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This is the season of the year when
we begin to think about Christmas |
~Fruit -Cakes and it is a good idea to
make them in November, so that
they may mellow and ripen for Christ. |
mas,

The following cake will keep for
a long time and should be well wrap- |
| ped and stored in a fin box or other.

Maintained by

First Church of Chyist, Scientist

of Highland Park
381 Hazel Avenue
CHURCH SERVICES
Sunday School §:30 a.m.
container with a tight eover. Between Ages 4-20
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1 cup brown sugar . ; You are cordially invited to visit
6 eges . ~ the R“djﬂﬂ' Room
. I % cup molasses HOURS: Week days, 9 am. to 6 p.m
% cup strong coffee Wednesday until 7:30 p.m. Sundays :
| PR 3% eup grape juice 2:30 to 5:30 p.m. for reading only.
L | - | . 4] 2 tbs melted chocolate : |
EDWIN CAREWES &= = | e v . —
PRESBNTS e s 3 cups flour - |

_ oo : R i T G T 2 teaspoons baking powder
e N : : e o ,.. - 134 teaspoon salt 7

| P _ 5 b e e 1 teaspoon ecinnamon ;
U . Wl o o EREETE 1 teaspoon nutmeg
e - lg teaspoon cloves |

P i 1 teaspoon soda

. " 'ROOF B
£ . RS 3. cups raisins e 1 1

., .. e | |2 cups currants WAREHOUSES

. T 2 : i R i 1 package dates < | :

' . ‘2 cup figs MOVING |

1 o %2 cup orange and lemon peel PACKING

: ) 1 cup candied cherries HIPP

&1 By I cup candied pineapple S* - I

hg e 1 eup citron of

'3 : | | ; T S 3 cups nutmeats HOUSEHOLD GOODS |}

| ‘ : : P e : T A o W ash currants thl‘ﬂﬂg’hl)’ and dI"j? ‘ ;

T 7 - them, wash raisins and let stand in | PHONE H. P. 181 - 182
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hot water a few minutes to soften,
then dry and cut with scissors, un-
less you prefer them .,whole. Secald
dates after removing stones, then cut
in thin slices erosswise. Grind or-
ange and lemon peel fine, steam. figs. |
and cut in small pieces, cut citron
in small strips. Cut cherries in half
and pineapple in small pleces. Mix
the fruit together and let stand over
night.

Cream butter, add sugar gradually | IF
and cream thoroughly together. Add

CERS, one at a time snd beat well fans: 5 o
Add other ingredients, reserving It 18 modern, your home

enough of the flour to mix with fruit, will be mmfﬂrtablé on
then add fruit and flour mixture, |
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2y Grease pan or pans well, then line | Thanksgiving Day

P recipe will make one large cake or|

i two of medium size, or several smal- | ‘“ . .
'_ ler cakes may be made. Bake at 250 {t Pays to Mm_ip”“zﬂ

5 for three to four hours. Let cool be- [} This Bureau (not for profit) will

fore putting awa y.
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‘ Rides in New Plane "
phibian pltfms‘ d by~ ho-Duiohh

lic Service Compan has ALTY-
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ing employes and friends of the com- |
pany on sight-seeing tours above the

north shore on recent week-ends. The |
Tuesday, December 3, 1929 flights were niade from Sky Harber |

. west of Glencoe, and from the Curtis |
Q Continuous 3:00 to 11:00 p. m. | Flying field near Glenview, and af.
; forded a spectacular view of the beau-
Adults $1.00 Chlldl‘el'l 25 Cents tifully. laid out estates along the
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Affiliated with the Home Modern-
izing Bureau of the Natl Building
Industries, Ine.
708 Church Street Room 250
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