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Il' oy iun-:t:ihrough ﬁeuﬂf E*"" :hod aside ina’ modn;rnbe “oven.~ Now: pour F:
Py the thigh boneand hck‘i‘ﬁ‘*ﬂ;g the water over the sugar and allow it <« /4
| S ﬂ)OKING H].NTS ‘of thetdrum sticks. 4 Draw the:drum | {0 dissolve slowly over. the fire: . When| - /82
¢ Ao it has:boiled four: minutés add-a.cup-| .- [E
e o stick- bones . close. -.t.nze&g;’" covering tme | - :
/S Z “the opening made - by Sdrawing ¢ the | ful of the lidtiey, stirxing all thﬂt:buﬂ o
& tlm of nutmeg, ‘and the liver_of the gmnelfnwl and tle-the -ends, % sHive both | and as’ ﬂﬂtgn :s-%e Eemicl srabrpingiorn b
T SR In b;kmg a _cake, nlwa.jru usa* nu EE ? Mix well and see thnt!.kn"“ on the simegidé: o!-'th&"fowlj pour. in the res p- mtck- :
By ~ greatest heat at ﬁrst.:;; ﬁﬁpifdﬁne t:; Hell id. . Skin and whenrﬂﬂ!t&d cnt ﬂn}nppoﬁzta ﬁida stantly: “to prevent burning. or ‘s ﬁn i
g A . When breadcrumbs:iare - added tn ¢ chestnuts are well mash and draw out. . o2 g5 | Ing to the,sides of the saucepan. B
oAt the rest of the nuts; and pub’ them in |’ A to the soft-ball stage and puur over| .
P s e goose stuffing room muat be. allumad shola: =wBonst: m’gouae, -and serve| 1O roast, dudze the fnwli\with salt, the-popicorn.. -Mix and 0oL
& for swellmg. ' L th'g;';‘-‘]i' and a purée of chestnuts.| Pepper, and flour, and ‘place; in:a pan| BukadHCmﬁe&ﬁF gupfal I:rawn &
4 Cold ns:dered ‘a with 1" pint-of water. ‘ﬁﬂaﬂa every |- >
3 okl t sauce is co -< Mincemeat - is plain ‘and wholesome -3 sup “cupfal: beiling water 2 egg| °
i N ; more suitable adjunct to a Bhrmtmas k of 15 minutes. * Allow’ 15‘mmutes to the | SUgAr, 1 g »
" ; when mada w:th a pound each o cur- o whites, 1 tenspuunful vanilla, 1 cupfnl
3 B op pudding than a hot concoction’  “:~ s nd raisins, 3 pound and a half puund to roast. "Ten: mutesabefﬂra “h Walnute Place
= ~". Mince pies should be baked from ﬁfmh Aehins; mﬁo unds and apit is done, take out and: :3¥ipe ' over| Pecans-or Engl 5 “t; : =
rown sugar, po with butter, and " dredge oncé:more in|the sugar and water together.in af .

' 'twenty to thirty minutes, and the tops
brushed over with the white of an egg
a short time before they are done.

Dried green Peas, which . are - very
- cheap, make a most excellent soup for
the winter. They should bé soaked
.ofernight in cold water. -
To.make ezg-powder .take a quar#'
~ter of a pound of tartaric acid, three
quarters of a pound of b:tarhunate of
soda'and one pound of arrowroot.-Dry
and mix well, and then add two uunces
of Sequz—"aﬂmmte of ammonia and
two drachms of powdered tumerie.
The secret in having a pood roast
turkey is to baste it often enough, and
to cook it long-cnough. A turkey of
‘seven or cight pounds” should be
roasted at least three hours, and a
very large turkey not less than four
hours; an extra hﬁur is preferah‘.le to
one mmute less. .-
. To make soda- “ater.—]}msu!ve one
- pound of crushed sugar and two.ounces
of super.ciirbonate of soda into. each
two gallons of water used, - When
prnpeﬂy dissolved, fill . pint bottles
with’ this water: huve the corks at
hand, drop half a drachm of citric acid
in cr;r.-stais into each pint bottle, cork
at once, and tie down. . Keep the hnt-
tles in a cool place, and. be sure’. tu
handle them carefully. . -
Goose” with chestnuts. —Rﬂast fﬂrtjr
- or fifty chnstnuts skin” half of - them;
- +add them to ha!f*mpﬂun& of ‘satisage-
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an ounce of

raisin wine.

g'rated on the

mould.

two eggs.
Time for, one
hﬂ-urs e

'-'.

- meat, "a morsel of garlic, sage, salt
g and peppur t-:: taste, a g'rate or twn

.-...h

—

at this season.

half of apples, half a pound of orange
marmalade, the same of chﬂpped suet,
a pourndyof candied peel

spice, the rind an

juice of.a lemon, and half a pint of |
After mixing and sfand-
ing for a day or two, add moré sug-
ar, should ib be required.

Cornflour Lemon Je-]l]r.—Tﬂ- -make,
four lemons, six ounces of ‘rsugar,
| three-quarters of a pint of water, and;
some cornflour are required. The
rind of \the fruit- may be rasped or
‘Add the strain-
ed juiice of the lemons to the water,
and boil in'an enamelled’ saucepan.
Then add the cornflour,
cold water to a paste, and boil for a
minuté or two before pouring into: a
An ounce and a half of corn-
flour to.a pint of liquid js.sufficient
Use a shellow mould.

A wholesome Christmas plum-pud-
ding can be made at small cost with
a pound of smoothly mashed potatoes,
half a_pound of boiled and mashed car-
ruts, a pound of flour (or half flour
and _hdlf breaderumbs for a “lighter
pudding), a pound each of currants| water;.
and stewed raisins, -half- n\puund of
suet, threa-quarters
sugar, a pinch of salb and grated nut-
meg, a good pml:h of clwes, two tea-
spoonfuls of trehcle, two ounces of
candied peel, a large grated apple, and
Cost, about two shillings.
ahnut eight

sugar.

puddmg,

a quarter of !

mixed with

of a pound of

flour. .
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almonds and spread on a mce tﬂean tablespoonfuls
baking tin, . add a small plef:e of - but-
ter; directly it: is dlssulved shake the
ﬂlmnnds ahﬂut -a’ little.” Bake till
the almoids-are a . nice’ E‘ﬂ]d&ﬂ hrﬂwn
- color:then dredge with druad salt -and
: turn uLt to’ v::uul :
‘ToxGlaze .a ‘Christmas Ham.—-Flrst
brush. over the ham -with:beaten: -yolk |
of  egg, then .cover - this - -very: thmkl}r
.. with. upuwdemd hreadcrumhs, pressed

rind’ of

suet, shredded ﬁne and ¢h0pped one
.pound of seeded’ ‘raisins,  the - sameé|.
“amount of currants carefully washed
‘and dried,; half a pﬂ.md -of “eitron in
fine shavmgs, five :tablespoonfuls - of
. brown sugar, rolled fine, three cups of
- grated_stale ‘bread, ‘one “cup of : -flour,
r-one grated nutmeg, a* tahlespannfu!
Tu Sali ;ilmnnds.-—-Flrst hla.m:h tha each of mace and cmnamg?;i f:;:gl-sfafi%:
gills" of orange Juu:e and  the gratﬂd
i-lemon. “* Roll the fruib -in
the flolir, -moisten: the bread” crumbs
with the .cream, beat.up the: ‘yolks of
the EEES, and *stir "into-them' all. the
ingredients, and, lastly, the -whipped
whites of the eggs.
'ding bag, leaving room for it to swell.
‘Serve hob'and. wholeé,;: with. sprig's of
hﬂrll:.r stuck in: t.'m: tup- L

of cream,

T4
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~on firmly:;- < Lastly, -brush-'over 'the
- “whole .with th:ck ‘cream,’ -and‘set’in':a
..quick " oven.  :This: glaze shnuld ‘be|.
--brown, . and w1]l be like a, dehcmus
: ’crust"' P o e B, AT
: Chrlstmas GER'E.—TdkE :m ﬂqual
! '-v.mght each. of-'blanched ', sweet ‘alm-
- ﬁnds, caster, sugﬂr,kﬂuur, hutte:*, sul-
. .tanas_ ,'md cggs. .- Pound  the almonds
to a paste in a. marble mﬂrtar and
mix ali the: mg-redlents tugct‘her in
the. usu:ﬂ way. -:This: cake should be
baked -rather alnw!y_ and lunger than
an ur&mar:,r mke 3 %
“Maids""of ‘Honor” | Cheesecak&s.—-
' Boil gently’ tﬂgﬂth{tr fnvr a quarter of
“an hour_ half a ‘pinf of milk, two table.
spoonfuls. of breadcrumhs, two ounces
.- of butter;-a little - thin lemon-peel,
sorae  loaf . sugar three_ well-beaten
eggs, and stir till the mixture’ becﬂmes
thick. - Then -pass it through ‘a ‘sieve,
add two more beaten eggs, and. suffici.
~_ont flavoring to-be tasty. ' Line some
¢ paity-pans with’ puf‘i‘-paste, half . ﬁ!l
- with the mixture, ‘and bake. "™ .
Belgian': Christmas' Puddmg —Take
“half a “pound’of prunes, half a pound
of currants. half:-a paumI of . flour,
three ‘ounces “of - stet, “two ‘ounces of
.mixed peel, half a tcaspuunfu! of car-
'bunat& of ‘soda; half - a tcaspwnful of
spice,-a pmch of7ezlt, one-egg, and a’
little milk. *:* Stone the:prunes’after
sc&ldmg and drymg -Mix all the dry
ingredients, Drssulv& the ‘soda.in the
~ warm milk::
- mixture; hn:t -all.till > quite’ +h1¢nded'
and . pour Jintn a’ well-greased. mnuld
filling” r it only® twe:s-thlrds up. :Boil fm:-
five hours steadily, ~~ "
. "Mincemeat.—Half a’ ;mund l‘.‘.r.f !‘mel?
chopped ' suet, halfia’ pound - of raising
(weighed-after. being, stoned and chop®
ped), "half a pound .of | currants,: one
_pnund ﬁf nhnppr:ti apples three -quart.
ers of a“porsg of mixed cundmd fruit
~finely. chnpped ~three- quar{:ers ‘of “a
pound of trown sugar, spice.to taste.’to the body!
Blix all the lngre-:!mnts thoroughly to-
: .-rether, p]ate them' in"a jar, and then
. add twe- wmeglassfuls of brandy." " "It
. the mincemeat is.to.be '.Lept Iung. mure
hmndy must-be added.’. o R
e Heef Sausage s-—Thcsn are tmat when
- made ‘of-"beefstenk,” .. Take away all
skin, and .chop the" ment ﬁnnl:.r, weigh,
- .and place'in an’ earbhamrara ‘pan with
thnsa ingredlr.-nts To évery puundl of
+ rmeat mld a quurter of.a puund ‘of beef
-suet, a ‘quarter of A mennf stock or
> wnter, two nunﬂes of breadcrumhs,
half an ounce of salt, half n- ~teaspoon.
ful’of dried-- and’ sifted >purslgy,’. the
same quantity of-dyied thyma, and’ . a
‘teaspoonful of ‘black” pepper. Wuﬂc
these.-ingredients: tharnughl:r t-ogath—
- -er with a:wooden’spoon. - ﬂlmn anma
. 8kins nicely, rub_theni- well “overwith
“lemon Juice. ‘and- put to soak in water,
' ,.Tn!-.e tho 'skins out of the water one at | neck and back-
© a4 time, dry: them,xand fill: with - the | middle joint of .
1- sausage \meat. .; Tie in lengths - of | turn’ the needle
“about- thrm.mclms.x If these sausages|tho leg at' the
the body and ou
the other side. -
:md He LA *m.lh

Truﬂsmg ami

the ™ ‘occasion.

the. cranherr].r
flaky and spicy
tunths-::-me the

feels that all
It may be well

marketman, or

a family of. six

spurs soft and

whlte tlnge* :

and: if the eye
hu‘d is fresh.
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better to order
for_the 'Ieg's wi

- First
singe off the hai

dm“ the fowl’
warm' water. f‘(
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to it.

rump. ' Now it i

tle'in: ‘the: neek
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skin™ smoothly"

tha ‘body, and

i A3 W c!ll_mnda and’ cmked they will,
nhen mt ‘glve plenty of gTAVYS i -
l‘Ium Fuddmg.-—ﬂne puund nf beef

queen of the feast lacks _flavor, tend-
erness or -juiciness, the”] hu‘uscl{eeper

details asent:al to success, -and" not
trust Eﬂtlre‘ly to the chm{:e -of your

your cook. et
Select a young hen turke;r.r, and for

ten’ pounds’: weight,
keys have black; ﬂmi:-nth

and the flesh plump and of a pmklsh
“If ‘the.pin feathers. are
numerous and the long hairs few ,and
the bieasb’ bone cartilaginousy, you
may ‘be sure: the bird is not tog’ old;

and  the legs and feet limber,:’

kets the turke:.rs are carefu!ty dmwn,
the tendons removed from’ ‘the drum-
sticks, and the crop removed from the
end - nf the neck or. thmugh a glit in

Eeat the egg and ﬂdd to lthﬂ skin on t}m back.
are sure this will be done right, it is

wash and wipe with & soft ‘cloth. Next

leaving’ the' skin’ to fold
over the opening.Z ‘Then bend the legs
iback and -carefully cut the skin on the
joint, just enough to expﬂsa the sinews

hrﬂakmg them, and draw
them out mth a'fork.
leg-by the joint, ‘the sinews ‘.hangm

Cut the. ml sack from ‘the

t}m stu!'fmg' that is to. l.m used .a lit-

and: sew- up, the opening. -

akin as much as possible..:
trussing needle, threaded “with white
twine, t-hrnugh the wing" by.the m'fddla
joint: pass’it’ thrnugh the: skin uf the

Roastlng fhE Turkﬁy.

The success uf the" ent:re dmner un
this annual festival; depends’ upon- the
]Jerfe-:tmn of the bird.chosen to. grm:ﬂ
- No matter,huw care-|
fully the vegetahies ‘are* cooked, how
“how

sauce sparkles,
the. mince. pies; or how
plum pudding, if the

tlse has- been’ in” vain.
to consider some-of the

the care and sk;il of

or eight, one of .about
‘The best tur-
legs, . the
lﬂuse, the breast fu]l

s are” full“and’ I}right
‘the
‘At all first-class, mar-

“Unless ‘you

it gent home. undram:t
il

* and
irs, #_.Then thnmughl

and . wash. inside. with
Cub u!‘f the neck close

. Break off. the

ia. r&nu_t.r bu stuff.: . Put

the” Test m the body,
: *I}raw the

‘down _and “funder " ‘the I';
back, press; tha wings close to the hndy
and fold the pinions underf r:msamg :
the' back, and holding down: the " :skin
of the neck N Press the- legs clnlu tnr

slip them - under “the
. Press-the

and ‘out. agnin’ nt -.the
the other,wing.’ Re-
through .the: _of
second -joint, f rough |’
t at the same point at
- Draw. the ‘¢ord tight

. Pour. into a_.pud-

e much better unt-\'
ing if minug the tough bendons, and
the . unnecesaary’ gash . across -“the
breast is unattrncl'.we, ‘at "least,
remove -pin fﬂathers

e

or ‘tin until it hardens.

casas

cream of tartal and water,:

till : smooth.
stir till melted then pour. into the
pared kumquats

Hﬂne:. ed Pﬁp-ﬂnrn
H. cupfu! wate:-, 115 cthful Hunay;r
cupful sugar. . This’ sweetmeat wil

""' &
[ =3 -\. - .!‘.- -

Pﬁp the desned amﬂ

g‘ulden hrnwn and crisp.:; "}.-‘E:.':*g -

L -

D:p

Replace in uw;n suntil’it ia a
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- Christmas day would: nﬂt ha com-
pleta without its boxful of sweet_s, and
thére are none’ more-toothsome’ than
the whﬂiesum& ‘home-made vnnemes
which'are-so easily prepared.”® They
are safe for the chddmn, nn-:fl ‘gown-
ups like them as well. A box of these
candies, packed .in.some: &ainty' wWay, -
always makes nnlac:eptahla gift and

sometimes proves a solution “of .'the-:
“What-shall-I-give 2" pmhlem"w}uc}l is. ‘Add the-sugar, also the baking soda,

b . e : 15 smooth and creamy.

H "-F—I-:; -
er;: r:u;r‘qrf I;lis wat.ml'?s. Pf:cnﬁe::;; ‘taste and add the nuts, finely chopped,
Grapes. First' make your

fondant, putting the. sugar mtr.:ra. a’

tity. of nuts should be enough to
saucepan, adding the cold water, and 9Uan :
stirring- over the fire until the: srugar form the mixture into a _stiff~paste.

Add the cream of tartar Spread on greased, papers and lay
and allow the mixture to boil’ until these on baking pans.: 5
it forms 2 soft ball when tried in colg Moderate oven for twenty mmutes. an

then pour into a:basin which- ‘when . cold cut. inbo- squares. -
has been rinsed with cold water.: .each of these squares in wax- P“p_'n‘r. i

When it is cool ehough for. Fﬂu ‘to’ put that they will not. run -together.

:,ruur finger in“the middle of! ity creum
it and, when"thick, knead ‘Wlth your Eugar 1 tablespoonful butter, pinch of

hands until it is a solid, firm, Creamy -salt, 1 teaspoonful _vanilla extract, %
. Drop some ﬂf th:s fondant. cupful” créam, 2 ‘cupfuls, P&can _nuts.

drops of . lukewar it cream: ina- sauﬂepan and c{:-nk stir-
: e water and me]t - .ring constantly’ “untils the mixture boils; |-

" | each 'grape -into the ‘melted” fondant, Reduce the heat and Gontinue th;‘:““k‘
drop on wax- +’and set o ‘tra inguntil a'- little dropped in cold wat-
3 s L s n ‘er forms a"soft ball ., when rubbed be- |-

Humqunt Cnnd:es.%ﬁﬁmquatS,Ah?a tween the thumb and finger.
‘cupfuls ennfentmners ‘Sugar, . pinch . then: heat until the . cand;..r thmkens

cream of - tartm', cupful water; yel-
low coloring, ch up%ed’ll:ut-meats "{‘.ut mediatel;r,r form into 'small heaps, drup—
2 small slice from the top of the kum- ping . these f“““. the tip_
quats, scoop out. all the insides :and UPOnN Wax-paper.
place- the kumquats s small "‘paper good deal.of carﬂ in the making, as it
Put ‘the siigar 1ntu a 'sauce- S
pan, add the stmmid kumquat ‘juice,_nor beatenu after it has begun-to’set. |
Stir_till.- -
the sugar is dissolved; then hml tlll 1t~
forms a soft baII when tried” in" ‘cold’
water; ‘add a . few" dmps of H,;.re]iu
mlﬂrmgn pour orito'a" 'slab and Imna
-:Return to’ the pan an
_Er

““““
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] -.,_-'-'P-r-""f"l"l‘. n

—Pnp m:rrn-f E-all'., 'b
1167 the

l:be? tomed to's
especially apprm:mted by: the EhlIdI‘EI‘l “of this tre

_““t' Ff mrn nnd "a aymbul uf the

a soft : ba!l.
mass is soft and creamy.

nearly set drop by spoonfuls on wax-
paper and leave until‘hardened.

soda, 2 cupfuls chopped hickory-nuts,
‘salt. Beat the egg to a stiff frobh.

and continue to beat until the mixture
Flavor to

stirring so thab they are well hlended
-with' the other ingredients.

Bake in  a

- Fold

*Mexican Candy.=~2 Cupfuls brown

‘salt, and

" Cool,
“Add the -vanilla and the nuts; and im-

of a spnnn

.must- not be .cooked until - too - hard

w -

"
Ll

'Du]n't ﬂr:gmute in Germany

ent -E gypt, and

It s ,ﬁraceahlcrtu tha

e w1th twelve' Ehﬂ-ﬂtE on it as

cnmpleted :,rear

is traced with icing about the sides.
top. . -The loaf cake ‘should ifirst:

bermg,ﬂﬂn have a_ delieate” avor,

vanilla. “The ﬁcrnﬂs, leaves 8

to any sized:.opening ‘desired.

er for the ﬁilmg. :

small “end:

ll’.‘.l]"I.E.'

I{:mgﬁ
thing t

ot S

which - have -beén~ whipped . dry, ‘then

cious covering. ~A half teasp-u-nnfyl

Ty jellies.or beet: juice! -,.wﬂl produc

it begins 'to’ boil.
of red and‘green '.cgetnhle fr:oln

1--.:---14--.--.,II ill-

for’.six, mnnths

table and not a. mineral prnpﬂ:atmn.

gl

Jicing {hab will keep moist for- aeveral

days is made by using: cnnfel:tlune
sugar,  which: is also®knc

cream- unhl it i3 moist. - ennugh

ternating :with trhe ‘créam,
comeés.too thin add _more: ssugars!
‘A word about ﬂavonngs"; < Man:
hnusekeeper
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. 2 i 1
nnd Fiavnnngs.—T_here i'; nu.
at equals the boiled'icing,:and
h:.r hmlmg tha augar and water w1th-
 when
run. n::ﬂ:' a spcmn or fork," then tuming

itk I B e

this syrup on the whites of “the’ eggs,

henten until:cold, one will.have a‘deli:
of i
cream of tartar put into the sugar and
water prevents ﬂug’nring"“ ‘ Stewed
cranherry juice, red currant, raspher.

any shade .of red.or-pink, and;should
be pub into the sugar and watér before
‘Fivecents] worth
oring
purchased ata-rcliable drug stura - will
glve one enough materml for. a‘family
WhEn purchasmf
say.- t’hat. it:is’ wnnted Inr Iund culur-

ing, and this will assure g'attmg a vggg..

An Uncooked Icmg.—-ﬂnruncuuked

m‘stnrex
as “four: X, adding ennugh-r"nweah
2to
s;lrend without running D% *Add t.he
ﬂnvuring and roll out all. lum g m t‘ha
sugar before “wetting.s 4 Fur*t is. ic-
Ing. the coloring ,uhnuld l:e put m-ah
créam, ;10 be-

.:;.-1-

- pays . iwenty-five: .f‘nr
t‘hirty—ﬁm cents for a thremaum:c Imt-

Christmas cake will be doubly’ attrim-
tive to the. cht!dren if- “Merry'}{mas"

or
:be

covered- w:th a thu:k cuatmg c-f lcmg,
preferah]:f colored red and ﬂavﬂred
with' strawherr:l.r or red’ raspberry A.' Iuwmg recipes mean
white icing for the' decoration- and h:t-

m‘.‘

and let-
tcrmg Llan be formed wlth the"’ilsh of |-
a“‘dornucopia made’of very stiff-‘paper;
sewed ‘together: and: the point: ::hpémd

ne
‘will Tequire a. .small- hﬂlﬁ for the; let- ]!
tering, while a Tatger one will ha het~
"The'i icing"is’ p]ar.'-
;in" the cornucopia,-and ‘by " genﬂy
prﬂﬂsmg from the sidei'near ﬂ]l.‘, ‘tup
as one gmdes the cnrnucupm m*er the
cakes the u:mg will ooze . thrnugh ‘the
The-mexpermncu-:i hﬂnd
should first trace the letters: mthuf- n,
kmttmg needle across, the ﬁrm;__cu:mt u.f ‘ now ' beat in’

ce

v d
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DA]NTY_ _ .SWEETMEATS
Qo — )
K Prett;.r Ehnstmas—ﬂake. -A t!e of extract whr:n she -::an purchaﬁe i

at the drug ‘store vamlla npttmate for
less, Thm is the first grade of- vanilla,
and a pmt, w:ll last an ardmnr;r family
a.year. . -

- All apﬂnn maasurements in the fol-
level;.unless- ‘oth-
en-nse stated the .eups used arc the
one-half . pmt ‘Mmeasuring’ - ones, ~and

I‘rmt Loaf. -—-Remuve ‘the rind f:mm
‘orie ‘pound solid fat snlted park cut |’
mtu slices, . chup ver:,r “fingl or:: s pub
thrﬂugh the  mincing.; mnchm{:, .bhen
POUr over it- one half "pint-absolutely
-boiling water, - . 'Remove seeds., from
one pound ra:sms, take one paund cur-
rants, cut one pound: citron into’ thin
narrow- strips. .Put tngethcr two
tabluspﬂnnfuls pulverized - ‘cinnamon,
one. tah!eapnuﬁul jeach.; pulverized

r ke
firm, |

'|'sweed’ milk; beat * “orieegg  and *add, |
Sift: tug&ther one- and - three-fourths |"

cloves, mance,; nutmeg, add‘one pmt
mnlassea. then the pork and’ water;
enough flour to 'mike a
‘batter thut can be casily dropped from
-the’ spoon; 'sift two. teaspoonfuls : bi-
‘carbonate: {bang} soda’in with part
of thie' flour, dredging-the fruit. with
that part_of the: flour® which :has.no
soda in, . starrmg in the,:ﬂuurcd fruit
the. very- last.<thing  to ﬁrevent“:ts
dl-appmg tp the bottom’ of ‘tho’ batter.
Grease paper and ling’ the . tins ™ two-
thirds full and bake'in a’ slow mren for
two huurs or: until “the,-cefiters .. are

Itfm nlways aafe'to_test the
hattéi-“in a’ little’ patt}r—pan, 50 if too}

‘medied. - The ‘exact’ qunnhty of flour|

‘thicken more and uthers-. less. ; Pastry

s r_;_ﬁ :. ¥ " k. _.- -, x |i
.+ Another Re:me --»Thls may' appenl
tu those’ who’ do not dare: for the pork

‘a5 shnrtemng',

{.

one-half cupful . ea::h_nf mnl&sqes and;-

cupful ﬂnur,,nne-half teaspoonful soda,
one:'teaspoonful i’ cinnamon,’ ﬂnﬂ-hnlf :
meg..allspmu and. ;mace... - Dredgd-one:
halr ‘pound’ rm:ains und

as in hbqya recipe. 'iThis makes-one
large “cake; ; Steani.three hours, then
quinkly tra.mfer to o well-heated oven|

saucepan. Stir until the sugar is/dis. |
- | solved; then cook without Stirring un-
tIl a lltl;\e drnrpped in cold wat&r forms
Have the-egg whites
stiffly "'hezlten, pour the boiling - hot
syrap over them, and beat until the
Add the
vanilla and the nuts and mntmue to
beat until the ®&ndy stiffens. When

Baked. Candies.—1% Cupful brown/| .
sugar, 1 egg, 4 teaspoonful baking i

.Orange and lemon flavoring, pinch of

‘This

Thls candy needs al.

The Christmas _tree s xsually ‘sup-| g
d p’D‘SEd to have: urlgmated in. Germany, |7Hj
ci ‘but this is not the case.
= descends frum “Anei
Sprml-:]e w:tth -'-thé dates:back’ to a
nut-meats whu:h ha'.re heen ﬁnel;r Ehup:wﬂhngtmn em.

-“'-"!..-l:"i- ey’

The custom|. ;
,parmd il:mg thﬁ’l"e the |- k&%
et tl‘r‘at* !'.-}1_113:"aril.'rralrrlfr::'aa\e-.ar Putﬁaf{]rth a |G

rarnich ever'y;,munth‘“andfat ‘the"end: of | |-

‘vear: the Eg};ptmns were accus- |- :
et up'in their héuses a spray |

$1.26 a" pint, and in.some localities for 4

the molasses is the dark New' Grleans. 1

thick "oritoo’ thin'it" ¢an be’ casily re-| .-
cannot always be given, as some kindg |-
flour ‘should always-be used’ whunever -

‘it can be secured as. it mal..es a mored ~j
_tender cnku ' )

Grenm one-half cup- .
cul-ibulter; then; add® one-half-.cupful | -
brown 3ugar -and;.cream’ afgain; add ;-

teaspoonful each .of ‘eloves, grated nut- |

one-fourth |
pﬂund currants‘and ddd 'the. last thing, ['.

ik -

sweetly, c
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Carnls Eﬂ{:h Chl‘lﬂ ."

What are the wrajtl
That gather anear the Jwir
‘Whem the winter frost al_I 1

They are soulless ﬂl?ﬁ, whi
Withm, and laugh at"our.
ng ﬁm:t]}r, chimes! - Swr}t ‘aw:ft, mjf

Ccaae, c:asa, Eﬂ.t‘:h Chnsnnas hell!
~ ~-Wcmethe happy Ehlidt‘l‘:n thmngf;md 'shnut

greens were sere.: 1y
Jfallingrchimes! . Cedse,’c

wi'pane :
,{; ‘has lain? 7,
fain wuuld
hnstmas C |
mes)
ThEF are made r.'rf thf: mﬂckmgr;m_sr
bnugh A -Lf___.t._'.t-.__ :
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""'Fast:mg at Chrlstmaﬁ

Wh&n “Cromiwell > ruled England ﬁe
1ssued an. edict agamst all f'EE‘LHI"ltIES

at Christmas.” ' The! festival was al-
together: ahul:shed -and the dmplaymg
of holly arnd' mmtletue End other em-
blems of the happy tlme was he!d tu ha'
Eedltmus-
“In 1644 the: Lnng Parlmmnnt cnm-
mnnded that Ehnstmaa ‘Day should be

observed as a’’ strmt fast when” all
people - shuuld think ¢ over. nnd -deplore
the great sin of which- thEF-‘ﬂ-'l’id their
furei‘nthe:-s had. br.-en* gmlf,:.r in “mak-
ing merr:,r at that’ seasun Th:s .m:t

lowing nata day the law ‘was walent!y
resisted in many places. 3ot
. Though these scenes'"ware d:sg'rm:r:-
ful, they se
an _end to dn.unjust-order.. - When
Charles  the Secand regmned the
throne the pupulam once more ‘made
Ghnshnast:de a  time of réjoicing. !

-

for . one. hour, "or omib ‘the. steaming
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ll-
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and hakc in slow wm fﬁr three hours,
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Chnstmus Glft Quutahans.

me Chr:strmas g]fts in- whlte t:s- R
SUE paper; tie: with' red~r1h]gnn. Fast-.
en in-the.bow 'a: small sprig uf holy.':
card w1th Dhrmt_ '.

Inclose’ 1ﬂth gmft
wish. -
1

: ‘day,-

" Gladness dwéﬁ with'thee for aye.” -
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“Sunhenmﬁ hless thy Ehrlstmas_

“We hlbpe your Chr:stmﬂs wﬂl bﬂ':_ -
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Mny joy. be yaurs t]ns Ghnstmas
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Chnstm:m always hnnga gnnd £
o cheer" O RN el e
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" Wish’ you’happy times,” L ‘ T DA W, Tia Y
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