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CHRISTMAS CAKES.

Farmers' Fruit Cake.—Chop fine half
i pint of dried apples; cover wilh half
a pint of cold water and lel lhem soak
over night, The next morning ndd1ﬂ
cupful of golden syrup; simmer genty
for one hour. Sland aside lo cool. Beal
Lalf a cupful of bulter to a cream, nrgld
‘one cupful of granulaled sugar. Dis-
solve a  leaspoonful of soda in WO
tablespoonfuls of waler and add it lo
half a cupful of bullermilk or sour
milli: add this lo the baller; add two
leaspoonfuls of cinnamon, half a tea-
spoonful of cloves, and one egg well
bealen. . Sill two cupluls of flour; add
a litlle flour, a little of dried apple mix-
fure, and a litlle more flour unlil you
have (ha whole well mixed. The bal-
fer must be Lhe thickness of ordinarvy
cake bhaller, Pour this into a well greas-
ed cake pan, and bake in a moderule
oven for one hour.

Poor Manss Fruit Cake.—A delicious
cake, but musl be made most careful-
Iy {0 bring aboul good resulls. It, like
all fruit cakes, is the better for stand-
ing. Seed and chop fine one pound of
layer raisins. Dissolve a quarler of a
deaspoonful of soda in lwo lablespoon-
fuls of warm water; lhen slir it into
half a cupful of New Orleans mloasses;
vidd to tlhis hall a pint of 1hick =our
peream and a  cupful of dark brown
sugar. Silt three and a quarter cuo-
fuls of pasiry flour; add to it the mix-
dure, and heat thoroughly; then add a
fablespoonful of allspice and a lable-
gpoonful each of cloves and cinmamaon;
qfiddd the raisins, floured. Turn inlo a
gquare or round pan and bake in a
sroderate oven for one hour and a hall.

Domino Cakes.—Dominoes are naot
difTicult to make. Beat hall a pound
<! buller lo a cream, adding gradual-
ly two cupfuls of sugar; add the yolks
- 6f [our eggs, DBeal lhorougnly; then
dold in the well bealen whiles and
dhree cunfuls of pastry flour sifled with
dwo teaspoonfuls of baking powder.
Pour into greased shallow pans 1o
the deplh of half an inch. DBake in a
maderale oven for filtleen minutes,
MWhen done turn out on a cloth to cool,
and when cold cut wilth a sharp knife
into oblong pieces the shape and size
vl a domino. Cover lhe lop and sides
wilh white icing:; when (his has hard-
ened dip a wooden skewer into melled
chocolale and draw the lines and muKe
ihe dols of the dominoes. Children al-
aways are delighted with these liltle
calkes, ,

Sand Tarls.—Beat hall a pound of
buller lo a cream and add half a pound
of granulated sugar; then add the yolks
¢of three eggs and the whiles of twa,
bealen logelher; add a leaspoonful of
vanilla and just a lillle grated nuimeg.
Mix in suflitient flour to make a dough.
Dust your baking hkoard thickly wilh
granulaled sugar. Take out a piece of
dough, roll with a thin sheel, cul with
“round cutlers and bake in a moderale
oven unlil a light brown, Dust the top
of the sheeb with sugar instead of flour,
o prevenl the roller from slicking., By
adding half a pound of cleaned currants
fo the above recipe you will have
Shrewsbury currant cakes.

CHRISTMAS CANDIES.

Conflectionery Is one of the prere-
fuisiles of childhood and is leoked for
av Chrislmas by people of all ages, and
as choice French candies are beyond
{he "capacily of many a purse, and
¢heap ones ave  oflen made unwhole-
same, if nolt posilively dangerous, by
adulleration, home-made candies have
pecome popular, many delicious and
atlraclive varieties being as easily made
as any olher loothsome dainties.

A preparalion called fondant—made
by removing boiled syrup [from Llhe fire
just before it will harden is the foun-
gdation of nearly all French candies,
and when once the art of making lhis
is mastered, a large variely of candies
are casily made,

Fondant.—To one pound of sugar
add one-hall pinl cold waler and one-
fdocurth teaspoonful credm of tartar and
hoil rapidly [for len minules without
slirring. Dip the fingers inlo ice waler,
drop a lillle of the syrup inlo cold
water, then roll it between lhe fingers
antil it forms a soft, ereamy, inadhe-
give ball. 1f mot hard enough boil a
litlle longer, and if loo hard add a lit-
ile water, boil up, and test again. Sel
aside in the kellle lo become lukewarm,
then stir the mass with a ladle unli
it is while and dry at the edge. Il
ghould then be laken out and kneaded,
exaclly as one would knead dough,
anltil it is ereamy and soft. By cover-
ing with a damp clolh and keeping in
o cool place it will keep well for sev-
eral davs, and several limes this
amount may be made at one lime, In
making several pounds il is beller fo
divide e mass before kneading, and
cach parl may be flavored differently,

Chocolate  Creams.—Dust  the mold-
ing board with as lillle flour as pos-
sible and roll a piece of fondant inlo
a cylindrical shape. Cut in inlo regu-
lar shaped Dpieces, roll  belween fhe
palms of the hands unlil round, lay on
parafin paper, -and let harden until the
next day. Mell a cake of chozolale in
a rather deep vessel lhal has been sel
in a pan of hot waler, add a piece of
paraflin hall as large as a walnut, the
game amount of bulter, and one-fourlh
teaspaonful of vanilla. Roll the cream
in this by using a sleel fork or erachet

“Whew, here I am wilh presenis
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for lillle boys and girls.,”

needle, and place agein on paraflin
Daper,

* Nul Rolls.—Take equal pcris of what-
over variely of nul meals you prefer
and fondant. Mix well and form inlo
a roll. Cover lhis with plain fondant,
roll in granulaled sugar, and let hard-

en until next day, then cul crosswise.
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PLUM PUDDING.

One pound of buller, one pound of
suel, chopped and free from sirings,
cne pound of sugar, two and a ha'l
pounds of flour, lwo pounds of raisins,
seeded and chopped, lwo pounds of cur-
ranis, slemmed and washed, one-quar-
ter pound of cilron, shredded, one doz-
est eggs, volks and whiles healen sep-
aralely, one pint of milk, one cup cf
brandy, one-half ounce each of cloves
and mace, lwo graled nulmegs. Cream
butter and sugar, add the yolks of the
eeas, the milk, and brandy, and spice,
after that 1he fruit, dredged wilh flour,
J.agt of all pour in lhe whiles of the
eagas, allernalely wilh the flour. Sleam
for five hours, _

CIIRISTMAS IITINTS.

Raisins for Plum Pudding.—Rememn-
Irerr (hat muscalel raiging will give the
puddings a richer [flavor and beller
color. You can buy lhem cheaply if
loose and not in bunches.

When Choosing the Turkey.—Medium
sized turkeys really are [ar more len-
der than those giganlic birds so proud-
ly displayed by poullerers,

Christmas Puddmge—Allow the- Chrisl-
mas pudding to sland for at least five
minutes before furning it out of the
Jasin lo serve; it lessens lhe chance of
it sticking.

Curranis.—When washing lhe cur-
rants for minece meal and Chrislmas
pudding bear in mind that if left all
damp they cause heaviness and if lhey
are dried in ‘a hurry Lefore a quick fire
their flavor is spoiled.

For the Doys.—When the housekecep-
ing purse will allow it, an exira baleh
of rerhaps plainer mince pie, ele., give
greal pleasure lo  the various errand

oys and messengers who may come
to the house during Christmas.

To FFrast Holly Leaves.—For desserl
dishes pick somge nice leaves [rom the
stalles of holly and wipe dry, then
place them on a dish near the [ire 10
cel quite dry. but mnol too near lo
shrivel: dip them in oiled butter, sprink-
lo over ihem some coarsely ground
sugar, and dry lhem kefore the fire.

Pudding.—A good recipe for* Christ-
mas pudding: One pound of raisins,
one pound of curranis, one pound of
raw sugar; hall a pound of sullanas,
.one pound of finely chopped suel, one
pound of flour, one pound of bread-
crumbs; lwo ounces of candied peel,
half ounce of biller almonds, one ounce
of sweel almonds, [our eggs, one led-
spoonful” of allspice, one pint of milk,
one gill of brandy or rum. - All mixed
well together and boiied for cighl
hours,
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AT LAST! EXPLAINED.

Tack Spral he wanled fat,
Ilis wile she longed for lean,

For he was as lhin as a rail, and she
Weighed two hundred and sevenleen.
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ONE WAS ENOUGII.

Muys., Maslinger—*I 1 should die
yvou would never gel another wife who
would look afler yvou as 1 have done.”

Me. MeSlinger—"No, not if 1 could
help il."
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THE CHRISTMAS TABLLE.

Do nolb overdress the Christmas labla,
Ilolly is always beauliful and appro-
priate, while whi'e chrysanthemums
seem the very best possible [lower. A
handsome cenlrepicee is a high dish,
silver or glass, piled wilh several col-
wrs of grapes, or olher [ruil, wilh leaves
i possible; nothing is preltier than rosy
apples, with o few green leaves, The
cloth at lhe botlom o the-dish is
wrealhed wilh holly., This is aboul as
simple as possible, bul it is good. If
flowers be desired, a while chrysanlthe-

mum alb each cover will serve.
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Mr. Christmas Shopper suddenly
viear's ecal bill, -

AFTER THIOUGIIT,

remembers that he has nol paid last

™

F

1H+++++fH++++++++++i
£ TUN POR CHRISTHAS 3
o OGATORRINGS.
$;+++++++%++++++++++++

The following jolly game was recenlly
played afler this_fashion: The guesls
were arranged in a circle around the
room. One ycung man occupied a re-
velving chair “in the ecenire of the circle,
so -lhat he could easily face any one in
tha room.

“Ladies and genllemen,” he suid, “I
an here for ecriticism, advice and con-
demnation. 1 am nob sensilive, and it
doesn’t maller what I get, but the prin-
cipal words of your answers must begin
willi my initials, J. C. F.” Turning lo
the first ¢ne he said, “What sort ol a
chap am 17"

“Jolly, careful. and [risky,” was (he
prompl answer. - g

To her right-handed neighbor he 'said:
“What sort of a wife ought 110 have ?”

“Jaunly, cunning and fast,” was &
rather disconcerling reply. :

‘“Whal ought 1 to eal?” he asked the
next person. :

“Jam, cuslard and fish,” she ﬂl‘lE\‘I.'EI‘E!ﬂr.r

“Whal profession am 1 best [itled for?
was asked the next person. 7

“Janitor, carpenter or fisherman,” Wwas
Lhe reply. .

“1 den't agree with you,” he exclaim-
od. Appealing lo the next person he
cnid ©© “Whalt do you think I am- besl
filled [or?” :

“Judge, commercial lawyer or finan-
cier,” was lhe more flallering answer.

And so the game went en. When a
person failed lo make an answer he was
obliged to change places willl the ques-
licner, and, giving his own ]IIIEI!I}S., as_h
questions about himsell, No queslion 15
allowed on any olher subject or aboul
any one else. Only bwo minules 18 al-

lcwed for lhinking of an answer.
DUMB CRAMEBO.

To play (his game the guesis are divi-
ded inlo ‘companies of six, who lake
lurns in leaving the rcom. PWImn lhe
first six go out those remaining selecl a
werd, then a word rhyming wilh that one
is menlioned 1o lhe oulsige parly, who
then re-enler lhe reom, one or more, o
a'l at once. and proceed lc act other
rhyming waords, until they find the
right one,

lFor inslance, the company whao firsl
left the room were told thal they musl
acl a word that rhymed wilh “dell’”
One of them immediately came 1n ring-
ing a lea bell. ] AT

“No,” said lhe audicnce, it 1is
Lell,” : :

1L will be ohserved thalt the audience
is obliced lo guess what word the ccm-
pany is acling, while the company musl
cguess  lhe word the audience wishes
acled.

Sell, well, lell and Nell were acled 1o
no purpose, bul when “cell” was repre-
conled il was pronounced he right
word.
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RITYMING COURTS.

The players in this game choose a
judge and a sherill. The judge lakes a
scal and the sherill immedialely runs
aftor the rest of the players Lill €ne 1s
caughl. The prisoner is laken belore i%’lﬂ
judge and the sherilf makes a charge.
The charge may be anything. IFor in-
slenee, the sherill may say .

“I caughl this person slealing some
hay.” T,

The prisoner must answer in such a
way as lo make a rhyme. Thus he may
reply . : 2

withe sherifll’s brain must be asray.

The sheriff  must respond al once
wilh teslimony, as, for inslance *

“\Why, 1 saw [he prisoner do it,” And
Lhe prisoner may answer : o

“ile wasn’t there, and he knew ik

This continues 1ill the prisoner [ails
io find an answer thal rhymes, when he
or she is lhrust inlo a dungeon. 1f, how-
ever, lhe prisoner answers in rhyme al
least six limes, the judge thunders some-
thing like: . _

“Discharge {he sherifl for mol being
right.” And if any of the olher players
eeat respond immediately with a rhyme,
as, for example, “Give me his job and
I'll work dav and mnight,” thal player
aels the ollice, while the prisoner is re-
loased and promoted o Do assistant
judge.

Thus the game cornlinues {ill all lhe
players arve either in prison o promaoled
lo be assislant judges.

MAGIC CIRCLE.

Tell your audicnce that it is in your
pewer lo place any person present in
e middle of, the reom Lnnd draw a
cirele round him, oul of WII!{JH, Inllitmygh
his legs and arms are free, il will be im-
possible for nim to escape wilhoul laking
his coal off. .

«1 ghall use absolulely no force to de-
{ain vou,” you must say. “and 1 shall
not bind you in any way, bult all the
same vou will not be able to gel out of
the ring, struggle as you will, wilhout
partially undressing.” :

Your audience will be considerably
puzzled, and some oné is sure lo ofler 16
be put in the magic ring. Place the per-
eon in the middle of the room, blindfold
him, button up his coat, and then lake
a piece of while chalk and draw a line
right around his whaist, oulside the coal.
wWhen the handkerchiel -has _he;m_mlcun
o'f ‘his eyes he will see that it is 1Ir‘npn:-;r:
sible  for him i gel oul of the "ring
wilhout taking off his coat, and the audi-
cnce will laugh heartily at the joke.

BASTE THE BEAR.

To play the game of “basle the bear,”
on¢ of the players is chosen bear. He
sils on a stool wilh a rope aboul four
yurds long lied around his walist, lhe
cther end being held by Lhe bear’s mas-
ter. The other players run around them,
flicking at the bear wilhe their handker-
chiefs. the masler trying to calch them

without leiting go the end of the rope or
pulling the bear over. Should he do so,
e must give his place lo the player last
tcuched. [Each player caplured lakes
t1c. bear's place. A
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DICK'S MODEST WISH.

I wish I had a rubber sock
And it was ten doot long,
And big arcund as sislers [rock
And everlastin’ slrong!

And then when dear old Santa came
He'd laugh and say, “Ho ho!

That's pretly big!l" Bul juslt lhe same
He'd fill it up I know.

You know dad said last Chrislmas
time
Thalt why there wasn’t all
I'or me thal I had wanted was
My sock was lols too small.

But if T had that whopping sock
I'd sit up nighls lo wrile

4 lisl of things 1’'d like lo have
Pul in il, Christmas night,

I'd wish an aulo-car for dad
With lols of gasoline,
And for mamma the very best
Piano cver soecn,

And sisler should have lols of dalls
Packed round in all the eracks

And 1 would have a bicycle,
Just like my cousin Jack's,

Last year I wished a rocking-horse
But seven's loo old for that—

[d ralher have a real live one;
Sis wanis a long-furred cat.

Il all the lillle boys and girls,
Yes, every single one,

Had such a dandy sock as thal,
Say, wouldn't il be fun?
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WHAT CHRISTMAS MEANS TO ME.

By Mary Baker G. Eddy, I?uu:a.:lci' of
Chris.ian Science.

To me Christmas involves an open
seerel, underslood by few—<or by nenc
—and unulierab’e except in Chrisfian
Science, Christ was born of the fiesh.
Christ is the truth and life born of God
—bkorn of Spirit and not of mualter,
Jesus, the Galilean prophet, was Lorm
ol the Virgin Mary’s spivilual liougils.
¢of Life and ils manifesiation. ;

God creales man perfect and eler-
nal in His ¢wn image.  Hence man is.
lhe imaga or likeness of perfeclion—an:
ideal which cannot fall from ils inher-
ent unily with divine Love, from its.
spolless purily and original perlection.

Observed by malerial sense, Chrisi-
mas commemorales e birth of a hu-
man, malerial, mortal babe—a  babe:
born in a manger amidst lhe flocks
and herds of a Jewish villoze.

This homely origin of the babe Jesus,
[alls far short of my cense of the eler-
nal Chris, Truth, never forn amd
never dying. 1 celebrale  Christmas

wilh my soul, my spirilual sense, and?

<0 commenarale the enlrance inlo hu-
man undersianding ©f the Chrisl eon-
ceived of Spiril, of God and not of a

woman—as lhe birth <f Truth, lhe
dawn of divine Love hreaking upon

the gloom of maiter and evil wilh the
glory of infini’e being.

Human doclrines or hypolhesas o
vague human  philosophy. afford littie
divine ellulgence, deilic presence or
power.  Christmas lo me is the remin-
der of God's  greal giflt—lis spiritualk
idea, man and the universe—a gifl
which so iranscends morlal, malerial,
sensual giving  lhat  the  merriment,
mad ambiton, rivalry and ritual of our
common Chrisimas secem a0 human
mackery in mimicry  of the real wor-
ship in commemoralion of Chrisl's
coming.

I lave lo observe Chrisimas in quie-
lude, humilily, benevolence, charily,
lelting geod will loward man, eloquent
gilenece, praver and praise express my
conceplion of Trulh appearing.

The splendor of this nativity of ‘Chrisl
reveals  indinite meanings and gives
manifold Llessings, Alalerial gifls and
pastimes lend lo oblilerate the spiri-
fual idea In consciousness, leaving ong
alone and wilhout His glory,
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THE SIGN OF PLENTY.

Master Tommy followed in lhe fool-
sleps of thal palron sainl of leeding,
Jack Horner. of Christmus pie fame,
but inslead of 7retiring lo a corner,
Temmy made a liltle glulton of himselt
ab lhe family lable,

His uncie one day noliced Tommy
gobbling up mince-pies, jam, and cake
wilh alarming rapidily, and thought i
lime to inlerfere,

“Tommy,” he said, "you are a very
greedy litlle boy. II 1 had ealen like
vou do when 1 was your age, my mo-
ther would have spanked me, Do yvou
ever feel as if you've had enough?’

“0Oh, yes,” replied Tommy, “ofien.”

“IHow da you know when you're sal-
isfiedd?” asked his unele, wilh consid-
erable anxiely.

“1 just keep on sleadily ealing LIl
I've gol a pain, and lhen I eal one
more rich cake to make surel”
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GEOLOGICAL.

Miss Dora—Papa, - Jack told me (he
other day that you wouldn’t believe he
had money encugh lo supporl me un-
less he showed it to  you. = Has he
done il?

I'rudent Papa—Yes, dear. He proved
it by the testimony of the rocks.

Some men have such weak eves They

| actually couldn’t tell the lruth if they

saw it.
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