
Recipes for Summer
'4 box Knox Sparkling Gelatine. Juicc of half a lemon,
34 cup cold water. ý/ cup stigar.
1 cup strawberry juice and pulp. iy- cups double cream bLeaten solid.

Soften the gelatine in the cold water five minutes and let dis-
solve by standing in bot water; strain into the strawberry and lemon
juice; add the sugar and stir until il ds dissolved, ilien set into ice
water and stir until the mixture begîns ta thickEvi. fold in thîe
chilled cream. Turn int a mold lined witb strawberrîes cut in
balves, and wheu clilled turn from the mold. Garnish with fresh

berrnes and leaves. Prepare Bavarian creanm with other fruits, as
Pinieappie, raspberry, grapes, oranges, etc., ini the samle manner. Piîîe-
aPPle juice and pulp must bc scalded hefore tihe gelatine is added
to t.

1 pint lemon jelly.
4 box Knox Sparkling Gelatine.
2 cuP cold water.

3 tablespoon fuis sugar.
%4 teaspoonful sait.-

i tcaspoonfuil vanlilla extract.
2 cups milk.
2 eggs.
2 bananas.

Make a pint of lemon jelly, using one tablespoonful gelatine,
one-haîf cup cold water, one cup boiling water, tbree tablespoonfuls
sugar and the .iuice of two ernons. Pour into square mold and let
stan'd until firm. Make a boiled custard with the yoiks of the eggs,

stigar and milk, and add one tablespoonful gelatine soaked in one-
haîf CUP cold wýater. Remove fromi stove and fold in the whites of
the eggs beaten ta i stîjf frotb, sait and vanilla extract. When be-
ginming ta Set, add sliced bananas, and pour over the lemon jelly.
Serve wth cream.,

A very tastY dish is apple omelet. To make this stew six large
apples and, whjle stili hot, beat smooth with a silver spoon, adding
one0 tablespoon butersi tablespoons sugar, half teaspoon vanilla
and a touch of grated nutmeg. When quite cold add the beaten
yolks of four eggs, thon fold in the whites beaten stiffiy. Put in a
deep dish which bas been buttered. aud bake in the oven untîl nîcely
brawned.

.. Put the wbite of egg on a plate, add a few draps of lemon
Julce and a little water. Stir in confectionery sugar until it is of
the right consistency ta spread. The more water used the softer
the îeîng will be, and one egg takes about one and one-fourth cup-
fuis of sugar. If beaten instead of stirred, it is flot sa creamy.

AdU one-haif teaspoonful of soda dissolved in a litile warni
water ta one cupful of sour cream, and add this liquid to two cup-
fuis of whole wheat flour with one-baîf teaspoonful of sait, and two
tablespoon fuis af finely-chopped aimonds. Mix quickiy and lightly.
Roil out a half inch thick, cut with small biscuit cutter.

Add twa level teasîx .ýnfuls of baking powder ta two cuPfulsaf sifted pastry flour, wi.b one-haif îeaspôonful of sait. Beat the
Yýoiks af two eggs liglit, add ta ane and one-fourth cupfuîs of milk,and. add the 1 quid ta the flour, beating until smooth and ligbt. Beat
the -wites af the eggs ta a stiff, dry froth and add ta the~ batter
wÎth ane tablespoonful of butter, melted. Bake in wafle iran.

-Note that one tabiespoonful of butter, melted, is a different
thing from one tabiespoon fui of melted butter-tbe former measur-
Ing more than the latter.

Showing - Whai to Serve," and -How la Set and
Decorate a Table, " illustrated in colora. Learn
how ta reduce your living expenses; how ta save
work, time and bother with a

You women who do housework-kitchen work-every day or once in a
wbile, whoever you are; wherever you are ought flot ta let another day go
by without ordcring one.

They are furnished niih the folloning ne», exclusive fealures:
Removable Oven; enainelled inside
and ont, absolutely non-rtisting, easily
cleaned. Fitted with an aluminumn
cover havîng an

Adjustable Draft; permitting regulation
of mnoisture in oven in connection with
Adjustable Steam Valve; dry heat is
obtained for baking wthout raising the
cover ta allow steani to escape. When
stewing or boiling the valve antoniati-
cally releases excessive steans.

Condensaion Channel; whichl largely
prevents the condensing of water ini the
bottoîn and on sides of the ovenl
casing.

Adjustable Basket; for baking tivo
pies, cakes or other articles. Radiators
are adjustable to any desired position
within the capacity of oven.
Other equally important features are
explaîned in catalogue whicli wijllbe

With the - Caloric " most ail cooking for the family tablecan be done better, more thoroughly, more wholeson.ely,
more nutritiously, richer in flavor, and at less cost, andwith less expenditure of lime and work than is possiblewith any other met hod, winter and sum mer.

Write for 1911 Catalogue FREE
which esplains and cicar-ly proves how these
seemingly Impossi be things are accomplished.
The *Calori& lai guarsnteed to do ail ve dlaimiMade In t5 sizes. Each coxnplete with fulîl setsolid aluminum~ utensils and cloth bound î('opage cook book.

Wrîte for Book of Home Menus Free To-day.

THE CALORIC COMPANY
975 Mr-Key BIvd. - Janesyie. Wis.

ice that keep them swinging evenly on their hinges year afteryear. They won't warp or sag because the frames are made ofheavy, steel tubing, electrically welded into one solid piece.

Farm andPeerless Ornamnental Gates
We manufacture lawn, pa)ultry and farmses fonces and gates. We build them so theY

Si llest long and givethe mostsatisfaclory'iii service. Our standard of qualitY Ila ihlIII ""i nd we stick to it firmly. You can always
deIen on Peerless goods. Write for fu.lIuhiilIIIiIi~ THE IANWELL HIOME WIRE FENCE CO.. LTD.iiIIiI iii D Ep? . WU5IPM MAN,, AMIUir. Ont ,.

IJPTON'S
PURE

ORANGE MARMALADE
with toast, rolla or wafers and a oup
of coffee, maires a aatisfyinir uan 00r-
ishinr light lunch. Try ît.
Thse marmualade îa absoluteiy PU re,
containing specally selected Seville
orantes and best quality grannlated
angar<only. E

Ask your grocer to send you a jar.
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