuNcErRON ndied wWith. selàp.tin syrupy consiste da Îý, tlilp.,p Drened Veal Cutleteed Rire. tter o'n'ý Ten Vesetable Salad Punchlemn j uice, strain, pour over chïAotte; trldmlï = j -. of Carrot Scduý wià Riceput iced coma C.,PC%,dZMtest ci mspberries and pour over just.before BoUed Dremingce cruckers Mà.kç,çiýçam of carre e)eemng out thick-îervi:ng'ý s=T" ned cro tu ý g * tùp.'ýsain la!,. ncer,7püt iiifo soup and boirStufw cuc:umbère Uttuce and Watercrdeu Tomato r1lce SBea0eeDïepdot&H= Split Baked Safnio, till tenSalsa Boiled ýWhite Onfow Trout nThrce c a chopped ineat, Ca Lettuce Salad p ce Spinach VSl KingCmck Mage Cheese duches and Cream
milk, J4 cuucpumbbiàersd> Icrcuumpbscolsalt and PePper, es - Iced Tea Fruit jelly Coffee Coffee Prune Mould Tea One and one-half Ibe..veal, x green peppere
1 tablespoon butter, i 'cup stock, few arups rhurs., Aug. 9th salt and PePper, white sauce, 1 bard boiledlemon Juice. pri., Aut. idéal i;t-, Aug, 11th Sun., Aug. 12th egg, toast squarm

Pare cucumbers, eut in 34 lengths, scoop out BRILIFAST BRIZAKFAST Boit veal until tender, when cola cutÎ maleseeds, steep. Berries Drop FRRS pek PRS'NicrÀST MREA101AET Fruit French Toast white sauce, eut grToast ýOfTee een pepp-,,reniove amas,$tuffing: Moisten meat and crumb& with Tohpe'mflCk"Ma' ufChonfef"e Prunes Toast Coffee SyrUÉ:,rSuar chop fine, and boit YQ minutes.' Bring tO'enough milk to bind, season with salt, pepper, LtNCHSO,4 ]DINI.VER. 1 boiling point, add green pepper and dsù chopped.
and lemon Juice. Place cucumbers in bakinir Creamed Salmon a la LlUNCaCON LDNCESON Cream of SpIaRch. Soup Sea-Ron te, taste. SérVe with lice border or ofdLgh with stock and bake 20 minutes covyell; Left Over with TUce $tuffed Tomatoft PM-qt Chlckýn toast qq 1 usTes.,uncliver, akle with bread crumBà and dot Bread stjcka

spri Léft Over Prune Mould Chme Strawg TIM Corn FrItters emons Baked in Milk
with butta. Brown in, oven. Serve imme- GTaharn Wafers Tout Fingen Mashtd Potato4-.a'cattae cheene LettuS Salad with. P-"pb-ry jambulay
diýately. L'ta French Dreming One-half box raspherries, 2 b&naioasý 1 cup

Custard Shabdert Crestn of Spinarh Soup DnIMER Peach Jardillicie Milk. r tablespoon milk, X gmall pincapple,Croutona Lamb a la Casserole
Make a rich-custard, freue. Serve in shor- Roast Lamb Brown DrNN= Fruit Punch sugar- 2 t&blesPoons corn starch, few grains

bert glasses topped with whipped creain or GM7 Mint Salice Creamed CalTots Baked. Umon in
fresh fruit. Ba ed Potatodes Frtzen Caramel Foinato Mamalade Waeh raspberries, magh, add suÉar to t&%t>-

PVer Cases B"J"ing Powder B4cu't@ t stand r bout. Preparc pineapple, chop very
Lamb Broth Cre= Iced Tea Tea %ed RP ce OnIOn Salad Ctuken BlueberTie, le

cariiiciel Gelaie jety Tea fine, adcl to berries, eut and slice banana, Put
Boil in quart of water bordes and ocraps leit Mon., And. 13th- Tu«., Au&. 14ch -ilk on in double boiler, add two tablespqons,

from lamb toast, wj'th an donion, celery, paraley, 1 - Wed-- Au9ý 16th , Thum, A,9.'16tl, Suger, and the Salt. Bring te, boiUg point.
salt and pepper; let simmer four hours; strAin. BREAKFAST BREAIWAST 132£A"ÀST 1 slow'y add fruit and corn starch. Serve in
Add little over Y4 cup rice, picked over and slioed oranffl 13RJLt",UT sherbet glasses, tOPPed With .cream.
washlul, to liquid. Boit until rice is tender. Berries cOffee Melon Pluff Omelet jopPýr-ed Cermi Cerui

FusigiLn Tout Poý04l; coffee k Coffeý Codj U

Maple Apphis Tout Lentil and Potatc, Lýeaf
T.UNCHMot4 LIMCR£ON 1-UNCRBON LUNCHROX One and three quarter cups

One CUP MaPle,$YrUP, 4 medium sized apples, Ew poached in Summer %lad 3 tablesPOOns butter, lentil purVcý
Spislach, with Fgz sauce Tomato So - p,0118 X cup milk 1 teaspoon

Z CUPL water. Brown Bread Butter Ti Butter Salt, one-third
Part and cote apples. Ileat watex and syrup 0-T »g Squares = T- J3.kd Green Apple, p. teaispoan. sage, 2 clips riced

Iced Tea Crackers mock crelun tatoes, 1 tabl
to, boiling point;: drop apples Into beated liquid, 1 . and cream -pobn butter. Soak lentils

turning often. Remove apples when tender. Drimm, DnMR évèrnight, thin cSk in boRg water unta
DINNIM crura of catrot Soup ])I"BR tender; allow waièr to -aporate until lentils as

Allow Hquid to cook t'o syrupy consistency. Blanquette of Chicken Baked CAarmed Sal=n with lUce Salmon qute dry, 'Put through Slandez t, for, àPour over apples. S with SPazhetti pr= oC,Mice Toasted, o tuffed- Toinatou FutVte-re'dKCnsan-*to' f,-,uha P-M Thm mi' With the purer. the butta,

Ew scwmbw with To=tou Lemonade BI Salad Creu Tdea on the Côb creuxi, Mit and sage. T, pzcpam t»Cream peadêh raptom R-pberry jamý potatode% peel ancl Cook 2 or 3 jiedju aIXýd
Four eggs, i tàbleàbo=ý onion ulce, i cup InPotatoes in boiling s&lted,.Water Mtatuder

tomatopulp and juice, sali, M ttter.
Béat Ms, add ult and pepper .to taste sud 11, Id dry by ohaking gliutjy over the fi'z

onion juicëè Put In pan with inelted butter, Put thmugh ricle, ý"iiQn with biltter and indore

samb4o when they begin to béat. Add Prune Mould Qnion Uad It u nécemry. Place lentil =tente in the.
One-half lb. prune%, x oz. gela X lb. Slite 4 Bermuda bottom of si buttezed baking "_ and on top

tomatom Mix.thormhly. Serve on toast. - r SPanish onion in thin plac0 ' a layer Of Mashea P0t&iýZ Brash thesugar, i plat cola water. Sfices, $Oak là cola: water several hours, drain; top
Diessied.veai cudeu Dimolve gélatine in a fittle cola w&ter. Put rinse in cola fruh, water. Serve on jettuce with a 'Îttle buttez and bake until brown.

Cut o4es ci cutlets t .0 preiient curling. remainder In pan with prunés. ý Adaý au ar, lesves with a simple dusùlg of vinegar., To Malm Croujone
Roll lightly la egg and fine cracker 'crumbs. oook until pruines am tender, stone, and eut to salt and pepper, oit if desired. Cut brëad.ý inch thik
Piit in frying pan with a desftrupoon butter fer amallpieces. Peturntc, pan, add gélatine, cook Baked. Unwn in ridepperçam able, eut - sWe bread is PW«-,

fryliag; put anotber èlgiîoonfýd ov zo minutes. Pour into mould. Serve wýth iuté x inch jqiles, a fry In blittçt
et =est. ufttÛ a light golden bown.

Fry rapidly for a minute. be caýreful not:to bu,. One lb. oahnon, a gre= peppers., cfackm,
butter, saitbutter, then lower gu or move to conter part Blainiquette Chicken pepper, Onion julm

of range. Cook each aide 2o minutes. put Roll salmon, when cola remove skin and One IMP guted èheese, 1 cup chopw walnut-'lcutlets on heated plattem Bat and pepper Left over chicken eut in plece% x large cup bine, ftamn with agit" pepper, onion jviS,. =eau, 1 cup bruwhite stock,, 3 tablespodons butter, 1, ýýpin8 Mir with , squat quantity cracker a crumbs, m tablespeon butter, 4,
pan, r. teaspoon flour, stir tablespoon flour.'x teaspoon lemon yuice, r 1 Crumbs 34 IMOIX, 2 tabl"pc),Ons chopped sak
boging water,; Cook, add cup milk, 2 aggs, sait, and pepper. "sta"'d with butter, The mixture should be and peppe, Cook onion la butter
eat; garnish with slices qûite Moist, if Bot, add a littie mijk; cuit the Water uBt« t with a lifflé

Put butter in gancepan. when hot Rail fleur.
ci lamôn. swëet green PePPers length-wise, remove seeds. moisten with the other , InVedjent9ý

Stir until smooth, do not brOwn; :ad Paxbgil fôr.,5 minuteq, fill with h3h. Put in been, cooked. wbich the ônien bas
Fried tomatbes and cream; when it boit% add chicken. Best b8king Pan surrounded with hot water and cook po= iüt, asballow baking dM,,

Yed four tomatoes, sUce 1 . inch thick, roll in eggs with 4 t&blespoons milk, stirinto blanquette, notil C-es are toft, but not broken. and bralwn> in, oven.
Cook. Serve with tics border.

egg and bread crainbs twice; frr it, ptenty of îd0ý=bcrjrY 1 Ca
« 1 t9up

butter or fat. On»*O BAked in Mâk
siiie " polunda

R-pberry Tce Fried Rides Peel ind gcOs--ý es, 4 P*Und!5 mugar,
Pack in squ 1 are pan 1 twd: cups w6. clips white douions. 2 cups eider ljnegar -jý4

tugar, 1 boiled riédé; Put in deep earthern dish, dredger with twO 1-table9P(ýon dûvtmMùtics.ýT pi t cut into inch-thick sfiée»; drelgi espoon, jjnuTý table-spcord ali!ýpire.1;oil together for -o Là wheft com jýbr
scànt, quart water. When coicil alla 1 t "cup with &ur and fry brown in, a spoonfilI of hot a littie PePp«;, dctý,«ith NckoverwehauddraWgýýseberries Put
ma-4bcd fruit with a little1twon juiS, ' Mà but1ürý Serveýwith a lump of butter don each. PÔUt Ôver twô Cups milk. Bake in ketle and add, fflzar, vinegar an él,

%1 5ý ýbour- OPtirikle one teaspoon. salt. BringtoboQgPýlitaiether and-Irem. 7' Wand let emxot two liqslice, dust with paprika.,, .$eve in the bottles andl sý,

5ZA k


