« OYTRAWBERRY RIPE!™
When that cry goes up irom the
garden for the first time, or one's
sleepy consciousness recognizes the burden
of the street call that a moment before had
been passed over, as that of the newsboy
or the Rag and Bottles Man—it is the
last evidence that summer has really
come. Of course, we have had imported
berries for some time, but it is only when
our own Canadian strawberries are ready
that we think of using them in quantities.
Mrs. Fletcher-Berry, an eminent author-
ity on fruit, has an encouraging suggestion
to offer the unfortunate who cannot eat
strawberries. She recommends a tiny
sprinkling of cayenne pepper over the
berries, to counteract the action of their
acid, and assures us that the flavor is not

impaired by this treatment.

The following recipes just suggest the
infinite variety of ways in which straw-
berries may be served, so that even the
most exacting palate will not tire of them.

Strawberry Tapioca

ONE cupful tapioca,

14 cupful sugar, 1
pint boiling water, juice
14 lemon, 4 box straw-
berries.

Cook tapioca in
boiling water until
clear, using double
boiler. Crush ber-
ries add them to
tapioca, together
with sugar, cook
ten minutes, stir in
lemon juice. _ Set
aside to cool. Serve
either plain or with
cream.

Strawberry and Rhubarb Preserve

WASH and pare 214 pounds rhubarb
and cut crosswise in two and a half
inch pieces; sprinkle with 414 cupfuls su-
gar. Cover. Let stand over night. Put in
stew pan. Bring to boiling point, simmer
till tender. Prepareonequart strawberries.
Add to rhubarb. Cook till thoroughly
heated. Fill jelly glasses, cover, seal.

Strawberry Shortcake

WO cupfuls flour, 2 teaspoonfuls
baking powder, 1% teaspoonful salt,
milk, 2 tablespoonfuls sugar, butter size
of an egg, strawberries. :
Sift together the flour, salt, and baking
powder, add the sugar and rub the butter
in lightly with the fingers. Mix with
enough milk to make rather a soft dough,
divide in two and roll out about 2_/3 mc_h
thick. Place one round of dough in a pie
plate. Brush over with b}xtter. Put
the second round on top of this, brush the
top again with butter and bake in a
moderately hot oven. 3
Split apart when done and place a liberal
portion of crushed and sweetened straw-
berries between the layers. Put the fresh
berries on top--serve with or without cream.

Strawberry Fritters

ONE cupful flour, 1/3 teaspoonful salt,
1 teaspoonful baking powder,
tablespoonfuls sugar, 2 eggs, milk, 4 box
strawberries, frying fat.

Sift flour, salt and baking powder to-
gether—add the beaten eggs and enough
milk to form a l-atter. Cut strawberries in
half and sweeten them—add them to the
batter. Drop by spoonfuls into a frying
pan in which is a little fat. Cook golden
brown on both sides. Then sprinkle with
sugar and garnish with a few fresh straw-
berries.

Frozen Strawberries

LARGE ripe strawberries, sugar.

Pick berries caref ullK, selecting only
fully ripe ones. Cover with as much sugar
as can be allowed, let stand for one hour.
Then pack into a freezer with ice and salt
and let stand.
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Strawberries with Cream

Recipes for the Use of
the Fresh Fruit

Strawberry Salad
ARRANGE as man

berries as would fill a sauce plate,

_chill them, and when ready to serve ar-

range in a small deep white cabbage leaf,
carefully washed and dried, and cover
with a dressing made of a half cup of sour
cream, juice of half a small lemon, a few
drops of tarragon, half a teaspoonfull of
sugar, a saltspoon of salt and a saltspoon
of pepper.

Frozen Strawberry Cream

NE and one halt cupfuls sugar, 3;
cupful water, 1 qt. strawberries, 1
cupful cream.

Make syrup by boiling together the
water and sugar. Add the berries cut in
halves and simmer them in the syrup
fifteen minutes. Remove the fruit, add
the cream to the remaining syrup, cool
and freeze rather soft. Now add the
strawberries,  pack down closely, set aside
for {rom 124 to 2 hours.

Strawberry Roll

WO cupfuls flour, 114 teacupfuls bak-

ing powder, 2 tablespoonfuls butter,
milk, 1% teaspoonful salt, strawberries,
sugar.

Sift together flour, salt, and baking
powder, rub in the butter, then mix as for
biscuit dough. Roll out, spread quickly
with strawberries, then
with sugar and dredge
with flour. Roll up as
for jelly roll, moisten-
ing the edges of the
dough with a little milk
to keep them sticking
together. Tie in a
cheese cloth and
steam one hour or if
preferred, lay the
roll in a baking
sheet, brush over
with milk and bake
in a moderately hot
oven. Serve with
Strawberry Sauce.

Strawberry Sauce

THREE-QUARTERS of a cupful pow-
dered sugar, 3 tablespoonsful butter,
8 large strawberries.

Beat butter and sugar to a cream as for
hard sauce, add berries oneat a time, mash-
ing them thoroughly in with the ingre-
dients—when all have been mashed, pile
sauce in dish. Putin cool place till needed.

Strawberries with Cream -

serve strawberries in an attractive
manner. Whip 14 pint cream toa stiff
froth, add 3 tablespoonfuls powdered
sugar, and flavor with vanilla. Place ina
covered dish and chill for three hours.
Before serving place in individual glasses,
stirring in sliced strawberries and tossing
the large whole strawberries on top.

Strawberry Whip

NE and a quarter cupsful berries,

34 cupful powdered sugar, 1 egg white.

Put ingredients in a dish and whip for

about 30 minutes or until it will hold in

shape. Pile lightly on a dish. Chill.

Surround with lady fingers and serve with
boiled custard.

Strawberry Sherbet

TWO boxes strawberries, 1 qt. Milk,
134 cupfuls sugar.
Mash strawberries, put through colan-
der, use only juice, add milk, sugar and
freeze.

Strawberry Shcrbct

"TWO boxes strawberries, juice 1 lemon,
114 pints water, 1 lb. sugar.

Mash berries, add water and lemon
juice; mix all together and place in cheese
cloth fruit bag; then put sugar in vessel,
let juice drip over sugar; take silver knife,
using flat side against bag to press out
juice. Mix thoroughly, freeze, allow to
stand four hours before using.

Strawberry-Cinnamon Filling

ONE pint strawberries, 14 cupful sugar,
1 teaspoonful cinnamon.

Crush strawberries and sugar together,
add cinnamon, let stand in sun for two
hours. Use between the layers of choco-
late cake. :
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Luncheon Delicacies
for Warmer Days

WIFT’S BAKED LUNCHEON LOAF
is made of choice selected meats, care-
fully prepared and spiced so delicately

that it appeals at once to the
| ‘\[u',,. C 'lll‘ ,

most discriminating taste.
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We know you will like it.
Why not use this and other
gl 1 f

Swift’s
Cooked Meat

Swift’s
[ ’
P, ium D I
g Cooked Hams e Ica«CIeS
Premium this Summer? It malkes it so easy

Minced Specialty
New England Style

on hot days. No fuss, no worry.

READY TO EAT

Cooked Specialty NO COOIZING

Baked Hams NO HEAT

Ashland Your grocer or butcher has them,
Cooked Specialty or can easily get them for you.

Jellied Beef Tongue
Jellied Pork Tongue
Jellied Beef

Swift Canadian Co.
Limited
Winnipeg

T oronto Edmonton,
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Milk Desserts

are wholesome as well as delicious. And when
in the form of Junket they are ideally so.

Junket

MADE with MILK

Junket can be made according to a wide variety

of recipes. Can be served plain or with fruit,
berries, nuts, whipped cream, etc.

It is easy to make—and economical. Everybody
likes it—children “love” it. Because it is nutri-
tious, you can give the little ones all they want
of it, as you would milk.

Order Junket Tablets of your Grocer or Druggist.

Send 3c for Recipe Booklet and Samples
(enough for twelve dishes) or 12c.
for full package of 10 Tablets.

Chr. Hansen’s Canadian
Laboratory,

Dept B, Toronto, Canada.

“Nesnah” is Junket prepared wwith
sugar and in 4 flavors. Made in
a jiffy. Try a package—Ioc.




