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k ~Recipes for tue Une o09
the nFresh rut

Strawberry Salad

A RRNGE as many b alved ripe straw-
berries as 'woui f111l a sauce plate,

*chiil thein, andi when ready to serve ar--
range in a smnail deep white cabbage leaf,
carefully wa',hed and dricd, and cuver
with a dressing nu-de of a hall cup of Four
crea ', juice of haif a sinall lemon, a few
drops o tarragon, haif a teaspoonfuil of
sugar, a saltspoon of sait and a saltspoon
of Pepper.

CTRAWBERRYRP!
~When thatcr goes Up front the Frozmn Strawberry Cream
garden for the first time, or one's ý

sleepy consciousness recognizes the burden ONE and unie hall cupfuis sugar, 74

o f the street cal that armoment before had cupful water, 1 qt. strawberries, 1
been passed over, as that of the newsboy cupfti cream.
or the Rag and Bottles Man-t is the Make syrup by boiing together the
last evidence that suinnr lus really %ater and eugar. Add the beiries cut in
corne. of course, we have had impurted halve., and -immer them in the syrup
beiries for some time, but it is only when hiftccfl minutes. Rnove the fruit, add
our own Canadian strawberries are ready the creani to the cainîing syrup, cool
that we think of uing them in quantities~. and freeze rather jot. Nlow add h

Mrs. Fletcher- i3erry, an eminent author- strawberries, park down closely, setaid

ity on fruit, bas an encouraging suggestionfl for ron1 2 to 2 hours.
to offer the unfortunate wbo cannot eat
strawberries. She recommends~ a tiny Strowberry Rol
sprinkling of cayenne pepper over the
beiries, to counteract the action of their TJwO cupfuls flour, i11/2' teacupfuls bak-

acid, and assures us that the flavor is flot ing powder, 2 tabiespoonfuls butter,

impaired b y this treatment. milk, Ji teaspoonful sat, strawberries,
The following recipes just suggest the sgr

infinite variety of ways in which straw- Sift together flour, sait, and baking
bernies nxay be serve, so that even the powder, tub in the butter, then mix as for
most exacting palate wtt1 flot tire of t hemn. biscuit dough. Roll out, spread quickiy

wth strawberrîes, then
Stmwbrry rpio=with sugar and dredge
Sirab.r, Tapocawith flour. Roll up as

ONE cupful tapioca, for jeily roll, moisten-
Y2 cupful sugar, 1 ing the edges of the

Sit boiing water, juice <ough wth a fittle nilk

lemon, I box sti-aw- [o keep thein sticking
beiries. together. Tic inaa

Cook tapioca in cheese cioth ani
boilîngUwater until steam one hour or îf
clear, sing double prcferred, Iay the
boiler. Crush ber- roil in a baking
ries add them to sheet, brush over
tapioca, together mth raiik and bake
wth sugar, cook in a nioderatcly bot
ten minutes, stir inoan.Srv wt
lernon _juice. Set Strawberry Sauce.
asde to-cool. Serve
ether plain or wtb

rCaM. Stmew6rr i ,th Cran

Strawbrry ad Rhubarb Pr*.rva

NVASH and Pare 2q pounds rbubarb
andi cut crosswîse îin two andi a baîf

inch pieces; spri-ikie -with 4ý cpflssu-
gar. Cover. Let tand over night. Put in
stcw pan. Bringc to boiing point, silmnier
tittender. Pre 0 reoneqU5artstraýIwre-
Adri to rhubarb. C'ok tilt thoroughly
heateri. Fili jeiiy glasses, cover, -eal.

Stra«bwrry Shortcahe

TX~1 ~iPuîsflor 2 teaspoofls

milir, 2 tablespooifis sugar, butter size
of an cgg, strawberrn'es.

Sift together the flour, sait, and baking
powder, add the sugar and rub the butter
in ightiy with the fingers. Mix with
enougli mlk to maire ratiier a soft dougb,
dlivide tn two and i-oit out about 2/3 inch
thick. Place one round of dough in a pie
plate. Brush over with butter. Put
thse second round on top of this, brush the
top agata wvith butter and blaie ini a
noderateiy hot oven.

Split apart when donc and place a liberai
portion of crushed and swetencd straw-
berries between thse layers. Put the f i-ssi
beiries on top--serve with or witouit creamn.

Strawberry Fri-lira

ONE cupfu flour, 1/3teaspoonful sit~

tabiespoonfuls sugar, 2 eggs, milr, V2 box
sti-awberries, frying fat.

Sift flour, sat and bakiag powder ta-
gether-add the beaten eggs and cnouqh
mnilk tefoi-m alatter. Cut strawberries mL
haif and smeeten them-add tbem to the
batter. Dr-op by spoonfuls into a frying

Epan ia which is a littie fat. Cook golden
brown on both sides. Then spiinkie with
sugar and garnisis with a few fresh straw-
berries.

Frozen Strauk*rries

LARG rpe. straw,,berres, stgr. oi

fully ripe ones. Cover wit?,ias muchxsugar
as can be allowed 1 let stand for one bour.
Then pack into a freezer wth ice and sait
and let stand.

Strawb.rry Same 1

8 large strawýberriesý.
Beat buntter andl sugar to a creani as for

bard sauice, aIdd beiries oneat atime, miash-
ing Ilhein thorougblly in w,%ithi the ingre.
dients-when al bave been inashed, p)ile
sauce indishi. Put in cool place tili needed.

Strawb.rrl., uwith Cr.amn

TO serve strawberries ini an attractive
mianner. Whii p !, pint crcam to a stiff

frotb, add 3 tablespoonfuls powdered
sugar, and flavor with vanilia. Place in a
covcred dish and chili for thiree hiours.
Before serving place in individuai glasses~,
stirring in sliced strawberries and tossing
the large whole strawberrics on top.

Stratuberry Whip

O NE and a quarter cupsful beiries,
V4 cupfui powderedsugar, iegg whitc.

put ingredients in a dish and whip for
about 30 minutes or« until Ît wili bold in
s;hape. Pile igbtiy on a dish. Chili.
Surround with lay fingers and serve with
boiied custard.

Strruvbrry 5h, rbeI

rroboxes, strawbei-ries, 1 qt. Milk,
i1 3j 4cupfutls sugar.

Mas h strawb-erries, put through colan-
der, use oniy juice, add miik, sugar and
freeze.

Strawberry Sh.rb.t

TrWOboxes strawberries, juice 1 lemon,

Mash bei-ries, add watei- and lemon
juice; mix ail together and place in cheese
cloth fruit bag; then put sugar in vessci,
let juice drip over sugar; taire silver knife,
uslng fiat stie against bag to press out

~usce. Mix tuhly, freeze, aiîow to
stand four hous before using.

Strau.berry-Cinnamnon FîIlsng

0 NE, pint strawberrics, M cupfu 1 sugar,
1 teaspoonful cinnamon.

Crush strawberries and sugar togctbci-,
add crnamon, let stand in sun for two
bours. Use between the layers of choco-
late cake.

Luncheon Delicacies
for Warmer DaysSWIFT'S BAKED LUNCHEON LOAF

is made of choice selected meats, care-
fully prepared and spiced so delicately

that Ît appeals at once to the
niost discriminating taste.
We know you will like it.

Why not use this and other

Swift' s
Swiftla Cookeci Meat

Preniium Delicacies
Cooked Hama

Premium thîs Sunnicr? It ni ilzes it so cas)
Mnced Specîalty on hot day.,. No fuss, 11o w orry.

New England Stylm READY TO EAT
Cooked Speodalty NO COOZING

Baked Hama NO IIEAT

Auhland Vour grocer or butcher lias theni,
Cooked Speciaty or can easily get ther-i for you.

).Uh.ed Beef Ton gue

Jellied Pork Ton gue Swif t Canadlian Co.
JelZ<ed Beef LiAie

Toronto Winnpcg Edmonton,


