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A JULY LUNCHEON
PREPARED BY

MARY H. NORTHEND

FOR the july luncheon, lay the table on the lawn, againstF a background of trees and flowers, or on the porch, hr
somne pretty decorative ýsehemne has been carried out.

This may consist simply in placing at intervals great jardinieres
of some seasonable flower, or it may be an elaborate effect,
showing groups of Iovely blossoras twined about a stout wire
framing that bas been arched to within a foot of the porch
roof, and extended along the outer side between the porch
supports. Sucb a decoration is wonderfully attractive, and
with the abundance of fiowers procurable at this season at
small cost is comparatively inexpensive.

The dainty sweet pea, at this time in the zenith of its beauty,
affords an admirable decoration for the July luncheon table.
Its wide range of coloring makes it adaptable to any numnber
of pretty schemnes,, and the delicate fragrance of its lovely
blossoms argues stronglyt in its selection.

One scheme that shows an effective use of this flowerfis
arranged as follows: Here the coloring is rose pink, and the
scbeme of( wich it is a
part depicts asport,yacht-
ing, mucb in vogue dur-
ing July. The central
arrangement is a large,
deep bowl massed witb
sweet peas. This rests on
a round mirror.. In the
centre of the blossoms is
a miniature yacht, and
outlining the miýrror are
tiny yachts corresponding Cin number to the number
of guests. B3etweeni every
two of these little boats '
is a small crystal holder
equipped with a taper
matching in coloring the
sweet peas. Flanking the
central theme are nautical
candlesticks of sivei. -_____________

Snaall glass bowls filled CHICKEN 1
with sweet peas serve as ______________

place cards, the blossoms
to be worn by eacb guest,
and tiny boats, filled with
confections, are used as
bon bon dishes. The
vomnpl'ted schemne is strik-

CHIERRY CAsiEs: Plain iced cookies may be transformed
into mort inviting little cakes by decorating them wth candied
cherries and leaves cut from citron arranged in clusters.

HODGEPDGF PUDDING: Two cupfuls of apples chopped
fine, i cupful of chopped English walnuts, '/2 cupful of
raisins seeded and chopped, 3/4 cupful.of orange juice, /2
teaspoonful of ground cinnamon, 3 tablespoonfuls of sugar.
Mix the ingrédients, turn into a buttered baking dish, dot
the top witb bits of butter, and bake .(covered) until the
apples are tender, Moisten wîth a little water if the apples
are not sufficiently juicy. Serve bot witb a sauce made as
follows- Cream baif a cupful of butter, add gradually one
cupful of brown sugar, beat in a -double boiler, adding
gradually and ver slowly balf a cupful of creamn. Stir
con stantly to prevent curdling. Add one teaspoon fui nf
vanilla extract after removing the sauce f rom the fire.

STRAWBERRY CHARLOTTES: Line a mnold with sponge lady
fingers. Masb up a pint of strawberries, adding tbree

______________________ ounces of sugar. Mix
well and briiig to a boil
wben you add to it one
ounce o& giatinc which
bas been dissolved in a
iîttle cold water, Rub it
al tbrough a sieve.
Wbip a little less than
half a pint of cream,
sweeten it and add to'tbe
strained pulp. Wben this
is Cool fil thé interior
of the lined mold with
it, and set on the ire or
a very cool place tili re-
quired. Wben serving,
turn out on a square of
sponge cake and decorate

______________________ witb whipped cream and
9 A)iUSIIwbole strawberries.

AMBSHASPARAGUs Tips-
_____________________ There are ver~y many

ways of serving these
tips when you have
utilized the stalks for a
cream soup. Boiled in
saIted water for ten or
twelve minutes tbey rnay
bc used as a garnish for
boiled salmon salad:
mnay be well seasoned

Deliclous

Appetising

Satisfying'

That is what everyone
says who has used

E. D. S. pre-
serves


