
L
Christmas Dinner

O n C h ristm as  d a y , of all days, 
th e  menu should show  discrimina­
t io n  instead of superabundance. T h e  
Characteristic of ancient cookery 
was profusion; of modern, is deli­
cacy and refinement. T h e  capacity 
of human digestion is limited and 
Is not afforded an y  special dispen­
sations on feast days.

C erta in  tr a d it io n s  m u st be o b ­
served in  c o n s id e r in g  o u r  C h ris t­
mas m en u . W e  d e s ire  th e g e n e r a l­
ly  a c c e p te d  g o o s e  o r  tu rk e y  a n d  th e  
h is to r ic  p lu m  p u d d in g . T h ese  a.;e 
our fo u n d a tio n  ston es . T h e  fo  id  

'value o f  th ese  tw o , w ith  th e ir  ac­
ce sso r ie s , is  h igh , c o n se q u e n t ly  w o 
center th e  n o u r ish m e n t on  th ese  
tw o  co u rse s , a d d in g  to  th em  o th e rs  
of e sth e tic  v a lu e  w h ich  w ill n ot 
m u lt ip ly  o u r  d ie te t ic  sins su ffici­
e n tly  to  im p a ir  h ea lth . W ith  th is  
e n d  in  v iew  th e fo l lo w in g  m en u  hair 
b e e n  a r r a n g e d :

C le a r  S o u p  T o a s t  F in g e rs  
P ic k le d  P e a ch e s  S a lte d  P e a n u t !

G re e n  G o o s e , R o a s te d  
P o ta to  S tu ffin g  

G a rn ish  o f  J e llie d  A p p le s  and  
C e le ry  T ip s  

S p ice d  G ra v y  
S tea m ed  S w eet P o ta to e s  

T u rn ip s  a  la  C rem e 
C e le ry -a n d -O r a n g e  S a la d  

U p -to -d a te  P lu m  P u d d in g  
F o a m in g  S a u ce  

P r is c i l la ’ s P u m p k in  P ie  
K r is  K r in g le  C a k es  B la ck  C o ffe s

H a v e  th e  so u p  c le a r  a n d  d e lica tc  
ly  f la v o re d , f lo a tin g  a th in  s lice  o f 
le m o n . In  se rv in g  a h o lid a y  d in ­
n e r , th e  sou p  sh ou ld  m ere ly  ve frssh  
a n d  stim u la te  th e  a p p e t ite  a n !  ant 
re n d e r  it  in d iffe re n t to  th e  co u rse s  
th a t  fo llo w . In  th is  m en u , tha soup 
m a y  b e  o m itte d , as a lso  t h j  sali>d, 
w ith  an  a b u n d a n ce  o f  g o o d  ch eer  
re m a in in g . A s  a rra n g e d , tha ;lin -
Sier is  to  b e  se rv e d  in  c o u r t s ,  b u t 
t  m ay  b e  m o d ified  to  lessen  th e la ­

b o r  o f  se rv in g . A rra n g e  t h j  d es ­
s e r t  on  th e s id e b o a rd  o r  s ide  ta b le , 
with th e  e x ce p t io n  o f  th e  p u d d in g , 
w h ich  sh ou ld  b e  se rv ed  p ip in g  h ot 
on h e a te d  p la te s , a cco m p a .ii.x l by  
th e  sa u ce  in  a se p a ra te  d ish . C o f ­
fee is p r e fe r a b ly  se rv ed  a t i,h'5 c lo se  
o f  th e  m ea l, b u t  may a cc  nupany 
ft- w hen  d e s ire d . T a k en  c le a r , it 
a id s  d ig e s t io n , a n d  c re a m  a n d  su- 
;ar sh ou ld  b e  o m itte d  w hen  such  a 
o u n t ifu l d in n e r  is  p a rta k e n  o f ,  

even i f  in d u lg e d  in  on  o th e r  o o .a -  
sions.

T h e  d ress in g  o f  a g o o s e  re q u ire s  
m o re  tim e a n d  a tte n t io n  th an  th at 
o f  a tu rk e y , th e  o ily  skin n eed in g  
a  g o o d  s cru b b in g . R in se  o u ts id e  
a n d  in . T he g o o s e  sh ou ld  b e  c o n ­
s id e ra b ly  lees th an  a  y e a r  o ld , a 
" g r e e n ”  g o o s e , fo u r  m on th s  o ld  b e ­
in g  th e  ch o ice s t, a n d  it  sh ou ld  be  
w e ll fa tte d .

A  d r y -p lu ck e d  fo w l is p r e fe r a b le , 
b u t  if  i t  is  s ca ld e d , rem em b er  it 
ta k e s  m u ch  lo n g e r  fo r  th e  w a te r  to  
p e n e tr a te  to  th o  ro o ts  o f  th e  fe a ­
th e rs  o f  a  g o o s e  th an  th o se  o f  a 
ch ick e n . D ra w  a n d  tru ss  th e g o o s e  
th e  sam e as a  tu rk e y , rem em b erin g  
to  re m o v e  th e  tou g h  le g -te n d o n s . 
C u t th ro u g h  th e  skin  v e ry  g in g e r ly  
a b o u t  2 in ch es  b e lo w  th e le g  jo in t L 
b e n d  th e  le g  a t th e  cu t  a g a in st th e  
ta b le  a n d  b re a k  th e  b o n e ; th en  
w ith d raw  th e  te n d o n s . I f  c u t , th ey  
ca n n o t  b e  re m o v e d .

O n e  o f  th e  m ost to o th so m e  g o o se  
stu ffings is  m a d e  o f  p o ta to e s  an d  
p a r b o ile d  o n io n s  co o k e d  to g e th e r  

u n til te n d e r , m a sh ed  a n d  sea son ed  
h ig h ly  w ith  p e p p e r , sa lt, b u tte r  
a n d  sago . T h e  la tte r , a n d  th e  o n ­
io n , m ay  b e  o m itte d , o r  th e  in sid e  
o f  th e  g o o s e  m ay  b e  r u b b e d  w ith  
a c u t  o n io n . A n o th e r  d re ss in g  is 
m a d e  o f  ch o p p e d  ta r t  a p p le s  (p e e l­
e d  an d  c o r c d ) ,  b r e a d  cru m b s and  
b o ile 'd  o n io n s . B u t a  m o re  u p -to -1  
d a te  m e th o d  is to  serv e  th e  co o k e d  | 
a p p le s  as a  g a rn ish  o r  in  a  ca re fu l-1  
ly  p r e p a r e d  sa u ce . A p p le s  in  som e 
fo rm  a re  th o  in v a r ia b le  a c co m p a n i­
m en t o f  ro a s t g o o se .

H O W  T O  R O A S T .
R o a s t  o n  a  ra ck  in  th e  d r ip p in g  

p a n s . L a y  s lices  o f  fa t  p o r k  o v e r  
th e g o o s e , as i t  a id s  in  d ra w in g  o u t 
th e  e x c e s s -o f  o il. A fte r  th r e e -q u a r ­
te r s  o f  an  h o u r , rem ov e  th e p o r k , 
d ra w  a ll o il f r o m  th e  p a n , a n d  re ­
tu rn  g o o s e  to  th e civen, w e ll d r e d g e d  
w ith  flo u r  sea son ed  w ith  sa lt  an d  
p e p p e r . A fte r  th e  flou r has b r o w n ­
e d , b eg in  b a s tin g , a n d  co n tin u e  th is  
e v e ry  15 m in u tes . F o r m e r ly  it  w as 
th e  cu stom  to  a d d  som e w a te r  to  
th e  p a n , b u t  g o o d  a u th o r it ie s  o m it 
it , and  d o  n o t  b eg in  to  b a ste  u ntil 
th e  fa t  h as b e e n  d raw n  off. C ook  
u n t il th e  jo in ts  s e p a ra te  e a s ily , from  
1%  to  3 h o u rs . A n  e ig h t-p o u n d  
g o o s e  re q u ire s  a b o u t  tw o  h ou rs . I n ­
su fficien tly  co o k e d , a  g o o s e  is v ery  
^ d ig e s t ib le  an d  u n p a la ta b le . It

sh ou ld  be  k ille d  a t  le a s t  tw o  d a ys  
b e fo r e  b e in g  ro a s te d . G a rn ish  th e 
g o o s e  w ith  tip s  o f  c h o ice  c e le r y , a l ­
te r n a t in g  w ith  je l l ie d  a p p les .

T h ese  la tte r  w ill b e  fo u n d  d e lic i 
ou s . P a r e  a n d  c o r e  w h o le  a p p le s , 
la rg e  a n d  firm  on es  b e in g  p r e fe r  
a b le . F il l  th e  h o le s  w ith  re d  c u r ­
ra n t  je l ly ,  B prinkle a ll o v e r  w ith  
lem on  ju ic e  a n d  d u st w ith  g r a n u ­
la te d  su g a r . P la ce  a l i t t le  w ater 
in  th e  p a n  a ro u n d  th e a p p le s , an d  
b a k e  th em  u n til ca n d ie d  b u t  n o t  
b ro k e n . P r e se rv e d  g in g e r  m ay b e  
u sed  in stea d  o f  th e  je lly .

S p ice d  G ra v y — T ry  th is  n ov e lty  
in  m a k in g  g ra v y , a n d  it  w ill be  
fo u n d  a p p e tiz in g . B o il  th e  g ib le ts  
in  th ree  p in ts  w a te r  an  h o u r  w ith  a 
few  c lo v e s  a n d  a llsp ice , o n e  t a b le ­
sp o o n  g ra te d  lem on  p e e l, o n e -h a lf  
o n io n , ch o p p e d , on e  re d  p e p p e r  and  
o n e -h a lf  te a s p o o n  sa lt. W h en  th e  
g ib le ts  a re  te n d e r , re m o v e  th em , 
m in ce , sea son  w ith  a  dash  o f  p e p ­
p e r  an d  a  sa ltsp o o n  o f  sa lt, k e e p ­
in g  th em  h o t  in  th e  g ra v y  b oa ts . 
T o  th e  g ra v y  a d d  o n e  ta b le s p o o n  
b u t te r  a n d  tw o  ta b le s p o o n s  h o t  
b r o w n e d  flo u r , s t ir r in g  u ntil 
sm ooth . S tra in  a n d  a d d  o n e -h a lf  
g la ss  h o t  w a te r  o r  w in e  if to o  
th ick . L e t  s im m er a  few  m in u tes  
a n d  p o u r  in  th e  g ra v y  b oa ts .

S tea m ed  S w eet P o ta to e s — T hese 
arc  b e t te r  th an  b o ile d . P a re , 
steam  u n til te n d e r , p u t  a  p in ch  o f  
b u tte r  on  ea ch  a n d  set in th e  oven  
t o  d r y  a n d  b ro w n  a tr ifle .

T u rn ip s  a la  C rem e— C u t p e e le d  
tu rn ip s  in to  h a lf- in ch  d ice , b o i l  in  
sa lted  w a te r  u n til te n d e r , d r a in ; 
to  ea ch  q u a r t  o f  tu rn ip s  a d d  on e  
ta b le s p o o n  su g a r , a  lit t le  sa lt, and  
la s tly  th re e  ta b le s p o o n s  cre a m  in ­
to  w h ich  a  b e a te n  e g g  is s t ir re d . 
S erv e  v e ry  h o t.

C e le ry  a n d  O ra n g e  S a la d — C risp  
th e  w h ite  s ta lk s  o f  c e le ry  in  ice  
w a te r , to  w h ich  lem on  s lices  h ave  
b een  a d d e d . W ip e  th e  s ta lk s  d ry , 
cu t in  tin y  p ie ce s  a n d  d ress  w ith  
F re n ch  d ress in g . A d d  th is  ju s t b e ­
fo r e  it  is to  b e  se rv ed . T u rn  in to  
a  se rv in g  d ish  a n d  ga rn ish  w ith  
s lices  o f  s o u r  o ra n g e , cu t  le n g th ­
w ise  o f  th e  o ra n g e , th en  in  h a lv es  
len g th w ise . W a fe rs  sh ou ld  a c c o m ­
p a n y  it.

T H E  C H R IS T M A S  P U D D IN G .

A n d  n ow  co m e s  th e  p lu m  p u d ­
d in g  w ith o u t w h ich , a n d  h o lly  and 
m is t le to e , C h ristm as h a rd ly  seem s 
re a l. O n ly  o n ce  a  y e a r  can  the 
g e n u in e  C h ristm as  p u d d in g , d e c k ­
e d  w ith  h o lly  a n d  w re a th e d  w ith  
flam es, m ak e its  p ic tu re s q u e  e n ­
tr a n ce  to  th e  fe st iv e  b o a r d . S o  
m an y r ich , in d ig e s t ib le  co n co c t io n s  
h av e  b een  serv ed  u n d er  th is  h ea d , 
w ith  th e ir  tra in  o f  h o r r o r s  n e x t  
d a y , th a t it  is w ith  b o th  p r id e  and  
p le a su re  w e p r e se n t th e  fo llo w in g  
Ly M rs. K re tsch m a r  : T h re e -fo u rth s  
cu p  N ew  O rlea n s  m ola sses , on e  cu p  
b ro w n  su g a r , o n e  cu p  fin e ly  c h o p ­
p e d  su et fro m  th e  re g io n  o f  th e 
lridneys, th re e  cu p s  b re a d  cru m b s, 
tw o  cu p s  f lo u r , on e  cu p  sw eet m ilk , 
o n e  cu p  m ix e d  ra is in s, c it ro n  and  
cu rra n ts , ch o p p e d , o n e  te a sp o o n  
sod a . S ift  th e  su g a r  in to  th e m o ­
la sses  a n d  ad d  th e  m ilk  a n d  suet. 
M ix  th e  so d a  e v e n ly  th ro u g h  th o 
flou r an d  a d d  th e  fr u it  to  it , to s s ­
in g  it  a b o u t  t o  in su re  its  b e in g  
c o a te d . T h en  p u t  in to  th e  w e t m ix ­
tu re , a d d in g  la s t o f  a ll th e  brea d  
cru m b s. B o il  o r  steam  in  m old s  
th ree  h o u rs . C o o k  b e fo r e h a n d  an d  
re -h ea t .

N o  d em on  o f  d y sp e p s ia  lu rk s  in  
its  lu sc io u s  d ep th s , a n d  p a rta k e rs  
w ill r ise  up an d  c a ll  y o u  b lessed  
S erv e  w ith  fo a m in g  sa u ce , o r  any 
o th e r  p r e fe r r e d . F o a m in g  sa u ce  is 
m ad e t h u s : T w o -th ird s  cu p  fine
w hite  su g ar c re a m e d  w ith  o n e -th ird  
cu p  b u t t e r ; t o  th is  a d d  th re e  ta b le ­
sp o o n s  th ick  cre a m , th e w h ite  o f  
on e  eg g , an d  o n e -h a lf  te a sp o o n  v a ­
n illa , b e a tin g  th em  in  w ith  an  e g g  
b e a te r . S e t th e b o w l o f  sauce  in a 
v esse l o f  h o t  w a te r , an d  use the eg g  
b e a te r  s tea d ily  u n til th e  m ass b e ­
com es  lig h t and  sm ooth . S erv e  im ­
m e d ia te ly . I t  sh ou ld  b e  a foam  
th ro u g h o u t, w ith  n o  se tt lin g  on  th e 
b o tto m . I f  it  is a llo w e d  to  stan d  
o r  t o o  m u ch  co o k e d , it  w ill n o t  be  
p e r fe c t io n .

In  serv in g  th e p u d d in g  d e c o ra te  
•it. w ith  sp rin gs  o f  h o lly . P o u r  a 
ta b le s p o o n fu l o f  b ra n d y  a ro u n d  the 
b a se  ju s t  b e fo r e  se rv in g  a n d  ligh t. 
N o  on e  n e e d  s cru p le  to  use th is , o r  
a lco h o l. I t  e v a p o r a te s  in  th e flam e. 
A n o th e r  w ay  is  to  d ip  sq u a res  o f  
lo a f  su g a r  in  b ra n d y  a n d  p la ce  
a ro u n d  th e  d ish , then  set it  afire 
and  ca rry  th e  d ish  to  th e ta b le  
w hile  it  is w re a th e d  in  w e ird  flam es.

P r is c i l la ’ s P u m p k in  P ie .— T o  on e  
p in t co o k e d  pu m p k in  a d d  on e  eg g , 
on e  g ill  m olasses , b u t te r  size  o f  an 
e g g , on e  g ill  m ilk , on e  sca n t tea -

SANTA CLAUS ON THE WAY.

sp o o n  sa lt , o n e  te a sp o o n  g in g e r , 
o n e -h a lf  te a s p o o n  c in n a m o n , o n e - 
q u a r te r  te a s p o o n  o f  n u tm eg . This 
m ak es on e  p ie . B a k e  40 m in u tes .

W h ile  it  is w e ll to  h a v e  a  g o o d ly  
s u p p ly  o f  fr u it  ca k e  a n d  o th e r  v a ­
r ie t ie s  p r e p a r e d  in a d v a n ce  fo r  th e 
h o lid a y s , fo r  th e  C h ristm as  d in n e r , 
e sp e c ia lly  i f  th e re  a re  ch ild re n , it 
is  fa r  b e t te r  t o  s e rv e  sm a ll, fa n cy  
ca k es  s im p ly  m a d e , an d  ia ck in g  
r ich n ess . T h ey  m ay b e  m ad e v ery  
a ttra c tiv e  b y  th e  v a r io u s  shap es 
a n d  by th e  ic in g , w h ich  ca n  be  e la ­
b o r a te d  w ith  c it r o n , n uts, red  c a n ­
dies  o r  ca n d ie d  ch e rr ie s , i f  d es ired . 
M rs. R o r e r  g iv e s  th e fo llo w in g , 
w hich  ca n  b e  m a d e  a t  s lig h t e x ­
p en se , a n d  w h ich  in v a r ia b ly  p le a s ­
es  th e  l it t le  f o l k :

“ B e a t o n e  cu p  b u t te r  to  a crea m  
a n d  a d d , g ra d u a lly , on e  a n d  on e - 
h a lf cu p s  su g a r  w ith  th e  y o lk s  o f  
tw o  eggs . B e a t  u n til v ery  lig h t 
S ift  tw o  a n d  o n e -h a lf  cu p s  flou r 
w ith  tw o  te a s p o o n s  b a k in g  p o w d e r . 
B e a t  th e  w h ites  o f  th e  tw o  eg g s  to  
a stiff fr o th , a d d  o n e -q u a r te r  p in t 
o f  w a te r  a n d  h a lf  th e  flo u r  to  th e  
first m ix tu re  a n d  b e a t  th o ro u g h ly . 
A d d  o n e -q u a r te r  p in t  w a te r , th e  
e g g  w h ites  an d  th e flou r . W h en  
sm ooth  an d  lig h t , tu rn  in to  tw o  
sh a llow  b u tte r e d  b a k in g  pan s. B ak e 
in  a q u ick  oven  fo r  15 m in u tes  
T u rn  o u t  ca re fu lly  a n d  cu t  in to  
fa n cy  sh ap es, s ta rs , d ia m on d s , 
sq u a res , e tc .

D E C O R A T IO N S .
T h e  d in n e r  ta b le  itsfelf sh ou ld  

p r o c la im  th e sea son  by  its  a r tis t ic  
a n d  sea son a b le  d e c o r a t io n . E ach  
h ostess  m ay e x e r c ise  h e r  in g en u ity  
in u sin g  th e m a te r ia ls  a t h an d  
w h eth er th ey  be h o lly  a n d  m ist le to e , 
la j r e l  o r  o th e r  g re e n s . D o  n o t  
c ro w d  th e  ta b le , a n d  a rra n g e  th e 
p ro g ra m m e  o f  c o o k in g  a n d  serv in g  
as fa r  as p o s s ib le  in  a d v a n ce .

In  th e m en u  su g g ested  n o th in g  
co m p lica te d , e x p e n s iv e  o r  o u t  o f  
sea son  is ch o se n . C h eese , n uts, e x ­
c e p t  in  sm all q u a n tit ie s , a n d  a p r o ­
fu s ion  o f  r ich  d ish es  h a v e  b een  
o m itte d  in te n tio n a lly .

^ _____

F R E E  D IN N E R  F O R  B E G G A R S

F o r  n e a r ly  300 y e a rs  n ow  N a n cy , 
in  F r a n ce , has sen t o u t  its  o ffic ia ls  
at C h ristm a stid e  w ith  in stru ctio n s  
to  b r in g  b a ck  f ifty - fo u r  b e g g a rs  to  
a su m p tu ou s  fe a st . F o r  th e d in in g - 
h a ll an  e n o rm o u s  b a r r e l is sp e c i­
a lly  b u ilt , as b e in g  e m b lem a tica l 
e f  th e  to w n ’ s d e p e n d e n ce  u p on  th e 
v in e , a n d  in  th is  th e  m a y o r  b id s  the 
b e g g a rs  w e lco m e , a n d  in v ite s  them  
to  p a rta k e  o f  th e  b a n q u e t. A ll  th e 
e x p e n se s  a re  p a id  b y  th e  tow n .

C H R IS T M A S  D O N ’ T S .
D o n ’ t  le a v e  th e  c o s t  m a rk  on  p r e ­

sents.
D o n ’ t le t  m on ey  d o m in a te  y o u r  

C h ristm as  g iv in g .
D o n ’ t  le t  C h ristm as  g iv in g  d e ­

te r io r a te  in to  a  tra d e .
Don’t embarrass yourself by giv­

ing more than you can afford.
D o n ’ t  tr y  to  p a y  d e b ts  o r  re tu rn  

o b lig a t io n s  in  y o u r  C h ristm as  g iv ­
in g .

D o n ’ t  g iv e  trash y  th in g s . M an y 
an  a tt ic  c o u ld  te l l s tra n g e  sto r ie s  
a b o u t  C h ristm as  p resen ts .

D o n ’ t m ak e p r e se n ts  w hich  y o u r  
fr ie n d s  w ill n o t  k n ow  w h a t to  d o  
w ith , a n d  w h ich  w o u ld  m e re ly  e n ­
cu m b e r  th e  h om e.

D o n ’ t g iv e  b e ca u se  o th e rs  e x p e c t  
y o u  to . G iv e  b e ca u se  y o u  lo v e  to . 
I i  y o u  ca n n o t  sen d  y o u r  h e a r t  w ith  
th e  g ift , k e e p  th e  g ift .

D o n ’ t  g iv e  t o o  b u lk y  a r tic le s  to  
p e o p le  w ho liv e  in  sm all q u a rte rs , 
u n less y o u  k n ow  th a t th ey  n e e d  th e 
p a r t icu la r  th in g s  y o u  send  th em .

D o n 't  w a it u n til th e  la s t  m in u te  
to  b u y  y o u r  p re se n ts , a n d  th en , fo r  
la ck  o f  tim e  to  m ak e p r o p e r  se le c ­
t io n s , g iv e  w h a t y o u r  b e tte r  ju d g ­
m en t con d em n s.

D o n ’ t  d e c id e  to  a b sta in  fr o m  g iv ­
in g  ju s t  b e ca u se  y o u  ca n n o t  a ffo rd  
e x p e n s iv e  p re se n ts . T h e  th o u g h t­
fu ln ess  o f  y o u r  g ift , th e  in te re s t  
y o u  ta k e  in th ose  t o  w h om  y o u  g iv e , 
a re  th e  p r in c ip a l th in g s . T h e in ­
tr in s ic  v a lu e  o f  y o u r  g i f t  co u n ts  
v e ry  lit t le .

D o n ’ t  g iv e  th in g s  b e ca u se  th ey  
a re  ch e a p  a n d  m a k e  a  b ig  show  
fo r  th e  m on ey . A s  a  ru le  i t  is  a 
d a n g e ro u s  th in g  to  p ic k  u p  a lo t  o f  
a ll s o r ts  o f  th in g s  a t  b a rg a in  sa les 
fo r  C h ristm as  p re se n ts . I f  y o u  d o , 
th e re  is  a lw a y s  th e  te m p ta tio n  to  
m a k e  in a p p r o p r ia te  g ifts . B es id es  
th e re  is  u su a lly  som e d e fe c t  in b a r ­
g a in  a r t ic le s , o r  th ey  a re  o u t  o f  
s ty le , o u t  o f  d a te , o r  th e re  is  som e 
o th e r  rea son  w hy th e y  a re  so ld  u n ­
d e r  p r ice .

C H R IS T M A S  D A Y  IN  M A R C H .

D u r in g  th e  e a r lie s t  tim es th e  fa v ­
o r it e  d a te  fo r  C h ristm as w as in 
J a n u a ry . I t  w as h e ld  in  E n g la n d  
in  th a t  m on th  a t th e  tim e  o f  th e 
co m in g  o f  th e  A n g lo -S a x o n  c o n q u e r ­
o rs . M a rch  has a lso  h ad  its  C h ris t­
m as D a ys .

F A M O U S  C H R IS T M A S -T R E E S .

T h e  b ig g e r t  p r iv a te  C h ristm as- 
tr e e  e v e r  seen  in  E n g la n d  w as on e  
w hich  th e  D u k e  o f  N o r fo lk  h a d  cu t  
fro m  h is ow n  es ta te  a n d  co n v e y e d , 
w ith  m u ch  tr o u b le , to  A ru n d e l C a s ­
t le . I t  s to o d  VO fe e t  h ig h , w e ig h ed  
n e a r ly  fo u r  to n s , a n d  b o r e  on  its 
b ra n ch e s  p re se n ts  to  th e  v a lu e  oT 
$20,200. T h e C h r is tm a s -tre e  w hich  
Q u een  V ic to r ia  g a v e  soon  a ft e r  h e r  
m a rr ia g e  to  th e  P r in ce  C o n so r t  w as 
40 fe e t  h ig h , a n d  its  c r o p  o f  g ifts  
was v a lu e d  a t  som eth in g  lik e  $45 ,- 
000.

T o  th ose  w h o  m ay  h av e  b e co m e  
t ire d  o f  th e  o ld -fa sh io n e d  gam es 
u su al a t  C h ristm as , th e  fo llo w in g  
m ay  b e  fo u n d  s u it a b le : H u n t u p  a 
lo t  o f  p o o r  p e o p le  th a t h av e  n o t  g o t  
a n y  C h ristm as d in n e r , an d  g o  and  
g iv e  th em  o n e . N .B .— T h is  ga m e 
m a y b e  p la y e d  by an y  n u m b e r  o f  
p erson s .
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A lth o u g h  n o  d a y  is lo o k e d  f o r ­
w a rd  to  w ith  such  jo y  a n d  h ap p in ess  
as C h ristm as , few  o f  us k n ow  a n y ­
th in g  m ore  a b o u t  th e  d a y  th an  th a l 
w e k eep  it  in  m em ory  o f  th e b ir th  
o f  C h rist, a n d  h av e  a  C h ristm as 
tr e e , o r  h a n g  up o u r  s to ck in g s , fo r  
th e  e x ch a n g e  o f  g ifts  w hich  g o o d , 
o ld , jo l ly  S a n ta  C la u s, o r  S a in t 
N ick , o f  c o u rs e , b r in g s  a lo n g  w ith  
h im  fro m  h is sn ow y  h om e a t  th e  
N o rth  P o le .

C o n se q u e n tly  it  w o n ’ t  d o  us any 
h arm  to  k n ow  a  lit t le  o f  th e h istory  
o f  th e d a y .

T h e in s t itu tio n  o f  C h ristm as , 
K rism a s , C h ris t  M ass, o r  as i t  is 
sp e lle d  in O ld  E n g lish , C h ris te - 
M asse , ca n  b e  a u th e n tica te d  as fa r  
b ack  as th e  tim e  o f  E m p e ro r  C om - 
m od u s  in 180-192. In  th e  re ig n  o f  
D io c le t ia n , 284-305, w h ile  th e  ru le r  
w as k e e p in g  h is  c o u r t  a t N ico m e d ia , 
h e  le a rn e d  th a t a  m u lt itu d e  o f  
C h ristia n s  w as a ssem b led  in  th e 
c ity  to  c e le b ra te  th e  b ir th d a y  o f  
J esu s. T h e  C h u rch es  w ere  filled , 
h e o r d e r e d  th e  d o o r s  b a r r e d  and  
th en  set fire  to  th e  b u ild in g s  and  
e v e ry  w o rsh ip e r  p e r ish e d  in  tho 
flam es.

T h ere  w as n o  sp e c ia l u n ifo rm ity  
in  th e  d a y  se t a sid e  fo r  th e  c e le ­
b ra t io n  o f  th e  N a tiv ity  a m o n g  th o  
e a r ly  C h ristia n s, som e p u t it  in  
M a y , o th e rs  in A p r il ,  an d  still 
o th e rs  in  J a n u a ry , b u t  fin a lly  D e­
ce m b e r  25th w as e s ta b lish e d  a r b i­
t r a r ily , ’ th o u g h , as a  m a tte r  o f  fa c t , 
C h ris t  w as p r o b a b ly  n o t  b o rn  a t 
th a t sea son  o f  th e  y e a r  in  J u d e a .

T h e  fa c t  th a t h ad  m o s t  to  d o  w ith  
fix in g  th e  c e le b r a t io n  on  D e ce m b e r  
25th, w as th a t a lm o st a ll h ea th en  
n a t io n s  r e g a rd e d  th e  W in te r  S o l­
s tice  (th e  tim e  o f  th e  y e a r  w hen  the 
sun is  a t its  g r e a te s t  d e c lin a t io n ), 
a? th e b e g in n in g  o f  re n e w e d  life  and  
a ctiv ity  o f  th e p o w e rs  o f  n a tu re , 
a n d  o f  th e ir  g o d s , w h o  o r ig in a lly  
w ere  m e re ly  sy m b o lica l o f  th ese  n a ­
tu re  p o w e rs . O n th is  a c c o u n t  tha 
C e lts  a n d  G e rm a n s , fro m  o ld est 
tim es c e le b r a te d  th e  sea son  w ith  
g r e a t  fe s t iv it ie s , h o ld in g  th e ir  Y u le - 
fe a s t  in  co m m e m o ra tio n  o f  th e  re ­
tu rn  o f  the, fie ry  su n -w h ee l.

M a n y  o f  th e  C ustom s a n d  fea sts  o f 
thes^  o ld  G erm a n  a n d  R o m a n  h e a ­
th en  p a ssed  in to  C h r is tia n ity , p u r i­
fied  a n d  a d a p te d  by th e  C h u rch  fo r  
th e  ce le b r a t io n  o f  th e  N a tiv ity . 
M a n g e r -so n g s  a n d /C h r is tm a s  ca ro ls  
s p ra n g  u p . L a te r  th e  C h r is t-tre e s , 
o r  C h ristm as  tr e e s , a d o rn e d  w ith  
lig h ts  a n d  g i f t s ; th e  cu sto m  o f  g iv ­
in g  a n d  re ce iv in g  g i f t s ; sp ecia l 
m eats  a n d  d ish es , such  as C h r is t­
m as ca k es , p u d d in g s , e t c . ,  ca m e  in - 
to  v o g u e .

B y  th e  E p isc o p a l a n d  R o m a n  C a ­
th o lic  C h u rch , a n d  b y  th e  L u th era n  
C h u rch , C h ristm as  is  c e le b r a te d  b y  
sp ec ia l s e rv ices , a n d  g ra d u a lly  th e  
P r o te s ta n t  C h u rch es  a re  b e g in n in g  
t t  lo o k  u p on  it  as a  ch u rch  d a y , a n d  
n o t  a lto g e th e r  as a  so c ia l h o lid a y , 
a s  th ey  o n ce  d id .

A t  o n e  tim e  th e  c e le b r a t io n  la s t ­
e d  u n til C a n d lem a s , b u t  b e ca u se  o f  
th e  in cre a s in g  re a liz a t io n  th a t  it  is 
in co m m e m o ra tio n  o f  th e  b ir th  o f  
th e  C h ris t  C h ild , it  h as  b e co m e  
m ore  a n d  m o re  th e  c h ild r e n ’ s d a y , 
o n e  co n tin u o u s  ro u n d  o f  sh r iek in g  
h a p p in ess  fr o m  firs t  b re a k  o f  d a y  
u n til th e t ir e d  l it t le  h ea d s  sn u g g le  
d ow n  in to  th e  p illo w s  to  d rea m  o f  
w h a t S a n ta  C la u s  b r o u g h t  th em .

L e t ’ s first g a th e r  a t  th e ch u rch  
to  o ffe r  u p  th e  th a n k s  th a t sh ou ld  
so g la d ly  p o u r  fro m  fu ll  h e a r ts , an d  
th en  th e  w h o le  d a y  w ill b e  so  m uch  
m o re  sa tis fy in g .

P e r h a p s  th is  b r ie f  sk etch  m ay n o t  
a d d  to  y o u r  p le a su re  in k e e p in g  
C h ristm as , b u t  it  h as  b e e n  a sa tis ­
fa c t io n  to  te l l  it . A n d  n ow  to  d in ­
n e r , f o r  a fte r  a ll th a t ’ s w h a t w e 
lo o k  fo r w a r d  to , n e x t  t o  th e  tr e e

SANTA CLAUS’ All RIVA I

A L A S ! T O O  L A T E .
I t  wras C h ristm as  E v e .
S ta r in g  a t th e  d y in g  em b e rs  o f  

the fire  w as a  b e a u t ifu l w om a n . H e r  
fa c e  w as w o r r ie d , a n d  she c la sp e d  
a n d  u n c la sp e d  h e r  h an d s in  n e rv o u s  
e x c ite m c n t .

“ C h ristm as  E v e ,”  she m u rm u red , 
“ a n d  n o  m on ey  to  buy b a b y  a  
C h ristm as  g i f t ! ”

M e ch a n ica lly  h e r  ey es  w a n d ered  
a ro u n d  th e ro o m  u n til, w ith  a 
g u ilty  s ta rt , th ey  re s te d  on  som e ’ 
th in g  sta n d in g  o n  th e  m a n te lp ie ce  
I t  w as b a b y ’ s m o n e y -b o x .

“ I f  I  o n ly  d a r e d ,”  she th ou g h t, 
“ b u t  w h a t .w o u ld  J o h n  s a y ? ”

F o r  a few  m om en ts  she s to o d  d e ­
b a t in g  th e a w fu l q u e s t io n  in  h er  
m in d , an d  th en  re a ch e d  th e  b o x .

“ J oh n  n eed  n e v e r  k n o w ,”  she 
sa id . W ith  tr e m b lin g  h a n d s  she 
b r o k e  o p e n  th e  b o x  an d  e m p tied  on  
th e  ta b le  a  c o lle c t io n  o f  b u tto n s ,

: n a ils , an d  so on .
Joh n  h ad  b e e n  th e re  first


