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SîR.~wîîLîh vuci.,-Beat two ounces of
butter te a crearn, adding graduaiiy four
ounces or a haif cupful of powdered sugar;
then add twelve large strawberries, mash, and
beat tili ight. riiis sauce is for the dumpiings,
but ran bc tused with any batter pudding.

S anawIuau< iu'îI~LNG.-Ptone pint
of sifted ieur into abowi, andti ub ino the
ilotîr îwo ouices of butter ; addt a teaspoanful
of sali, a heziping teasponnut of baking pow-

ider, andi 6uicicn, mil, 1tenioisten ; mix
quickiy, take out on a board, andi roll out into

jaheta quarter of an inch thick ; cut ino
cakes with a biscii cutter, put about thre
s:rawberries in eci calie, fnid theni over
neatIv, andi teatii about twenty minutes

SS aANVu-IERRV ii.VARIAN ~CIZEAM.- Soak
hait a box nf gelatine as direcced above. Mash
a qutart(if strawberries, andi press îheinthrough
a sieve ta reniove the seeds ; add ia cuplut of
stigar andi stir uintil dissolveti. Meit the gela-
une over boiling water, and strain if ino the

Istrawberryjuice ; turo ifito a fin basin, set
the basin into a pan of ice, and stir continu-
aiy until the mixture thickens ; then add ont
ilint of whippedt creain, andi stir carefuiiy until
thoroughly iiii.d>aPur ino a mouiti, andi
stanIdl in a troit place ta harden.

Srr-oxw;F..-Cover hait a box
of gelatine W'ith hlai a cuptut af coid water, andi
soak (for tiiirty minutes ; then pour aver it hait
a pint oftboaiîng watcr, add crie cuptul of

Isugar, andi stir unili dissoived ; add o ne pint
of the strawberry juice, andi strain ino a lin
basin ; put this basin inoa a pan ai cracked ice
to stand until cuiti andi thick, stirring occasion-
.diy. *fhen Ieaîta a stiti froth, add the weii-
beaten whites ai the eggs. andi beat untii
siiiouti ; toarn mb a fancy puddîng-mouid ta
hiarden.

S ~v~~vSiaicaa:-Stem twa
quarts of sirawherries, sweeten te taste, andi
iliabl th em slightly tvith a waoden spoon. Rub
t wo ounces of butter int a quart of flaur, then
aid îwo teaspoonsfilofIbakîng powder, anc
teaspoonful ni salit, andi suflicient niik cta make
a soit dnugh ; mix quickly, ral out about ont
'nul andi a hail in thickness, put ino a greased
iakiaîg-pan, andi bake in a quick oven for
twenly minutes. Mhen donc taice Irom the
oven. splitin i haives, andi spread each hal
lightly with but;er. Pliace the iower bail *in a
deep dish or pialter, put hai( the berracs an
tiais, then cover with flic other haif af the
shortcakze , caver this with the remainder ci
the herries, pour over them a quart af cream,

1andi serve at once.
Saa<Wîukkt CRi~îî.-ar Wa quarts af

strawberry creani use ane quart af strawberries,
hait à pint of granuilateti suRgar, ane gilao
coiti waîer, one gii boiiing water, twa quarts
ot whipped andi drainei cream, and half a
package of gelatine. Plick aver the straw-
berries, put them, in a bowi with, tht sugar, andi
crubh Weil. Let theni: stand twa haurs. Soak
the gelatine in ane gilao coiti water for twa
heurs. i'e\t whip the crcam. Rub thet sraw-
berries andi wgar through a sîrainer inoaa
large bowl. P'our the boiliiogwater ,,n the
gei.itine, andi when this is dissnIveci, add if ta
the strainect strawberry. l'lace the bowl in a
pan ofi ce-waîer andi let it stand, stirring it
thet ime, until it begins ta thicken. Immedi-
a:teiy add the whipped crri, stirring it in
genily. Pour the creain ino a mouiti which
has been dipped in caid water, and set away
te harden. At berving time dip the motilti in
tejait water, tîarn the cream an a large flat
dish, anti iîeap whipped creani araunti j:.
(oc quart of cream will give e.nough whipped
creatua ta makce the dish andt t serve with il.

as one of the fruits with which ane nmust use
"rcat Care, eisc f itt i raw hard in caoking.
titre is a delicious andi rich niethati of pre.
serving it: l'are the îineappic and take out
ali the eves. îNow, with a very sharp knife,
ct tliac pineapple in ilin slices, cutting down
the sides until the heart is reacheti. Tais is ta
bc discarlti. Veigh the sliceti pineapple and
put it in a large earthen dish. Add ta ht as
aiany pcouods aIo granulated sugar as tiiere are
pouis cf pincaplpe, and stir weil. Packc thir
mixture an pant or luari jars; put on the covers
anti tighten ilhtm, %lien put away in the pre*
serve c.iasa. *'lli pineappie wiil kecp for a
vear or more aniti be perfectiy tender and fine
fl.wnureti. About the ist off june is a gad
urne te put up pineapple.
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