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Recipes for Summer

STRAW. 74 box Knox Sparkling Gelatine. _?ﬂcc of half a lemon.

BERRY %4 cup cold water. 14 cup sugar. ;
BAVARIAN ; cup strawberry juice and pulp. 1% cups double cream beaten solid.
CREAM Soften the gelatine in the cold water five minutes and let dis-

solve by standing in hot water; strain into the strawberry and lemon
juice; add the sugar and stir until it 18 dlSSOl\:(‘d, then set into ice
water and stir until the mixture begins to thicken. fold in the
chilled cream. Turn into a mold lined with strawberries cut in

halves, and when chilled turn from the mold. Garnish with fresh

Showing “What to Serve,” and *“ How to Set and
Decorate a Table,” illustrated in colors. Learn
how to reduce your living expenses; how to save

work, time and bother with a
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Patents pending

Fireless Cookstove

You women who do housework—kitchen
while, whoever you are; wherever you are

by without ordering one.

“CALORIC”

work—every day or once in a
ought not to let another day go

They are furnished with the JSollowing new exclusive features:

Removable Oven; enamelled inside
and out, absolutely non-rusting, easily
cleaned. Fitted with an aluminum
cover having an

Adjustable Draft; permitting regulation
of moisture in oven in connection with

Adjustable Steam Valve; dry heat is
obtained for baking without raising the
cover to allow steam to escape. When
stewing or boiling the valve automati-
cally releases excessive steam.

Condensation Channel; which largely
prevents the condensing of water in the
bottom and on sides of the oven
casing,

Adjustable Basket; for baking two
pies, cakes or other articles. Radiators
are adjustable to any desired position
within the capacity of oven.

Other equally important features are
explained in catalogue which will ;be
mailed free,

With the *“ Caloric” most all cooking for the family table
can be done better, more thoroughly, more wholeson ely,
more nutritiously, richer in flavor, and at less cost, and
with less expenditure of time and work than is possible

BANANA
DESSERT

berries and leaves. Prepare Bavarian creams with other frmt:)\: as
pineapple, raspberry, grapes,oranges, etc., in the s:nne’ny:nm_c‘r. Ilnllc(i
apple juice and pulp must be scalded before the gelatine is adde

to it.

1 teaspoonful vanilla extract,
2 cups milk.

2 eggs.

2 bananas.

I pint lemon jelly. :
% box Knox Sparkling Gelatine.
¥ cup cold water.

3 tablespoonfuls sugar.

% teaspoonful salt, -

i j i S ful gelatine,

Make a pint of lemon jelly, using one tablespoon ‘ .
One‘ha]f\ cup lcold water, one cup boiling water, three tal)l(spoonfllll‘_s
sugar and the juice of two lemons. Pour into square mold and let
stand until firm. Make a boiled custard with the yolks of the eggs,

. i ked in one-
Sugar and milk, ; dd one tablespoonful gelatine soa t
half cup cold w’a;cl:-d aRemove from stove and fold in the w]utes]of
tl?e €88s beaten to 4 stiff froth, salt and vanilla extract. When be-

gnning to set, add sliced bananas, and pour over the lemon jelly.
Serve with cream,

Write

with any other method, winter and

summer.

for 1911 Catalogue FREE

which explains and clearly proves how these
seemingly impossible things are accomplished.
The *Caloric” is guaranteed to do all we claim.
Made in 15 sizes. Each complete with full set
solid aluminum utensils and cloth bound 160
page cook book,

Write for Book of Home Menus Free To-day.

2 THE CALORIC COMPANY

975 McKey Blvd. - Janesville, Wis.

Strength
and Service

heavy,

That’swhat you get in Peerless Gates—thestrength and serv-
ice that keepthem swinging evenly on

year. They won't warp or sag becausethe frames are made of
steel tubing, electrically welded into one solid piece,

Peerlss o2t (rates

theirhinges yearafter

We manufacture lawn, poultry and farm
fences and gates. We build them so they
will last long and give the most satisfactory
service. Our standard of quality is hich,
and we stick to it firmly. You can always
depend on Peerless goods. Write for full
particulars.

THE BANWELL HOXIE WIRE FENCE Co0., L1o.
Depr. C , WiNNIPEG, Man., HamiLToN, ONT,

APPLE A ke this stew six large
very tasty dish is apple omelet. To make : ;
OMELET apples and, whi{e stsilll hot,p%eat smooth with a silver spoon, add;ﬁg ;
one tablespoon butter, six tablespoons sugar, half teasPO%ﬂ \}/)an; a 3
and a touch of grated nutmeg. When quite cold a.‘éid . P te?ncg ‘
yolks of four eggs, then fold in the whites beaten stiffly. ntilunicely ‘ :
deep dish which has been buttered, and bake in the oven u I e S o §
e M THE |uxury OF A [aKE RipE
SOFT P ; few drops of lemon | e S
ut the white of egg on a plate, add a few drops of le Where will you spendyour summer 3
WHITE juice and a Iittleewater.ggStir in confectionery sugar udmt]ll 1t lsft0£ L ‘é?,ﬁ',l‘f"’dév"."&?i°,':§,’2‘,’,‘ﬁm:;{“;:§
i i | and Seas,
FROSTING the right consistency to spread. The more water use 1et hso er gur Inland Seas the most ple
the icing will be, and one egg takes about one and o v [ Dail here You Can (:’,fb
fuls of sugar. If beaten instead of stirred, it is not so creamy. | B E.fu?i‘l’l,5°a";321;|§d°l"’6§?,‘§n,%3"1}32:;’2
| H tr1 tw o , il
LUNCH Add one-half teaspoonful of soda dissolved in a little warm [ I De(t’roi(:.‘fll\’/la&‘irx:elalzndeanscv‘vla}i_p:rtz;
BISCUITS - wweite: to one cupful of sour cream, and add this liquid to two cup- o t(l:‘f::elt:;?ismﬁelgkgn-bewfeen s
fuls of whole wheat flour with one-half teaspoonful of salt, and two UPTON’S | A Cleyeland to Mackinac special [f
L oo e M pndveddinty PURE P Dy e e
Roll out a half inch thick, cut with small biscuit cutter. | I3 Eogpinionolyatl)etroithevcry frip arid 1%
| 8 ich, or ther trip, o
WAFF, i £ul ORANGE MARMALADE i Spocc‘l’aricl)ay l';"trlpcsv%&ee:\ Del;roll and
LES Add two level teasp cnfuls of baking powder to two cupfuls with toast, rolls or wafers and a cup s Cleveland, During July and August

of sifted pastry flour, wi-h one-half teaspoonful of salt. Beat ?I}llf
yolks of two eggs light, add to one and ong-fourth cupfuls of milk,
and add the liquid to the flour, beating until smooth and light. Beat
the whites of the eggs to a stiff, dry froth and add to the batter
with one tablespoonful of butter, melted. Bake in waffle iron.
Note that one tablespoonful of butter, melted, is a different
thing from one tablespoonful of melted butter—the former measur-

ing more than the latter.

of coffee, makes a satisfying and nour-
ishing light lunch. Try it.

The marmalade is absolutely pure,
containing specially selected Seville
oranges and best quality granulated
sugar only. E80

Ask your grocer to send you a jar.

Send 2 cent stamp for [llustrated Pamph- §
let and Great es Map. N
Address: L. G. Lewis,
Detroit, Michigan
Philip H. McMillan, President
A - R M.
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