Imazine mother's delight on Christ- wisa one

mas norning if she finds a realy)
worth-while gift among her thinga|
that has been made by one of the men- |
o ks: somcthing that will lighten har'l'
labors and make her work about the®
house a bit easier. Even if it is only|
s home v prticle, such as a big wooden |
paddle Lo s.ip under the hot pans of
hread d cake when they are ready
b tuken from the oven, she will
with p.easure every time she

ses it.  For, though the boys may
not have said anything, she will know |
they have noticed how difficult it is to
remove the hot food from the thI!
withou! burning her hands and arms
they have made thiz most
onvenient implement to aid her about

i
ANnG tho

The paddie is a simple matter to
make. A smooth plece of light board

pOp or basswood is best, aa each
froe frem any. odor—a suarter or
hree-«ighihs of an inch thick, ia all
hat is noeessary. The paddie ls

ighteen to twenty inches long and
«ix to cight inches ia the right width:
the messurements depend preatly on
the size ¢® the pans to be handled, The
edgn of Lh [r:';]'r;' must be '|;+F-\.'1":I+:'|'

' it can slip under the utensila
easily, and a smal! hole ia put into
the hand’e threugh which a string
mav bo run by which it may be hung.
Don't paint or stain the paddle, but
give it a amooth finish by rubbing it
yrefully with a fine-grain sandpaper.

If the menfolks are not interested
in working in wood, they can try

r eed-tea tray from a sel of
oans.  Any cheap pan wi'l do
IThe six-muffin size makes a niea-

k ne tray and one that is just =but
Fasten a heavv gni-
varl.e1 1ron wire or light strap-iron
hewd e to the pan. 1f galvanized iron
is sciveted it can be solddred, other-

makin

F
T
niu !

the right sive

e sure the®
done, then n
«nd handle, wile ‘enamel pives
a splendid finigsh il i6'is easy to pu*
on. Two couts be aufficient. and
even If the paint is 1'ack the tray will|
Lo wood looking and attractive, cspe-|

]ﬂiul:f if it ia decorated with a few|

gay colored wtripes, flowers or sma:l
figures. This w.!! ook particniur'v
nice- on Christmas morning if it ia
fi.led with a pretty set of new tum-
blers,

A most every attic has hidden away
in some secret corner one of the old
oval picture frames that were used

| 30 many years ago., These same old

frames make most charming trays,
andd they are selling at high prices
wherever they can be found.

It will be a simple matter to clean
the frame or refinish it if it is badly
searred. After the varnish has been
removed and it is lightly rubbed with
fine, sandpaper it can be polished with
oil; this wiil be more attractive than
varnizh, Instead of the old picture
that was used in the frame, a pretty
piece of cretonne or an oval of Iace
mounted upon a plece of dark silk
gshould be used. Perhaps sister or
daughter will help in the making of
the gift and crochet a meda.lion the
size of the opening in the tray. The
old backing may be used if it is in
gpeod conditon, or new thin boards or
heavy cardboard fastened in with
small brads or cigar-hox nails will be
suitable. The bottom of the tray
should be finished by gluing a piece
of felt or other heavy material on the
back of the frame, and with the addi-
tion of two pretty brass handies one
wi'l have a tray of which to be proud.
A square tray ean epsily be made
from a wide picture frame in the
same simple manmer. '

S.5. LESSON

December 12. The Boy Samuel, 1
Samuel, chaps. 1-3. Golden Text—
Speak, Lord; for thy servant hear-
eth.—1 Samuel 3: 9.

ANALYSIS.
. BIRTH AND DEDICATION OF SAMUFL,
Chap. 1.
11. THE soNG OF HANNAH, Ch. 2:1-10,
111, siN OF THE S0N3 OF ELI, Ch, 2:

11-d
IV THE CALL oF samuEL, Ch. 5
I STHROGDUCT IO The two E.:iﬂlli."i of
Sami were originaily one. In the

ancient Greek trans ation they are
i | and 2 Kingdoms., They tell

the story of Samuel, of Saul, and of
David. and cover the last years of the
period of tho Judges and the begm-
ngs of ths Monarchy Like most of
: ff | 1 .-"Il.-'.l'i':. by h’_". f:r t.h“' f"l.j

b m L'l!:l‘l‘l.pih*lt
throe of

L T
_I-l 4

Amirnl 'l]'i.l‘:' have

I 1 LS EArieT i PCiEs,
.1..'r-:.-" } e L G d in | Lhron,
24 Fhey are of very greal value,
sreserving for us, as they do, authen-
b regarding the easly
life of larae., the mae of the [:IF'H|1-]".||"‘*-'.
t kings. The character of
1L L ands out strongly in its pur
itv  pobi ity, and integrity, as neXxt to
vhat of Mesea the most conspicious
anndd in®¥ tial in O.d Testament hia

[ormaticn

AMIUTEL,

Mommt Ephraim,” or ) hill
f Ephraim, was that portion
nrel WerTern 'n.estine w hich
wosn  tha territory of Judah
el the valley of kadrae.on, a consid
i part of which was held by AdL
Ephraim. The place here

| Panuthaim, 01 hie tWo H:H":Illlh",
- v fdomtitied Tt word

3 8 & el

“zopl | abh'y a clan or Tandl)
nAN “pnhrathite,"” which moan
T ' 1':'t hrath,” may st II-:,
the ilis e ) whirh this piace lay it
will be remembered thal simila:
A Fivien To Flimelech -and his
sons in i he book of Ruth. The Rovised,
Ver: s “Ephn dmnite, ' The
ALY Mapnah” means “grace.”
““sIhi vl aut halfway botween Jeru-
2T ROk | =smiir.id, Wid hue 'lp'.':u“_- ol
1.7 , ticnal sanctuary from
s A L isf o= AR |.,'H| 1h.'n1..|.:.{h-
st th | o § Jadges (= losh.

18:1; 1:1-2: Judgen 21;:19.)
i ha Cireek trasskation has
o .i'- ah Ra Bl W 4,_, % |y;|'[:,.u1u__
b i ki 2 lath. Wl he loved
Hara! Fhis ® probat. ¥, ' he
; 1sl' ) Y hi T Wi ifi s
had L oo of the sanctuary. Ed ap
I y have I i o ..--I'.J"H.l: of
:rl':ﬂ'_ . tha fourtp o d Aavon, for
Al n., whn Wit M rl'l...-|..I.=-"_'|' af the
ame lamy, I* v de=cribed n |
Chron. 24:5 (omnpare | Sam. 21:1).

mentionad among the
1 | h"'l! 5 19 i."'.i'[ﬂ-'l‘ iy,
helore im &od from

the time f Solson un, Wer descend-

Allls o [ AEAT, Adrnr ' third son

31 1 eive him W the Lord.”
T Y IRRPRSF . child of prayer and is
ideddio. w his moth to the servics
ur (AT Y :"';;Inr...jl‘:fi_'. b T the .aw

v in Num-
A -il}l""ﬂf: t )

el AFWINS

Tt A L h Naza it
hors. chapter G. Th
}1"."' I gl t.-.ln-" Tl HS R i,nli‘ ]

el WV of N 1 CUA - -..*,",u-'.h.
] gl L { reltuion il the LCanaanite
I i " . |

altars. (o mparce the story i { Saneon

and enntrust the character o [ Samson
with thal of Samuel. “! have lent
himt (o tOo 1ord.” Hannan sold ElLL,

' ‘ :
and the hoy wWas taken into the temp.e
to I LT

ad for the priesthoad.

[1. sng sonG oF HaNsAn, 2:1-10,
he -ong makeg no direct refer

ta the answer ta Huannnh'z birayer,
anleas possibly in v b. It praises God
for his help given at all times to his
neople. for his reduke of the proud
:md his exaltation oi the low.y, and
for his preserving and protecuing
care. The raforence to the Ll_nf,.: in
v. 10 raises the dif:'-t'u?! guestion uf:
dats, but this may oC & later addition. |

m—

e

III. THE SIN OF THE S8SONS OF ELI,
2:11-36. ¢

“Son of Belial.” Compare 1:16. The
expression is literally “sons of worth-

‘essness or of wickedness,” and so
rworth.ess or wicked men.” Their sin

iz described in the verses that foliow.
The custom of the sanctuary was to
give the officiating priest whatever

portion of meat his three-pronged fork

drew from the boiling kettle, in which
the flesh of the sacrificed animal was
being eooked for the sacrificial meal
But first the choice fat portions were
eut off and burned upon the altar with
fragrant spices and bits of the sweet
cane as an offering to the Lord. But
the sons of F.i sent a servant to de-
mand a portion of the raw flesh before
the offering, and by their greed made
“the offering of the Lord” to be ab-
horred. That they were guiity of
other crimes also against  common
morality and decency appears from v.
22  The rebuke of the prophet in vv. |
9796 was we.l deserved, i
IV, THE cALL oF SAMUEL, Chap. 3. i

“The chi.d Samuel ministered unto
the Lord.” Josephus says that he
had just compieted his twe.fth year, a
year which marked the beginning of
mora! responsibility in the life of the
Hebrew boy (compare Luke 2:42),
“The word of the Lord was precious,”
that is “was rare.” There was litt.e
prophetic teaching. The time waa ripe
for the ca'l of such a man as Samuel.
The sentence beginning “And his eyes"”
(v. 2) shonld be read in parenthesis,

‘a8 in the Revised Version, “Now his

eyes had begun to wax dim, ete.” The
failing eyesight of old age had come
apon him. “The Lord cal’ed Samue’."
The boy, waking from a restiess sleep,
thinks that his aged master and
teacher has callsd him and runs to
supply his need. “Sermuel did not yet
kpow.” He was & ™ue servant and
worshipper of Jehovah, but did mnoet
recognize the Divine Voice which thus
:poke to him in the quiet of the nicht,
a Voice which was to be his unfailing
ruide in after yvears. El, out of his
arger experience, “perceived that the
lord had calied the child” and in-
tructed him—a very touching and
smpressive example of the right rela-
tion between age and youth in exper-
ience of the things of God. The reve-
lation that comes to the boy is of the
gross wickedness and terrible conse.-
quences of the sin of Eli's sons, and
the weak il'ul'l.lh.'.’t"’l.’l.{‘.i! of their father. |
Vet the essential goodness of the old
man’s heart appears in the scene that
follows. K. insists that Samuel tall:
him all, “and Samue! told him every

to the righteous judgment of God, |
et |

The Spirit of Christmas. |

If wa weee to work out in our faney
wortd devoted to, and guided by the
hich tepels of Christianity, we wou..l
think of & wor'd inspired by the spirit
-t moves Ls at the Christmas trme
the generous, lov.pg, symoaiagtw
acloful, ehweerful, nrother.y spirii ol
the Yuletine hour, !
Then it is that hearts come t "gether.
That is the Jay when the chur-h belis
of a thousand seéts in many lands,
ring out i c.ear, true mote in the
hes ris nt"__u_-ﬂmmun hamanity. |
May that spirit follow all of us
through the ho.day time. May s
essence sink deep_into the recesses of
our hearts. Yez, may the Merry
Christinas fellowship of these days not
only reign in us through the coming
week of happy, joyous time, but may it
be with every reader throughout a

year of rich and heipful experiences.
— "4 s

The separator bowl should run!
steadily and at the speed recommend-
ed by the manufecturer. If the separ-
ator turns hard, a little kerosene in
the running parts will soon cut out
the thick gum or greasze, and then by
using a light oil the separater can be
put in good shape. It is well to test

ke skim-mik occasionally to see whth;

ther or nol fat is being lost.

t!hnu
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RAGLAN SLEEVES ARE
FASHIONABLE,
This chic littie coat would be very

| attractive if fashioned of tweed, ve-

lour or ve.vet. The iong rag.an sleeves
are gathered into wrist-bands, and the
collar is convertible. Fur may be used
for the co.lar and cuffs, thereby add-
ing warmth and smartness. No. 1332
is in sizes 4, 6, 8, 10, 12 and 14 years.
Size 10 requires 2% yards 39-inch
material, or 1% yards 54-inch, and
215 yards 36-inch for lining. 20 cents,
Our new Fashion ' Book econtains
many styles showing how to dress boys
and girls. Simplicity is the rule for
we-dressed chiidren. Clothes of char-
acter and individuality for the junior
foiks are hard to buy, but easy to
make with our patterns. A small
amount of money spent on good ma-
terinls, cut on simple lines, will give
children the priviiege of wearing
adorab.e things., Price of the book 10
cents the copy. .

HOW TO ORDEF PATTERENS.

'i

|

But oh, I have so little

‘Christmas is coming! It soon will

ke here;

money this'

year! |

of love,

bers® above, ~
broider,

border.

I will plan

I can.

count.

Such pains and such care I will take
that they'il be,

pleasure to see.

I send

Yet I have two hands and a heart full 5,0k or chicken for the main dish of

o the Christmas feast, or whether we
scraps .aid away in the cham- gyentually decide to eliminate all fow!
from the d subatitu ri

And pieces of !inen all stamped lo em- .4 d.‘ii:;n:r::“ :utuﬂf;:ktﬁg

_ tiny savory onions tipping each rib,
For which I can crochet a dainty lace . iﬂ'ﬂtl A U{mpﬂn but wl:?;uhd roast

BY CAROLI
Whether we select turkey, gooss,

of beef or lamb, we cannot omit the

| I will get them all out; for each friend }"‘“mhp“’m“‘ 'if we have any respect
: wa for the season’s traditions. |
A gift, then I'l work just as hard 88| * Apd the fruit cake, the plum buns
_ _ | and a’l the other plummy good things
Of time I will put in—oh, any amount; that add to the cheer and jollity of the
1 shall try to make every spare minut® gu.qon: not one of them must be over-

looked if we are to satisfy all the

Jack Horners, litt'e und big, who will

be waiting eagerly to pull out their

I trust, when they're finished, & Christmas plums.

The Christmas pudding should have

I\L'l'h, no cost.y present this year Can’ f,q¢ econsideration, as it iz the most
'impﬂrtlnt feature of the dinner, Per-

To one single neighbor, acquaintance haps everyone will not care to under-

'HUNTING IN CANADA |
GAINS INPOPULARITY

WONDERFUL HERITAGE

Increasing

or friend—
But maybe my labor and love will

about
Make up for the money I have to
leave out. .

—J]da M. Thomas.

SAVED BY GAME LAWS.

Numbers of , Hunt-
ers Enter Forests Each Fall
in Quest of Game.

Canada 1s one of the most fortunate
countries In regard to resources in big
game, Practically every provinee is
wall stocked with wilil kfe and as a
result the numbers of big game hunt-
ers both from wu.;:in the Dominion
and from abroad who enter our forests
each year are rapklly Increasing, The
hunting period in all the provinces 18

in the fall and the average sSedson is
of about two mouths duration, closing,

with a few exceptions, in November

or December. Reporta from differont

parts of Canada indicate that big game
ja exceptionally plentiful this season

and in consequence the Influx of huot-

e 18 large.

The presence of hig Rae in ¢lose
proximity to the centres of population
ocours in nearly all of the provineeas
in Fastern Canada. Iu Ndova Scotia
and New Brunswick there 1s presented
to the hunter a chodce of territory
which s easily acopssible. However,
it is to the more ramols dilstricts,
which are usually reached by wagon

Write your name and address plaine ,..1 tratl or cance rouls, that the hig
ly, giving number and size of SR gume sportsman must turn for Weese,
pstterns as you want. Enclose 20c in gear, bear, and wildeat. The provinees
stamps or coin (coin preferred; Wwrap ¢ Optario and Quebee include within
it carefully) for each number "“dut.lmlr boundaries some of the linest
address your order to Pattern Dept., 1.uting territory ln America. Although

Wilson Publishing Co., 73 Weat Ade-

in some disiricts in Quebec the hun

are ‘eased 1o organized hunting clubs,

return mail
'ﬂ_‘

When You SendEmdy.

Home-made candy is always receiv-
ed with great glee, but it is rat
hard to send through the mails unless
packed correctly.

I have found that tin boxes make
the best containers for candy and I

save cvery one that comes into the T

house, even small coffee cans, I also 'ance
which kinds of game he prefe

buy the shallow round tin hoxes,
may occasionally be found at the “5
and 10"

When making candy—I find fudge,
penoche and divinity the most satis-
factory kinds to send—I beat the mix-
ture until it is verystiff and then pour
it directly into the tin boxes, having
Jined them first with waxed paper.

]
¥

thare *s #tidl much public Jand where
axcellent hunting may be had. Moose

1

| of rapidly boiling water, and left to

take the manufacture of a large, rich
old-time plum pudding. I have found,
however, that this work may be done
very nicely in the evenings; al=o that
it is a good plan to enlist the help of
other members of the family, and
make a real party of the work.
. . . .

When all the ingredients for the
pudding are prepared, it is almost no
trouble at all to assemble them; and
everyone, of course, takes a hand at
gtirring the pudding, thus insuring a
year's good luck.

Then the stout pudding cloth is dip-
ped in bolling water, well greased and
floured, and the pudding is securely
tied within its sturdy depths, leaving
room, of course, for expansion, and
finally it is immersed in a great kettle

cook for five of six houra, It is well
to place a heavy earthenware plate at |
the bottom of the kettle to prevent
possib'e sticking; and never permit
the water to cease boiling even for an

instant: if it requires replenishing,

and desr, may be found in abundance |

her and there is good carlbou, bear, and

wolf hunting. In Ontario there is such
a large number of exeellent hunting
distrlets which nre readily accessible
that the hunter
13 only to be govermed by the dis-

Ing mnorth and west of the
Rives, ¥

Varled Game Sections.

The [orested areas of the provinces

in making a choice. 1 cup of molasscs, 1 eup of sour milk

he wishes (o travel and the | chopped raisins, 'a cup chopped figs,
rs to hunt. Deer 3 cups flour, 1 tsp, soda, 4 tsp. each|
may he had in foreated areas close mfnf cinnamon and nutmeg, | egg.
settled distriets in southern Ontario, |
and there ls in addition the famous big gether, chop the raisine and figs, mix
game reglon in the vast territory 1}-,1“" the ingredients together and beat
French | well, Pour inte a well-buttered mold,
| cover ciosely and steam three hours.

Then when the candy is hard on top’ of Manitoba, Saskalchewin and Al-
I cut it, cover the top with waxed berta are likewise visked by lncreas-
paper, put on the lid of the box, and ing numbers, of hunters., Smal game

the candy s ready to trave! without abounds in the cpen scolions of these |

hreaking or drying out.

When using the small round ‘Iluxc.-siund ndithern =secticns
[ cut the candy just as one would a abunddnce of large gutue

three prgvinces. In the more g L

pie, otherwise it is cut into cubes. If moose, deer. and caribon, aud hear and
posaible [ always add a few chopped | wolf are also met with. Builalo, elk,
raisins, figs or dates immediately upon | and antedape are rigldly protected.

whit.” His reply is one of submission taking the candy from the stove. This|

helps to keep it soft and greatly im-: of the provinea of British C

provea the flavor whether it is to be
sent mway or kept at home,

'

The mouwtain araas of Alberta aud

present a stelking contrasi (o L
other sactlons of the Dominion both in

When packing a large round box in| kinds of game whiimals availabie and
which you wish to put several varie-| the methods of hunting., Besldes the
ties T have found a pleasing arrange- mouuntain goaf, muvumain sheep, cou

ment to be: First, line the box with
waxed paper, then set a round basin—
greasing it first on the outside —in the
middle of the box so as to leave a
two-inch space between the pan and
the edge of the box. Into this space 1
pour the first hatch of candy, and
whens it has hardened 1 remove the
basin. Then I set a :maller basin in
the box, leaving a space all around for
the next variety of candy, proceeding
as bhefore.

The third time a cup is set n the
middle of the box and the third var-
jety of candy poured around the edge.
When the cup is removed the last
space is filled with nut meats, stuffed
dates.or tiny bright-colored candies.

The candy is then carefully cut with
a sharp knife and over the top of the
hox a lace-paper doily is placed.

 —L. R, o~

i

Keep steers full
over and above maintenance is what
puts on flesh. Nervousness, excite-
ment. mud, discomfort and injurigs
from horns of other steers all increase
maintgnance requirements and reduce
gaina. .

The feed caten|

!

gar and grizziy; wmoose, caribou, deer
and bear are found,
od of hunting '‘nvolves the unse
pesk traln.

The wisdem and fovesight of (he
Governmende, both Fedeval and Pro-

vinelal, In enacting suitab’ game lawe ' Plum Pudding are both delicious and
and in strictly soforcing them enables | easily made; a simple but rather rich
Canada to provide a means of healthful | hoiled custard is the foundation for

there is an|lasses, % tsp. salt, % tsp. each of
such as mace and cinnamon, 3 eggs, 1 cup

.rfumhis_itq_'ra::hﬁr crumbs, which shouid bhe?

use boiling water,

Now for the recipe—this one is for
a real Christmas pudding. [ usually
make the entire recipe and cook one-
half of it in the traditional eannon-
ball style, and the balance in bow's of
variaus sizes. These smaler puddings
make welcome gifts, or they may be
stored in a cool place for use all
through the winter, We need:

One pound seeded raisins, 1 pound
currants, 3% pound of mixed candied
peel, % pound of figs, . pound of
bianched almonds, 1 pound soft bread
erumbs (about 4 cupfuls), 1 pound of
suct, 8 epgs, & teaspoonful each of
grated nutmeg, ground cloves and cin-
namon, 1 teaspoouful of sa.t, ‘s Iru—1,
spoonful of soda, 1% cupfuls of brown :
sugar, & cupful of cider or grape
juice, 1 cupful of flour.

Chop the raisns coarsely, shred the
peels, figs and almonds, dredge the
fruits with the flour, and chop the
suet, carefully removing ail strmgy
bits. Beat the yoiks and whites of the
cggs separately, combine all the in-
gredients, adding the stiffly beat |.1
whites of the egigs last, stir vigorous-|
ly. Turn into the prepared cloth and
boil as l!iﬂ't‘llﬂﬂ.

If the foregoing recipe seenis Lo
rich or elaborate, the following steam-'
ed fruit pudding may be more Lo } ur |
dking: |

One cup of finely chopped beef suet, |

or buttermilk, 1 tsp. salt, % cup of

Qift the flour, =alt and seda to-

This pudding must be eaten the day
it is made.

Here is a baked pium pudding that
is very tAsty—easily digested, too, s
good feature in any Christmas dish:

Two cups milk, 1 scant cup cracker
crumbs, 2 theps. butter, '¢cup mo-

sugar, 1 cup raising (sceded and «hop-
ped), 2 cup currants, iz cup chopped
dates,

Scald the milk and pour it over the

'HOLIDAY PLUM CAKES AND PUDDINGS |

DAINTY BABY
GIFTS

BY BERYL I'IERCE PASCHALL,

NE B. KING.

thickened, then add one teaspoonfu! of
cornstarch dissolved in a little coid
water, two squares of umsweetened I just love to go through the buby
choco ate broker intg sma’l pieces, and shops,” confided one woman to me,
two teaspoonfuls of butter. Simmer “but it-just hurts to see so muny lovey
five minutes; flavor with vanilla. thirzs—and not be uble to afford them
Lemon Sauce is delicious with any, for the babies 1 adore.”
plum pudding. Meke it by cooking for There are so many of us in the
two or three minutes three-quarters S30* predicament. So | sal down angd
of a cupful of sugar and one-quarter CeERn Lo figure the cost of various
teaspoonfu. of salt with one cupful of presents which would be dainty and
water. Thicken slightly with a tea- pcceptable—and useful. 1 was sur-
ﬁpﬂ.ﬂnfu: of cornstarch disso.ved in & Friﬂ’d to find that a .ong list could be
tablespoonful 6f cold water and add made of gifts that cost a quarter or
the grated rind of one lemon with the less.
juice. Simmer for 'a moment, add = Fifteen cents spent for a slipper
tablespoonful of butter and strain. pattern, and some scraps of crepe de
Whipped Cream and Jely Sauce chine and eashmere and elderdown
wiil be just the thing with the jellied €0 bined to make five pairs of siip
or baked plum pudding. It is easily pers and boctees. The crepe de chine
mada. Beat a cupful of any nice jelly ones I lined with eambric and em
to a paste, and fold it inlo a half pint, broidered a tiny wreath on cach tos
of cream which has been whipped very The eiderdown made warm carriage
stiff. Chill before Hrvingi Ibf'l-l.l‘tﬁ, which, adorned with (eathor
Go.den Sauce is “pﬂ:-iulhr auited to'stitching, were darling. The cashmere
either of the co.d pium puddings. Beat pairs were moccasin shape
the yo'k of one egg stiff, beat it again Thausfers for embroidery come with
with half a cupful of powdered sugar, the patterns, and can be used several
and when like a thin batter fold in a times by transferring througl 0
cupful of stiffly beaten cream. Flavor paper. Just the tops of this style boot
with venilla or lemon. Serve very, are .ined. If you have to buy the ma
co.d. ]tﬂfiul to make the slippers, buy
Plum Cakes are guite as indispens.| nanis, use your inpenuity in pi
able as the pum pudding, und it is s and the siippers will stay w ler U
very good plan to bake several at this quarier dmit, :
season, as they will keep well and are A quarter's length of ribbon do
most convenient to have. The follow- streteh very far, but a quarte:
ing recipe will make two large or | for a short length of satin or cre
threa medium-sized oaves: ;rr’hin.- wi!l make at least .
One and three-quarter cups butter, beautiful bonnet * bow T
2% cups dark brown sugar, 6 eggs, twenty-fiecent bit of =i
6 cups of pastry flour, 1 tap. soda, 2 an adorable rose carriape
tsps. cream of tartar, 1 cup mo asses, ONe large rose, put it on a
1 pd. currants, 1 pd. raisins, % cup cardboard eircle just a trif
each of candied cherries and blanched ' than the rose, and outline the
almonds, % pd. of candied peels, 1 tsp. | the circe with tiny varico.
each of cinnamon, nutmeg, cloves and ' 1f your serap baw car 't
ginger. tiny seraps of silk like th
Cream butter and sugar together odd. If you have only whil
and add the well-beaten eggs, sift the row sister's water « Or
flour, reserve one cupful and then using just a trace of water, tint 1
measure it and sift again with the buds a pastel shade after ro ling U
gpices, soda and cream of tartar. in shape and sewing them
Wash and dry the currants, chop the, A cheese box that the gro
raisins and shred the candied peels,| give you can he made into an a
and dredge with the reserve flour. Mix bonnet box. Alr it! The. co
ingredients together, beat well and with pa’e pink or blue sateer
place in paper-lined and buttered tins. | alene ov appliqued mus.b Ex
Scatter the whole cherries and al-|flowered wall paper g.ued on smool
monds over the tops of the cakes,|affords & gay air
cover with butiered paper and bakel A fheilar box, only squ
in a very moderate oven 915 deerees ! rrepared Lo keep napking in !
—for about three hours, or unti! -hur-' p.ace without being consnicuon
oughly done. 1f preferred the cakes If one is at all handy with o'l p
may be steamed for two hours, Lhen  cue doas not need td do a Jot of
’rlﬂkfd for two hours In & YTy :II'I-ud-:--H- L H1“, A hot-water baott!
| silk wouid be hbeautificed by pu
| spray of colorful flowers, a =it 4 -
Plum Gingerbread is so satisfying or a conventional design
at Christmas time: make it by the A powder box and tray

orate avell.
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following recipe: the ten-cent store and pi
One-half cup butier or other short- simple "1t e design 18 Inexp
sning, 1 cup brown sugar, ¢ cup of charming.

Ewesl O sour créam, '_', TS, | Lu]r 1;1“ 'f }'ur" I|.1.'..1|‘ O TR b
molasses, 3 cups flour, % tsp. soda, 1 mother buy a twenty-five o
thsp. ginger, '3 cup milk, %¢ cup chop- ¢ heesecloth, Fold this i

ped ralsins, | thicknesses ond  bultonhoie
Sift all the dry ingredients together, | around the edges of the tm
cream the shortening and sugar, and! inch squares you have cut |
dredge the raising with a portion of wash clothes for the baby. A
the flour. Put together in the usual; these cloths will be appres
manner, pour into a well-greased shal- | Qaby, too, they are so sofl
low pan and bake in a temperature of | The woman who likes to n
325 to 850 degrees. When nearly done | si.k and velvet flowers ca

' sprinkle the top of the cake with!collection of delicate-colored |

H'I'-H?'h!-'.lh‘-'l EUFAr und rhl't'ddt‘ll curOn ruaes, 1 ca ELU T virld
|

nurc, | mother will find lot of usea 14

on tiny bonnets, dress sh

CHRISTMAS PFLUM BUNS. :

|
. ok | bootees, on carriage bows and
Make these for the Christmas morn- | ' .
ing breakfast, and the day's Hu!'ﬁ*ﬂd! A ten-cent pincushion car :
ing breakiast, a i 3 led with a scrap of embroides
and happiness will be assured: ’ thed T i Sl
One cup mik, 1 cup water, 1 yeast| drmagn '1”"} : '}'"'_" S R a
cake, 1 cup raisins, ‘4 cup shredded | P'1® #0¢ VD RSy e
gitron, '4 cup butter, 'y cup sugar, Ly | ble . S
{sp. salt, 5 to 6 cups flour. g ]',““I."Li" ’I“_'"'I-fl y
Dissolve the yeast in two table- ::“' - l“I b1 = h o gl
spoonfuls of tepid water, bring Lhe| "“"“_'i"'. 1" ; '.: l,u.,l ek
milk to the boiling point and add the g pisioutod 2 Satd fas
sugar, Cool to lukewarm, then whip| """ H._”:H hh l
in enough flour to make a light batter, | oul "_f ——— _"”i. IITI- T—
add the veast and beal well, Cover and sees S0 many of Thein
set away In a warm place to rise : 2l a0
When very light and bubbly, add the “;ﬂde ﬁ"'ll _rl“: *T'E "' 1'_' "T_L"_‘
melted butter, salt, raisins and Litl‘ﬂlli; :lplhli‘li 1*_: l"l,l 1 :-L- q '.+
and beat in the flour graduaily. Thm:‘ - E‘rf ';I i J ﬂ o - —ry
turn out on a floured board and knead | —— ”‘l,'} R e
well. Cover with a cloth and let rine | BOTEEOUF A S

{for ha

The crocheter is favored b)

i hlﬂ' fnrl‘ .lﬂh}"- o U '-dl ¥

conrse. Add the butter and et stad

fifteen minutes. Then stir in the mo-;

rasses, sait, spices and the egys beaten
to a stiff foam with the sugar. -Foid

! pinked. A kiddy motil may be padl
11 [ W
r | 18 ; "IN I ‘I1 - T}
When light for the se I]11£,-“-l.m-',l: Tarkish-toweling cuddie dolls, ging

make mlo lhint}' biseuits,

in the fruit and pour into a buttered
baking dish, bake very sowy three |

The usual me:h-ihnur:. stirring several times th-uughi
of @ the firsl hour.
'nr lemon sauce or Cream.

Serve hot with hard'’
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Frozen Plum Puddin> an: Jelited

m Enimals, musin A diois, o
twell-h i tered PRns and set to rise| ham ' s 1. "% 1 i
. : . s _a _e_ | FERRDE] pillow do.ls can all Le 3 2
Aaail. When twice their original sige, | gite Inexpenstvenry The Q]
§ & 0l ¥ Ll g 1 i ¥a J ¥ ia
press a bit of butier mto each bun,| : :
g . ; | the most,
h;ll l"k.[l w‘th rtl*t]lﬂ:ﬂl}l n"d hullr.l- ]IE11ﬂw Hal “ my N |.|l n 1 I 1 l“ 1 .- 1
- 3 T PR Tmarm oy . 1 jps vl ' ] -
w..lll..l"dul!ﬂ- whed ’.H...fil‘ aover the tap vard of naingeck ol batiste, And &
PE RS .- & k o . II-II.":1- R BT e S f"liﬁ Ll 0N
PLUM AKE TAFFY. il ;l i l|'|.l i I e Cime i =
Thisx i« such a tanthsome, deiicious | crochet you can buy al the slo iar .
sweel that evervoue wii waut to make | guarter or 10 rattles, some kind of

some ol i for the Illllli.dﬂ.j'l. r1hﬂp fine Lioolres, Lot hingy , Bk Euirter nis

o1 l"tlp'rl.i] roa=led {-l."ﬂl'luhu e CUup tervial, {lﬂhf..' 'lr:..'l.!f" bate '_‘,."1":1' RS
fut illl*'-"'lll neals, and one -_-llpful citron ! rover amil use As R No.a
and one-ha!f cupltl candied cherries, [{ vealiy is remarkable what o

recreation for adl Canadians and an m| with a cupful each of shredded | of lemon juice t'e ineennily a Gruen e

i lucement to foreign sportsmien (o candicd pineappe, cherries and “u.
visit the Dominlen aund share in l_hh. tana raisine to three pints of the cus-

wonderful herltage,
i s [
A sudden change in feeding prae-
tice will make the car's milk vary.

Milk from individual cows will vary|nary ice tream if

tard, and a ha!f pint of whipped l'il"'l"‘lﬂl!

,fnidud in when cold.

|

| the freezer and treated like any ordi-| ter.
the frozen pudding | brist’e when testad in cold water, pdd gers have

The fruited custard is then put 1mu|

from day to day, sometimes sharply. | is desired, but for a jellred plum pud-

This is most true when-some disturb- | ding,

Y -

run by dogs, or frightened in some thé cold milk when the custard was! buttered pans &nd mark b
' way, will test low. This is bﬂ'lunﬂ:in the making. Simply mold the jel- | when cool.

the poorest milk is given down first lied pudding and ehill it well, und

and the richest is retained.
that is sick and has a fever tests high.

' The fat content of the milk can not be

A cow | serve with any preferred sauce.

Just a word as to sauces may fot b--1
amiss. For the frozen pudding a hot

rmised by feeding the cow certain|choeolate sauce will be deiicioys.

feeds or feeds rich in fat. When cows

go out on grass, their tests fluctuate
iﬂrj much.

l

Bring one cupfu! of water (o the boil-
ing point and add three-guarters of n

cupful of sugar, cook until :.',i;htl;-il}l‘ﬂ'b,mm st yOar,

two and a half tabiespoonfuls of | remove from the lire
ance affects the cow.  Milk from cows gelatine should have been dissolved in

Mix al wel and add = tablespoonful ! jor will buy for baby gifi a,:h "
Boil to i he soft-ball stage twa Cuj : e s —

fale of hrown sUgar, one cupful gran The Better Stari

ulated sugar and one cupful molasses,| & Lotter start WSUaLY e Lipd

then add two squares of unsweetened ),y cranking the efgine over a Tew

chocslate nnd one tablespooniul of but- | {imes with the starter belore switch

Boil until the mixture hecomes ! ine on the ignition
a ohanes Lo load up with a
the fruits and nuts and vaniiia nnd
Stir until the

nger charg? of gas, the firing of
¢hen the ignition s

wil! send the angine

bt one Ccyit
L e )
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candy begins lo stiffen, 1hf'r- POl

auares | oo with a snap. Care should be laken

not to erank too 'long Lofora £wiid £

o o the ignivion, 4l the cngln wlill nree

I W aont  starting trouble If # bPecome®

In moter-cycle making Britain lends a.oiefl wih goasoline, Jugt & few
the way, cle single firm turning ot yyryy of the shaft ami % EDAy OB

more machines than are made by il (he ignithon
the American producers. British ex- | S S ——
pﬂl‘l 11‘ﬂllﬁ .rlnl'-l “"“'Hh mﬂ‘l‘!‘ thﬁ'l"l. m'i‘*.l. .“'-l:hl I_.l_ R h[}fu:‘r'tu! 1-. 'FEI"'T ¥
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| ia 3,000,000 ritinh hopes, .
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