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Christmas
Dinner-...
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Roast Goose.—A goose should be
rarefully dressed for roasting, or it is
liable to have a strong flavor which
is very undesirable. When ready for
the operation singe the bird, remove
pin feathers and wash. The goose
needs, literally, a bath in hot soap-
guds and a scrubbing, too, with a
vegetable brush. Then draw, which
is removing the contents of the in-
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- gide. What comes next ? Wash
and rinse in clear, cold water, then
wipe just as dry as possible. Now

the goose is ready for the stufling
and trussing and sprinkling with salt
and pepper. Then pwut on a rack in
a dripping pan and lay #ix thin
slices of fat salt pork over the
breast. TPut in a very hot oven and
the sputtering begins. A 10-pound
goose will take about one hour and
three-quarters for the roasting, and
it should be basted every 15 minutes
with the fat in the pan, removing
the pork, if you please, the last half
hour of the cooking.

Apple sauce should always accom-
pany roast goose. Then garnish the
Christmas goose with stufled apples
en surprise and a few bits of laurel.

Chestnut Stufiing—To make the
dressing, cook one-hali tablespoon
finely chopped shallot with  three

~#nhlespoons butter £ve minutes; then

add “one-fourth pound sausage meat.
Sausage ‘ﬂJ.'Et- freed from their out-
side skin ana-coock two minutes; add
12 finely chﬂprjfd! inushrooms I':I:H[I
one cup chestnut piree. Scason with
salt and pepper and . add onc-half
tablespoon finely chopjped .parsley.
Heat to boiling point, aad one-half
cup fresh bread crumbs and 24 whole
cooked Trench chéstnuts. Thisr may
be done a day in advance, for 1k
needs to be cold when it is put into
the bird, This is an expensive stufl-
ing, but one wants to have the best
on Christmas day,

Stufled Apples en Surprise—Core
and cut in eights cight apples, put
in stewpan with one-half cup maple
syrup, one cup sweet cider, two
glices cut from a lemon, one-quarter
teaspoon salt, one tablespoon butter
and a few gratings of nutmeg; then
cook until soft. Cool, and {iil shel!s

made by talking a thick slice Irom
stem end of bright red apples and
scooping out intide. Cover with

meringue made of whites of two eggs
beaten stiff, two tablespoons powder-
ed sugar and one teaspoon lemon
juire. Place under gas flame of gas
range to brown meringue.

AMushroom Sauce.—Melt three table-
spoons butter, add a few drops
omion juice and cook until slightly
browned; then add three and  one-
ha'f tablespoons flour, one cup cream
the water drained from coeking one-
half pound mushroom stems with
enough more cream to make one-hali
cup liquid. Season with salt and
paprika and add one tablespoon meat

extract. Add mushroom caps cut
in slices and sauted in butter flive
minutes,

Eng ish  Plum Pudding.—For this
genuine Fnglish plum pudding mix
gix ounces flour, six ounces stale

bread crumhbs, three-quarters of a
pound each socded rai<ins and cur-
rants, three-quarters of a pound fine-
ly chopped suet, 10 ounces sugar,
one cup molasses, three ounces can-
diet! orange peel, one teaspoon each
nutmeg and mace, six cggs we'l heat-
Turn into a
thickly floured cloth, tie gecurely and
plunge into a kettle of boiling wa-
ter. XKeep the water boiling around
the pudding vigorously for five hours
or the result wil not be satisfactory.
This pudding must be mixed  with
ihe hand, otherwise it is impossible
to incorporate the ingredients thor-
oughly. It is well to have the
pudding made a day or two in ad-
vance, as it can be readily heated in
a steamer in about an hour or so.
Garnish the pudding with sprays of
hol'y well laden with its bright red
herries and a hard sauce ornamented

with candied cherries. Pour one-
third cup brandy, which must be ol
cood quality, around hase of pud-

ding and light just before sending to

the table. Then serve with hot
gauce as well as the cold sauce.
Cold Hard Sauce.—Cream one-

third of a cup of butter, add gradual-
ly one cup brown sugar and drop
by drop two tablespcons brandy. 1f
the hrandy is added too rapidly, the
gauce will have a curdled appearance.

ot Sauce.—Mix one-hali cup =u-
car, one level tablespecon arrowroot
and a few grains calt.  Add one cup
hoi'ing water, and let beil  five min-
utes. Remove from fire znd add
one tablespoon lemon juice and two
tablespoons brandy. Celor - with
fruit red. Arrowroot makes a clear
sauce, flour or cornstarch a cloudy

one,

UNFULFILLED ﬁt}i PECTATION.
Jones—*‘I had a very disappecinting
Christmas."”’
Trown—""How’s that ?"
Jones—*Nobody gave me a load ol
conl,”’

- +

A PAIR OT THIEM.
George—""Jack, you gave me the
gaine bool ithat yvou gave me last

Christmas.”’
Jack—""Shake, ol

ou,”’

Yy + .
A QUARREL ADJUSTED,

CGuy—“What precent did your best
git]l give you ?V ;

Percy—'‘Well, she said she would
by getting engaged to me again.’’

man; so  did

o

CHRISTMAS SUGGESTIONS.

Valuable Hints About Making

Holiday Gifts.
It is alwavs rather difficult to vre-
pare acceptable gifts for the children
of a Sunday school—gifts pleasing,
|l attractive and inexpensive.
quantity .of stick candy of various
flavors and colors. Wrap cach stick
in onc thickness of transparent white
paper: this is to give it a clean, un-
handled, appetizing look, and alifo
preserve the color effect. Out of
blue or red paper make wrappers
about three inches wide, ornamented
with the name of the Sunday school
or . a Christmas sentiment in gold
paint. Put seven of the candy sticks
together and encircle them with this
wrapper. :
Little boxes which contain  gifls
may be wrapped in two- papers, ouc
scarlet, the outer white; muale:  the
papers longer on one end tham  on
the other; seal the folded end, and
gather the longer together, tic with
scarlet ribbon, clip the ends and [rill
out. Thus prepared they are not
only easily attached to a iice, pat
are made ornamental.
Wrap books in while tissue paper
and tie with holly red baby rvibhuon,
tucking a sprig of red-berrsxd hoily
under the knot. Tie up bundles in
white, gathering the paper togcther
at the ends, tying it with ribbon,
and then fringing the ends.
Little fancy boxes, made of Whit-
man paper and decorated with gold
paint and red .water color paint, fill-

ed with home-made candies, make an
inexpensive _ and always acceptable
gift. :

A set of dishtowels, neatly hemmed
and marked, nicely done up and ac-
companied with an appropriate sent.-
ment, is a gift never despised by the

housekeeper. i
Wash-cloths made of squares—- of
Turkish towelling with™a crocheted

edge of pale bLiue or pink zephyr sell
well-at a bazaar, and are gifts a lit-
tle girl can make herself.

The “‘hair receiver’’ is always odi-
ous, nevertheless in many rooms it
secems to be a necessary adjunct ol
the dressing bureau., A bag Inade
of tucked Persian lawn of India lin-
en, fastened at the back of the dress-
ing bureau ‘‘fills the bill’" aceeptab-
ly. The tucks are horizontal, and
the mouth of the bag is left large
enough so that it is convenient for
use.

A whisk broom holder is made of
two shield-shaped pieces of cardboard
covered with  holly red linen
bound with green satin ribbon  an
inch wide. Ornanient the front with
a monogram ecmbroidered in green.

A young girl will appreciate o
pretty bit of corsage, garniture as a
Christmas gift. Get a bolt of velvel
ribbon No. 1 and a spray of small
flowers or fruait, (forget-me-nots are
pretiy).
varying from four to nine inches in
length, fastening them with spool
wire and arrange the flowers among
them.

I"ive yvards of satin ribbon No. 30
make a lovely girdle and sash how,
Twenty-five inches are allowed  for

middle of the bow is a knot for
which seven inches of ribbon arec al-

lowed. The loops are graduated in
length, the lowest pair being Six
and a hall inches, the secound five
and o quarter, the third pair four

inches.
A stock collar is o gilt that al-
ways delights a girl if. it is daintily
made of suitable materials, A pret-
tv one scen at the theatre the other
night had bias strips of pale blue
moire at top and bottom, with a
strip of heavy white cream lace over
white between them. To cover the
junetion of moire and lace was a row
of narrow black wvelvet ribbon stud-
ded at intervals with tiny turquoise
buttons. IZnds of blue ribbon edged
with narrow cream lace made a but-
terfly bow in front.

Buy o

and ;

Make the ribbon into loops'

the waist. The Dbow has six loops |
arranged in pairs, with two short
upright ends, five inches long. The
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Christmas celebrations are drawn
Ifrn:un diverse sources and are by no
jmeans all of Christian origin, in so
ifar as the ceremonies and festivities
F:‘Ll‘e concerned. In fact, many of
| them antedate the religion of Christ.
In the countries of Romanic descent
‘the Roman Saturualia has left dis-
‘tinet traces. This great festival in
thonor of the Roman God of Agiicul-

ture, Saturn, was celebrated in ol
Rome every December. Children and
slaves were overwhelmed with  pre-
=sents, and merriment reigned in every
form Jor a whole week. Southern
Surope and Sparish and Portuguese
Ame:ica  have retained Christmas
mostly as an occlestial festival, but
a joyful one, a time of public rejoic-
ing; while in the northern countries
its celebration has o more domestic
character. It is a home and family
feast. The derivation of WNorthern
customs may be traced to the gods
cf ""Fdda,”’ the greatest source of
northern mythology. 1Its scriptures
were found in Iceland. The customs
derived rom Saturnalia and those
from northern myths .were by and by
partly amalgamated through the
mixture of peoples, but stil every
country has its own peculiar cere-
monies of Christmas.

YULETIDIZ. :

The customs of Secandinavia and
Iceland rely most distinetly on  the
old northern myths. The celebration
of the solstice was a great festival in
olden times. For a~long time it
was befieved that . ihe year stood still
at the solslicg, With it began again
Ithe reign of Ireyr, the sun god. The
Yuletide, the Scandinavians call
Christmas, “Yul’ means wheel., The
old inhabitants of Scandiravia imag-
ined the sun to be like a wheel.
“Yuleklapp'' significs the clapping of
the wheels and the expression is still
in use for the manner in which the
presents arc distributed in the north
cf Europe. They are thrown into a
room and packed in o mysterious
imanner, 50 that nobody can  guess
what the contents arve. Verses gen-
jera ly accompany ecach bundle direct-
ling the presents from one person 1o
another. This peculiar usage is de-
rived from the mysterious manner in
which the sun god gave his pre-
sents, i.e., the flowers, the green
lgrass and the leaves. 'Thercfore, the
green decoration is sti'l in use {for
Christmas. Also the Christmas tree
is derived from early sources. It is
of right a fir tree because this re-
maing always green. It symbolizes
‘eternal  spring. Christmas applied
to it the worship of Christ = becausc
through Him  cternal spring began
| for humanity. The candleg signily
eternal licht, which came inte  the
wotld with Christ. :
[ In Scandinavia there is, probably,
the greatest veneration for Yuletide
of all countries. The courts are
closed, old guarrels forgotten, feuds
adjusted. A pretty symbel of the
gpirit that reigns is the proctice of
placing in a row every pair of shoes
in each houschold, go that duving the
|year the fami'y will live in peace
and harmony. Candles are left burn-
ing to show the way to Yule
Trumpte (the Christmas Spivit), who
brings the gifte. One sets o cake
cf meal in the snow as a Christmas
offering; for the birds o sheaf of

wheat is placed on a pole in front of
each house to provide them with
food. The fumily itself has no time

to take a regular meal on the 24,
although baking and cooking hegin
rabout four weeks before. On the
day of the celebraticn, at noon, the
‘whole houschold will assemble in
| the kitchen and dip a piece of bread
lin the ham Iwroth. Then everybhody
has to prepare again for the Yule-
lilapp and the great suppor following,
Afier this games are played. They
are usually interrupted by a knock at
the door. TFour or five bovs dressed
in white enter. One canries a star-
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THIE HIGHER THIE BETTIELR.
Mr. Meleaeris Gallovapo—My dear, this is one month of the year when
high Wving don’t hurt the farkey family.
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'shuped lantern and another an orna-

mented box containing two dolls, the
Virgin and the Christ child. The
boys sing Christmas carols.  After-
ward appear masked perfoimers, who
do tricks and play pantomiuces.
Desides Scandinavia and  Teeland,
England has most faithfully preserv-
ed the custom of Yulelog. 1t is a
massive piece of wood, usaally the
rugged root of an oak, which is kept
burning at Christmas time for twelve
days. A piece is kept for the fol-
lowing year. It was first lit In
honor of the heathen sun god, then
the custom was transferred to signi-
fy the Eternal Light. The log is
drawn in triumph from its resting
place amid shouts of laughter, every
wayfarer dofling his hat as it pass-
es. TFormetly the minstrels hauled,
with song and music. This is an
example of the old Yule song :—

‘art must be kept wherewith - -to tend
The Christmas log next yecare,

Aund where "tis safety kept the fiend
Can do no mischief there.

In, England a very important sym-
bol of decoration is the mistletoe.
It is customary for cvery young man
to try to bring his beloved under the
mistletoe, where he is alowed to
kiss her. For this custom we are
indehted to Scandinavian mythology.
The plant was dedicated to the god-
dess Friga, It was the emblem of
love, and everyone who passed under
it reccived a kiss,

ST. NICHOLAS,

St. Nicholas is especially venerated
in Russia. The -emperors mostly
carry his. name. In the rural life

O Russia, Christinas evening is an

important event. At sunset young
and old assemble, forming a proces-
sion, and visit the vi lage dignitaries
singing carols and receiving coppers.
This part of the ceremony is called
“IWolenda,”” which means begging for
money or presents. A masquerade
follows in which the adults trans-
form themselves into cows, pigs, and
other animals in remembrance of the
Nativity in the manger. In the
eves ing supper is served on a table
covered with straw. The feast be-
gins by dividing the blessed water.
Am old Christmas custom in 1lus:ia
is to sginge a boar. An old woman,
a man and a boy execute that func-
tionv.  The gold hristled animal - is
symbalic of light. Brioging in 1ibe
hoar's head was formerly an elabor-
ate ceremony during the Christinas
day repast at all mansions of the
wealthy—Queen Victoria kept up this
always. The boar appears on Christ-
mas Day, with a lemon in his mouth
the old symbol of plenty,

In France we find a mixture of var-
ious customs. 'The up-to-date Pai-
sian divides his Chidstimas  dinner,
taking cach at a different place and
the ““Ileveillon’” into many  courses,
reaching home for the last cup of
cofice at breakiast time. The hanrpg-
ing up of stockings Chriztmas night
is a common French custom. The
children receive their presents hidden
in these like the Roman children at
the time of the Saturnalin. The Pro-
veneals in the south of France vener-
ate the Yulelog called there ““Cacho
flo."’

&
THIN BASIS OFF HATPINESS.

Christmmas is the anniversary of a
Girt. It inspired the anthem of
peace and good-will, IHatred and
not provoked by giving.
They come from seli-secking. Alexan-
der  wept Dbecause he had no more
wotlds to conquer. Had he devoted
himsell to the happiness of his fellow
men rather than to his own glory
he would have rejoiced at the oppor-
tunity for helpiulness that his posi-
tion afiorded,

The basis of happluess: is
rather than recelving.
phies, ancient and modern, more or
less dimly recognize this fundamenial

giving

truth, One of the last century’s
philosophical novelists said  that
there could be no perfiect happiness

withoul complete ecli-forpetfulness.
The Nirvana of the Buddhist is such
complete absorption in things out-
side of =elf as to leave no 100m for
thought of =self. A certain 1ich man
once sought the rceeipe for happiness,
and the Teacher told him 1o give his
wealth 1o the needy.

All this is well known, if one only
stops to recall jt. Tho =etret  of
happiness was disclosed when  the
lirst mother gave birth to tike first
child, Her joy copsisted not in the
leasure of possession, bui in- the
opportunity for devetion. The world
18 held together not by the cobesgive
powerr of public plunder, but by the
adhesive force of sacrilice. 'I"he [mn-
ily persists because all natare  con-
spires for the protection of the young
through the devotion of the old., The
state continues hecause that mater-
nal instinet sometimes called patrio-
tism impels to its defense, And
when the family of nations recegnize
that Iriendly co-operation is  better
than hostile competition, the bhattle-
flags will be furled and ““the Kindly
earth shall slavber, lapt in universal
law.”’

Giving is the impelling force ¢f pro-
gress. The wan who =its in his
oflice reaching oul after power and
wealth for their own sake dees not
advance himself, but pulls wealth and
power  back to him. On,the cther
hand ithe giver of that wrirh Fe has
is drawwn  forward by the heneficent
attractior «f his good deeds,

Thizs is the lesson &f Christmas.
It \is not sectarian nor theological
nor mystical, but is intenzely practi-
cal. It may be accepled by men of
all ciceds and of nonre. Indeed, §t is
at the baris of ethics as well as hap-
pine:s.

The philoso-

GOODIES GALORZE.
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Some Good Recipes for IMalint
Candies.
Walnut Walers.—One-hali poamd

light brown sugar, half 1b. brokes
walnut meats, three tablespoons flow
quarter teaspoon baking powder,
pinch of salt and 2 beaten eggs. Mia
the same as for cake, adding tha nut
ments last.  If desired, a little van
ila or other flavoring may be added
Drop in small spoounfuls on butterec
ipans and bake until brown. A hal
11&&#1}(11011 of chocolate or plain whits
ising dropped on each wafer wher
cold wi!l add to their attracriveness.

Peanut  Wafers,—8Stir 10 a crean
half cup butter and one cup milk,
Add one cup sweet milk, whites of 2
eges (unbeaten) and 24 cups slfted
flour, into which has been mixed one
teaspocon baking powder. Beat unti)
light., Flavor to taste and turn the
mdxture into a flat square pan lined
with butlered paper. Spread with a

spoon so as to have it even., Sprin-
kle thickly with finely chopped pea-
nuts and bake in a moderate oven
tintil brown. Turn out onto g
bread board to cool. When quite
cold, cut into small squares., Keep

them in a stone jar,

Peanut Candy.—Put into a sauce-
pan two cups molasses, one cup of
brown sugar; one tablespoon buttor
and one of vinegar. Boil until it
candies. Have the peanuis in but-
tered pans and pour the candy over
them. Other nuts, such as butter-
nuts, hickory nuts, walnuts or pecan
nuts may be used instead of peanuts,
Cut  into squares while warm, or
rather before the candy becomes quite
cold,

Maple Sugar Candy.—Break into
small pieces one lbh. maple sugar.
Melt in a saucepan and add half cup
sweet milk and half cup thick sweet
cream. Boil until it forms a soft
hall, when dropped into cold water.
Take from the fire and stir until it
begins to cream. Now pour- into
buttered plates, mark into squares,
and when cold, break apart.

Fudge,—Put into a saucepen two
cups granulated sugar, two-thirds
cup sweet milk and quarter 1b. sweet
chocolate. Boil together, stirring all
ithe time. When almost done, add a
small picce of butter., Take {rom
fire, stir in halfi cup grated cocoanut
and heat until smooth.- Drop in
semall spoonfuls on paraflin paper, or
pour into huttered plates and cut in
squares. ‘This is very good without
the cocoanut.

I'ruit Loal.—DBeat togetLher the
whites of two eggs, four tablespoons
thick sweet cream and two oz. bitter
chocolate, grated on a fine grater.
Now add confectioner's sugar, a lit-
tle at a time, until one cup has been
used. Have ready half cup eack
gecded raisins, candied cherries, figs,
dates and nut-meats or grated cocoa:
nut. Grind the fruits, or chop fine,
add to the sugar mixture and work
in more sugar as needed. Knead
with the hands and when stifi enough
form into a loal. Let stand for sew
eral hours. Cut in slices.

Candied IFruit.—Doil together {twe
cups maple sugar, hali cup water and
o pinch of cream of tartar, undil it
candics when dropped into cold wa-
ter. IRemove to back of range and
drop the fruit (such as secdless rafis
ins, dates, figs, ete) inlo the hot
mixture, a few at a time. YFhen
well coated, lift out and place on
oiled paper,

R W —
NUT DAINTIES.

Cakes : To one lb., English walnuts
add one 1b. brown sugar, four table
spoons sifted flour, wnites of G egg:
beaten to £tifl broth. Mix all thor
oug.ly together, drop on tins anc
bake in rather a quick oven,

Salad @ An equal quantity of celary
cut into small pieces (or part apple:
if ce.ery cannot be got), and BEnglisk
walnuts broken into little picces,
mixed with a smooth mayonnoise
dressing, makes a delicious zalad {o1
dinner or ica.

Nut Cheese Balls : Shell somme Eug-
lish walnuts and carefully break into
halves. Have some new  orealc
' cheese, which bruise down or grate.
Then put two halves of nuts togeth-
er and roll in the cheese s0 as A
form  ballg, pressing cheese  fhianly
around them. Berve  as o cheese
course at dioner with crackers {01
for lunch or tea) on crisp leaves ol
lottuce.  Very nice.

Pudding : Mince one 1. waliuls,
orne lh. blanched almonds ond $FHE
., svecded raisine, Mix thorouvghly
Loerethor, Crmehle a vich  sponge
ecake and mix with above ingresienls.
Sweeten to taste. Then moako o
plain  boiled custard with 2 oggs,
one pi. milk, sweetened, arnd pour
I while hot over the sponge cake ol
inuts, ete. When cold, sprinkle a
litt'e cinnamon or piunk confeciloner’s
lsugar overr cusiard, When making
teustard he sure Lo boil nilk first;
then pout over well healen eggs, roe-
| tuwrn 1o fire, stirting copstanbly un-
Ltil it thickens like oream. Iet {ue
be clow, for if it boils it will cwrdie
und spcil,

Preserved Walnutls : To evory 4H)
creen wainuls  allow hall b, sugrar.
Pierce nuts with a needle aond (it
themn into glene jar with the sugor.
| Stand the jar in a deep sancepun of
Vhoiling water and allow ju.-to con-
tinue hoiling sieadily for three heours
taking care water does not gel antlo

jar. The  =ugnrr when  disseliel
should cover the walnnie, When
done, - Lie down owd in £ix montbs.

e r1endy for

2 WEe,

the mezorve will
| Considering. the medi iral propesties
cf Lhke walnuis wlen preserved, 40 is
o wonuer it is not mole- gene gy
prepared, IFor a voung okid one
walmit is a suflicient purgative, and
a safer one than drugs. This simple
recipe is well worth trying.
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