
PREPARED BY

MARY H. NORTHEND

WITII tL.he approach of the summer season, the matter
of entertaining is greatly simplîfied. The profusion
of flowers then readily procurable solves the diffi-

culty of decorations, and the variety in kind and coioring
leaves nothing to bie desired in the way of proper material
for devising artistic effects. Thien, too, the mildness of
climate offers an opportumty for open-air socials, with the
resuit that the hostess is afforded a broader scope in which
to plan attractive affairs than at any other season of
the year.

The month of roses is particulariy lavlsh in floral dis-
play, and the many events with which it is crowded-wed-
dings, commencements, etc.-affords abundant opportunity
for the ingenuity of the hostess to manifest itseif.

Roses are first and forermost associated with June aff airs,
yet there are several other flowers that as readiiy ]end them-
selves to effective adorniment. The simple bacheors-tut-
tons may bW mentioned
in this class, and whev _______________

combined with prope- _____________

greenery serve as an ad-
mirable central feature.

One scheme sets forth
the value of this pretty
flower very welI. Here
it is shown massed wth
ils own foliage in a bark
jardiniere, its light and
dark bline tints blending
harmoniousiy with the
dulI brown of the bark
fiish;I. A mat of galox
leaves, repeatinig the col- MM -
oring of the jaýrdiniere
in a slightly darker tone
can serve as a founda-
tion, and ropes of these Il _____________

samie loveîy leaves -AYFNe

stretch from the mat toLAYINE
the table corners. Smal ______________

crystal holders, eguipped
wth bine tapers, can dot
the outlinie of the main
feature at infervals,
completing the color
theme of blue and
brown. The place cards
xnay be simple, white
cards, attached by irch
wide blue ribbions to the
lower part of the jar-
diniere.

Tihe table coniplete is
simple yet mnost attrac-
tive. The decorations L
permit of abundant
room for the piacing of
f ood, yet give no hit of P EA S wî'rE
scantiness. The coloring
of thse bachelor's-buttons,
which, as the main fea-
ture, dominate the dec-
orations, is repeated
wherever possible, and
as a foilIf or their soft
blue tones, duil shades
of brown with a glint of
golden, i s introduced
with excellent effect.

Whether such a Inn-
dieoln table is arranged
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CREAM 0F ASPARAGUS Soup-BoiI two bunches of aspar-
agus until tender, then rub through a coarse sieve and sea-
son. With one teaspoonful of flour mix one teaspoonful of
butter, and stir into one pint of bot milk. Add the aspar-
agus and boil for ten minutes. Cook the tips separately.
and add to the soup just before serving. Serve hot, and
drop a tabiespoonful of whipped cream into each plate.

CREAMED SHRIMPS-ReMOVe shrimps from can severai
hours before using. Break each one into two or three pieces
and put in cool place. Put into kettie i cup strained tomato
juice, i cup water, i tabiespoon butter, and ý/ teaspoon
curry powder. When this boils add i tablespoon flour
rubbed smooth in a littie water. Stir con stantly until sauce
is thick; season with saIt and pepper, add shrimps and cook
two minutes longer. Serve in patty shells, garnish with
whoie shrimps and green.

LA&mB CIRCLES - One
______________________ large pint chopped Iamb,

i scant pint of fine bread
crnmbs, i ý2 teaspoon
sait, Iî½ teaspoon pep-
per, i tablespoon Lt-
ter, i egg, i tablespoon
chopped onion, milk -to
moisten the whoie. Add
seasoning to bread:
when weli mixed add to
meat; add beaten eggs,
and lastly the milk.
Form in circies, roll in
flour and bread crumbs,
and f ry in bot fat.

FRUIT SALAD - To
makce this saiad, remove
the puip from three

_______________________ biood oranges and tear
it in smail pieces with

SANDWICHIZS a fork, discarding aIl the
tough membrane. Seed
and cnt in bits a cnpful
of white grapes. Mix
the orange and grape
pulp togethier, draning
off the suiperflinouic,;iie.
Blanc and shred half a
pouind of almonlds, ri'<
with the fruit puf, and

;44 pour over ail the foilow-
îng dressinig: Beat to a
froth one egg, and add
haif a cu-if of strainied
honey and three table-
spoons of araschinlo
Becat thorotighly togethier
before turning over
salad.

PEAIT csPuDDrNx: Make
,AMB CRCI*ES a plain blanc mange, uis-

ing one quart of milk,
and also a peach jeily
flavored with fruit syrup
and colored pinik witb a
few drops of cochineal
or color paste. Wet a
plain snoid and pour in
the blanc mange and gel-
atine in alternate 'ay i
allowing one to harden
before the nlext is added.
Just before serving time,
unmold and garnish withi
slices of fresh or pre~
served peaches and
Maraschino cherries.
Serve with plain creami
and sugar.

LADY YsNaER SAND-
WICHES-Split the lady
fingers, spread a layer
of strawberry jam bc-

SHRIMPs tween them, and tic each
sandwich with narrow
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A JUNE LUNCHEON sU E
is no guarantee
of the purity or
value of the con-
tents of the bottie

IN the process of manu-
facture if we were to

use fillers 'in our Jams,

Catsup, etc., we could
give our customers twice
the quantity we now
send out.

A person is often
tempted to purchase the

large size boutle without
due consideration to the
quality or purity of the-
contents.

If it is purity you
want then be sure the
package bears this label


