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“quarters. of a cup-of apricots.

and

. blended.
" "kneading, soften it with- orange juice.

‘granulated sugar.’
twenty’ halta of wondérful ﬂa-rur_

Visis "Walnut . Cream
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Most-healthy people like thelr food

" and eéver those who demand “stream-

lines”. are no exception, - For {n-
stance, It i{s those little cakes and
sweets that top off the party.that puz-
zle many hostesses. It is rather a re-
lief to be able to make & pretty-array
with something else than shortbreads
and nut balls. - New fruity rolls, such
as served at two popular teas this
year, are comforting. The guest does
not feel that she is gobbling pounds
and yet the flavor combination is too
good to miss. ;

It isn’'t bard to make the rolls.- ‘Any-
one who starts making them should
stuff the telephone and doorbell for
fifteen minutes because the syrup bas
to be just right to make a [ruit roll
perfect. It's too good to be spoiled.

Put one and oune-half cups of brown
guzar (press It down when measur-
ing), 2 teaspoons light corn syrup,
and one half cup of milk in & saucepan
and cook until a small amount of
syrup [orms a soft ball in cold water.
Anyone who cooks witk a thermom-

. eter will know the syrup is ready at

234 F Cool the syrup, and while it 1s
cooling, stone and chop one-half cup
of dates,; and chop finely one half cup
of raisins. " Then add vanilla- to the

.:syrup and beat until creamy. Add the

chopped fruits and one can of coco-
‘nut, shredded, and mix. Shape the mix-
ture in'an oblong roll one and one-half

inches in diameter, and wrap in waxed

paper. Chill. Cut in slices, and this
recipe gives fifteen tasty pieces. ;

Apricots ‘make a nice, " (ruity pall,
that is- -half cake, half ¢andy. Simply
wash and steam for five minutes, three
_Put
these, and one-kalf cup of put meats
three-quarters cup of coconut,
shredded, through the [ood chopper.
Add %% teaspoon grated lemon .riod,
and the same of orange and 1 ‘table-

‘spoon of lemon juice to the chopped

‘mixture and- knead. the mixture until
Lf it seems a little dry :nrter

Ir it is tﬂu wet, and does hold to-

“'gelther, work’in a small amount of con- |-

foctioners’ -sugar. Shape into balls
about ¥ *inch in°diameter.” Reol} in
*Makes eighteen tﬂ

H-El'ﬂ Ia anuthar sweat which . 18
ﬂlmplﬂ tu make and very ‘pleasing.to

~"the- palatﬂ..rMake an.ordinary .vanilla
-:h!aucmange and allo'y it to cool. When

it is cool add to.it a quarter-pound of

“walnuts .which have been ground and
‘the while of H.I:I egE wh!pped to a stiff

~ froth.’ whip all these ingredientﬂ to-

;rgether put ‘the créam into -custard
- glasses and allow It to set.
.,orate It with whippr:li cream and .a
‘few whole matnuts.
- may" be’ made Iu a’ similar manner.

Then dec-
An almond cream

The white: of. egg ma;, be omitted if

: deslred.

- . Some More =

Whi!e we are on the subjer.:t of {[ea
serts here are. two more that are

' worthy add{unna to kitchn files,

The ability to finish a’meal with a
plate of Ice cream and cake with icing

~ .Iay seem & smal: thing of little Im-

S0 may a box -

portance, ‘of candy

- brought home at the ‘end of the week.
.50 may.the stick of candy purchase&
by the: child with the penny clutched

in his small fist. But when "we really

-smp to: think what they mean Lo us,

‘we rea]ize how much they and kindred
llltle l:::s.uries Lnutrihute I‘.-'J t:mr
mnrnle., : "“ :
- All thruugh our cmmln Encnurﬂgeﬂ
“housewlves ~are beginning ~ to think
“not how to provide enough food Lo

"satis[:,r t:u'nger but what special des-

serl or dulicacles shall add zest to the
meal. \

Aside from the nlﬂasure anﬂ sense
of “well-being” derived from desserts
they enutrihute qu!ek energy by their

. BUEAT,

The l‘{:-lluwing recipes are ﬂ&l!c!ﬂus

1 a.nd eusil; prcpﬂred- .

Drang: MﬂHEEE ;

- ©ue cup sugar, grated rind 1 orange,
- 14 - cup water, -1 teaspoon granulated
. gelatine, 2 tablespoons cold water,” 3

cup orange julce, 3 tablespoons lemon
juice, 2 cups heavy  cream, % cup
candied cherries,

Put ‘sugar, orange r!mi aud water

. ,Byﬁhlair 'bLiMurgan_

into sauce pan and bring to the boil-
ing point. Boil 1 minute. Add gela-
tine soaked in cold water; when dlis-
solved add orange juice and lemon
juice. Place on Ice; when it begins
to thicken fold in heavy cream, beaten
antil stiff, and cuunuied cherrles cut in
pieces. Turn into a mold, cover, pack
in fce and salt and leave three hours
This recipe will serve elght persons,

..French Pancakes

One cup flour, 1-3 cup powdered
sugar, 1 teaspoon salt, 1 cup milk, 2
whole eggs. yolk one egg, grated rind
1% lemon,

Sauce: Six tablespo. 3 butter, 1
cup powdered sugar, 1-large orange.

. Mixsand sift flour, powdered sugar
and salt. . Slowlr add milk, stirring
with a wire whisk until perlectly
smooth, - Add eggs well beaten and
the grated rind of lemon. Beat mix-
ture, with beater. Drop by spoonfuls
on a hot well butlered griddle, making
the cakes very thiz and about the size
of a bread and butter plate. Brown

quickly on one side, turn and brown
on the other.

Make the sauce bv creamlng butter
and sugar. Then add grated rind and
juice of orange a few drops at a time,
beating constautly. If it curdles it

c’-r sauce, lay in a pancake, turn it
over in the sauce and when hot, rull'
51[1 over sugar aod serve.

* Tired Feet

"To -jump [rom.delicious sweets to
feet is quite a leap ‘but the two are
bound up. How can anyone concen-
trate - on frothy delicacies [for the
family if one 1s tired through foot dfs-
comfort? -’

Foot heauty is ‘one which few™wo-
men seem to crave. They spend hours
on their faces and their ‘finger nails
and let their. feet .get - a:uug~as hesl
they can., o

-AS a matter-of real cum!urt a little
L[ma ‘spent om your feet- will he weH
worth the.trouble, -.

‘Especially in winter, rea ahn’uid be
given consideration.

Bathe them in warm water a:~n!ght
scrubbing the- nalls with the same care
and precison -that you‘'use - ou’ your
finger npails.! While® thérfnra
softened by-the water, wipe them un a
Turkish towel and then sit-down com-
fortably, lift one foot.onto your lap
and start mﬂ.ﬂsaglng it.- Usa some gﬂﬂd
rich. cream and see how your poor.feet
‘eat it 'up! ‘Do the same for the nther

‘If you have canﬂuses. dﬂnt just a.u:-
cept - them as a matter of course, - At
you c¢an‘'t'get rid of them’ h_r.r massag.
and pumice stone rubbing or by using
some  nail ‘cuticle .remover on them,
then go'see a foot apauiaﬂst and ge!
them attended to. - _

-If you bhave httla cnrns Detween
your little toe aﬂd "the next ona,-try
this treatment, Put a pte:a of steril-
ized cotton between the toes every
morniong when you put on your _.ck-
ings, and change it for 2 clean piece
at night,  There are medicinal soaps
that harden the feet and In time rid
them of these soft corms., It is worth
while.to try one of them. G

Attend to .your toe .naﬂa. too.. Give
yourself a pedicure with the same care
that you-use on your -finger nalle.
Keep your pails well-filed, smoothed
off, Leen the. nuticle removed and glve
}our nails a shine, And every single
day when you finish your shower, use
on our feet"the same lotion that you
use on your face and hands, It will
amaze you bow much more comfort-
able your feet are; You'll actually EEEI
them being comfortable! '

Fnr Meat Ples

At'the home of a friend was served
the most deliclous chicken pie, It was
all in the novel arrangement of the
crust. - The cook hit apon tae {dea of
making her chicken ple crust take the
shape of small biscuits. The necessity
of cutting the ple was obviated., The
most deft hands often ﬂud this r.HIll
cult.

o

I:l -the future do nm‘. throw away
your pieces of velvet, old or uew. Cut
them to & convenient size and uso
them as polishingz cloths,

It you overcast the edge with wool
they will not- fray.
~ They are almost as good as chamols.

will do no harm. Heat a tablespoon

- ed. that Christianity

still

Eplﬁndlﬂ Pnllshlng Cloth ‘e |
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5o Lesson _

Lesson -;H.lla—néccnﬂ;er 1?:-Faul In
Rome—Acts 28: 11, 22, 30, 31.

_ Golden Text:=I press on toward the
goal unto the prize of the high call-
ing of God iIn Ehrlit Jesua.-—l:‘hﬂ. 3:
14.

'THE '.ESSON IN ,ITS SETTING.

Time, — Paul’s ljnurne;r toward
Rome, A.D. 59. Paul’s first imprison-
ment in Rome, A.D. 60, 61. Paul's
second imprisonment in Rome, A.D.
GE. Paul’s martyrdom, A.D. 67.

+ Place.—Mediterranean Sea. Mlalta.
Rome. From Spain to Ephesus. Rome
again., :

PAUL REACHES ROME.

“And after three months.” The
winter was over, and it was possible
once more to sail in safety, “We set
sail in a ship of- Alexandria which
had wmtErednn the island.” Egypt
was the great giain depot of Rome
and Aletandrta was its great harbor.

“Whose sign was The Twin Brothers.” |

The twin brothers were the gods Cas-
tor and Pollux, the tutelary deities
of sailors.
C "And- tﬂuehmg at Svracuse.,” The
famous city on the east coast of Sicily,
where about B.C, 413 its people de-
stroyed an Athenian fleet of two hun-
dred vessels. “We tarried there three
days.” The south wind failed them,
and they had to wait-three days, and
then had to tack in order to reach
Rhegium, where they onge more wait-
ed till the wind was again favorable.
“And from.thence we made a cir-
cutt} and arrived at Rhegium.”
cmcult' was. the -series c-f tacks just
referred to. "“And after one day a
south. wind sprang up. "‘And on the
second day we came to Puteoli.” Its
present’ name, - Pozzuoli, is little
changed, and it-still stands on the
northern shore of the Bay of Naples.

“Where we found brethren, and
were entreated to tarry with them
seven days.” ‘Thetfinding of Christ-
ians at  Puteoli niust have been a
great Jr.u.' to Paul, both on account of
the personal cheer they gave him, and
because of the evidence they furnish-
‘was spreading
over ltaly. “And so we came to Rome.”
If Christ entered Jerusalem as King,
destined-to die, so with-a royal digmty
did his ambassador approach the en-
throned Caesar, to whom he was ac-
credited. <

“And from” thence --the brethren,
when -they heard of us,” The news
w_nuld be sent them.from the church

. Puteoli. “Came to-meet us as_far
as The Market of Appius.” The town
here mentioned was situated on the
Appian Way, the great road from
‘Rome to Brundusium. :-Both-road-and
town -owed their ‘name to the-famous
Appius Claudius, the Roman censor,
and this town 1s mentioned by Horace
as crowded with sailors,.and abound-
ing.in tavernskeepers 0f bad. charac-
ter (Sat.-I. 5, 4). -“And-The Three
T: verns.” - _ ;
ples awaited Paul’s approach at this

piace, thirty miles from Rome. “Whom|

when Paul: saw, he thanked- God, and
took courape.” Here was a ehun:h
which Paul had not planted, to which
he had only addressed a.letter..  -Yet
its members were numerous,” and-.so

| courage as to think nothing of Paul’s

condition as-a prisoner .of Rome, but
to come out_to do him honor and =54
cort him in-a sort of triumphal pro-
cession-into the capital of Nero.

“And when we entered into. Rome.”
Paul first came to the district - of
Rome, -then to the walls of- Rome.
“Paul was suffered to abide by him-
s»lf - with : the -soldier that guardﬁd
him.” . Paul was allowed to reside out-
side the ‘barracks, apparently in the
house’of :some hospitable Christian, in
the enjoy ment 'Bf cﬂmpumtwe free-,
dum. :

PAUL TEALHI:.E; IN ROME, Acts

28: 17-22,—“And it came to- pass, ‘that
after three days -he called- bugether
those that w ere the chief of the Jews,’
As 'soon” as the apostle -knew where
he was to be for a time, he sent for
the’ repmsentatwea of -the Jews at
wo'ild - have invited them:  *“He .said
unt«. them, I, -brethren, though I had
done nﬂthmg against ‘the people, or
the customs of our -fathers.,” Paul
was alwa}*s jealous for his standing
as-a 'loyal Jew, and, was eager for
the adhesmn of his o¥n - peopie even
more than for the conversion of .the
Gentiles. “Yet was delivered prisoner
from Jerusalem into the hands of the
Romans,” lle had been delivered in-
to the hands of- the :Romans by the
Jews, but he softened that cruel fact

‘25’ much ‘as possible. :

“Who, when they had. a*zammed
me,” The trials- before Felix and
Festus are ‘referred to. “Desired.‘o
set me at liberty, because -there was
no cause of death in“me.” The jus-

tice of the Roman authorities is glad-

ly granted by the apostle, who had
experienced it so many t:mr:s "“, his

CLYECT,
“But when the Jews spake agam,t

,}- 'You MAKE" Gnc‘let-'l.E YRAVELING |
LATE "AT NIGHT BUT THAT LOOKS,
LIH‘.’E A’'STORM, COMING yp ﬁHEAn'

CIRFR -

Bv BUD ¢ IbHI:.R

The |

.‘A -.Eec-:r.:d_,gmup of disci:|

‘thee.”

‘heresy, or -heretical sect.-

:} earn his living
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“and tets _havfj L,
to Elizabeth Allan,

wood and far from home.

tierbert Marshall may possibly I‘Je: sﬂung -
Both are Brillsh screen stars working in Heoliy-

el

—r

it.” They virtually prevented Paul’s
release by demanding. another  trial
Lefore the Sanhedrin, "which would
have but one vesult, even if "he pl.t
to assassinate Paul on his way to
Jerusalem from Caesarea should not
be ecarried out. *I was constrainsd
t¢ appeal unto Caesar.” ' Paul did not
directly state that hz was a Roman
citizen, but t.at would be understood
from the mere fac. that such an” ap-

peal was demanded and granted. “Not |

that I had aught whereof to accuse
my nation.”- On all such matters’ h:s
lips were sealed.

“Fnr this" cause, therefore, did I
entreat you.to' see me-and to speak
with me.” His humility is nét all due
t~ .the fact that he is a prisoner; he
feels that he is an all-unworthy am-
bassador of his gloricus Lord. “For
because of the“hope of Israel 1l am
bound with this chain.,”  Fundamen-
tally, all of ‘Paul’s trials came to him
because he had anncunced to the Jews
the fulfillment of their age-long-ex-
pectation of the coming of. the Mes-
siah,

“Am:l they sala -unto . him, We
neither - received letters i‘rnm Judaea
concerning thee.” . Ther& had been .0

time for letters to arrive,.even if they

had been-sent; and-probably the Jeru-
salem_authorities” had. con:luded that
Paul “was ifinally «disposed :of.. “Nor

and- report "or speak any -harm of
Tn?ellmg Jews had not be-

gun to arrive in nome. -
- “But we des.re to hear of thEﬂ witat

thou thinkest.” ‘Some, at any rate, of

‘Paul’s Learers had been prlwlﬂgﬂd -to

read of his wonderful letter to the

Koms:ns, and could not fail to recog-|
‘nize the ‘fact that they were inthe
presence of-one. ofthe master minds| .
“For as concerning this!

of the world.
sec,, it 'is kruv.'. to ‘us that every-

where it is snoken agam'-‘.l; " The
word ~ which - they ‘used, “‘sect,’ ‘meaus
28:

‘PAUL’S LAST DAYS, Acts

22-31.—“And -he abode two

lodging (probably only a single rooa)
it %Inag hpm*ﬂ been furnished by-- he
Philippian church, +ther Christians
wortributing.- Psul ‘could no longer
by making tents. “.ﬁ.nd
received all that went in unto him.”
“Prezehing ' the kingdom of God.”

The way of living taught by Christ,

which was' (and is) to hold sway in

all-the world. ‘And .teaching . he
things -conceraing  thé Lord Jesus
Christ.” His wonderful ~deeds ..nd

words, his diety; his sacrificial death,
his glorious resurrection, his Eﬂmmg
return in splendor and: power. - "With
all boldness, none forbidding him."” . He
was allowed to speak with the utmost
freedom, and especially made use. of
hic opportuit.es thus to win over the
menbers of that picked ‘troop, the
Practorian Guard, who.were chained
te him day and night in smft succes-

sion.
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English Tobacco
" The véry small amount of tobacco

grown in tho south of England is be-

coming still smaller. It costs. about
$300 an acre to grow and the excise

duty is $1.75 per pound.

did any of the: brethren come "hither |

whole|
-1&31‘5 i~. his own hired dwelling.”! As
to the l‘tIﬂﬂEF for the hiring of this}

Hﬁ-usehnld Hints

Ashes- shou!ld never be left in the
bottom of the furnace. ~ First of all
the heat is hard on the grate and apt
.to burn it out. SECDﬂd[F, the ashes
will take away Ifrom the draught and
mean less heat., Remove the ashes to

metal containers as soon as the fire is

raked.

When making bors’ suits you will
never go wrong by mal-:mg two pairs
of trousers for each blouse. You will

find they will all] wear out at once by,

alternating the Lrousers, ' Aly "regu
lar” fellow can wear out Lwo pairs of
trousers. ‘to ‘any- one blouse, wI*h&ut
the least effort._ :

One hﬂuﬂewim has a ﬂmall cushmn
of piue needles and if she suspects the
least smell-of cooklng, she places the
pin cushion on a heated -radiator {n
the” dining ‘room.  “Very -soon a faint
woodey fragraoce r&places-rtha—small
of cooking.

When sewing oe I.mt.u:ms that will
liave a.great deal.of strain. un tham,
-such as children’s rnderweny,
wise Lo put a piece of_ old ‘Kid glove

uuder the material to which ihé but

toun is sewn, This will prevent ELL
cloth from tearing away. :

. A heip to the, huusmﬂfﬁ is-to nave
& Lumpmimenl in her recipe lile labej-
Jled "illness™ and In this place recipes
that would-ba heneticial to sick peo-
ple. It is & joy to go to this file wheu
-worried about the youngsiers and find
a recipe ‘we had forgutien aud that

Just solves the problem. -

A
He: ‘Aren't you afrald  of the
- water?™™
Shes
seurly® )
L] 3 +. !
QOdds of 1,970 to one were.paid-on
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the totalizator *‘double™ at Leicester, m

{a Dbacker who stakaﬂ 10¢ recalvluh

£985. = 4
s — \
From the caravan in-whiclk she has
toured to, hundreds of fairs a show
girl wedded a Woking horse dealer.
Three huundred puests, all show folk,

enjoyed a wedding breskfas! of steak

and beer.
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Cand - Well - N Made Gaily

W’rapped Always Wel-
~ come Gift-

ﬂ'ne of our. readers asked-the other
da; if she. might bave a.number. of
recipes’ for. candy. There are many
‘somen who feel lher cAnnot spend
mueh money on gifts this year who

like' to kpow that bomémade

s_'-.ree;ts: cakes, and cookies are always
a welcome present,” p
busy people who have uot much time
for cooking. )
. - Parisian Swecls,
_11b. figs, 1 1b. dates, 1 1b. walsuta,
confectioners' sugar, -

+' -

. Pick over and remove.st :from
fizs and stones from datoe. freit
with walnut meats and_ wu Sropugh
meat chopper..Work, using &¢ bands

on -a’board dredged with, confection-
ers’ -sugar, until well -blended. - Roll
to one-fourth inch thickness, usiug
confectioners’ sugar for dredging
board and pin. Shape with round cut-
ter, first dipped in -usgar or cut with
a sharp knife in squares. Roll in con-
fectioners’ sugar and saske Lo remove
superfluous  sugar. 1"ack in layers in
tin box, putting waxeﬂ paper between
each layer, :
Horehound Eand:,r

Three-quarter square inch pressed
horehound, 2 cups boiling water, 3

cups Sugar, ¥ leaspoou creain of tar-

tar.
Pour boiling water over horehound

which has been separated in pieces;
let stand one. minute, -theu strain
thrﬁugh double cheese-cloth, Pu! intva
#nuutt.- kettle with rexining ingredi
ents, aud boil until; when tried in
scold . water, iixture wil become brits
tle.. Turn into a buttered pan, cool
slh,,hth theu mark . in small sguares.
' " Peanut Fudge,

~ Three éups brown sugar, L cup milk,
2 tablespoons "‘peanut buiter,
Boil sugar and milk until
ball -can ve- formed in coid
Take - from . fire, :
and .beat. till creamy. Pour intu bus
tered .pan :and ‘mark in siuares.
.Divinity Fuage.
Tive cups sSugal, -
ap, e cup BOL-Waiel, 2 o
Deaven sual, Hp Cui 7o
Cvua  suzat, sy
pethe:
walley -

walel.

Lyt %

=l
Lair o
cweu ball, v --Beat egg
wilites L .., LdKe mixture ol stove
and . p.ar siowly .over.stifly beaten.
€z .. whites, stirring all the ‘time. Add
Guts and ‘beat until *r.'&r:f stifY.

", Marshmal lows.
Tv.u lablespnmts gtlutme, 2. mhla—
“spoons . c{:-ld wau:r, 4 cups- sugar, ‘Walt

cup hot waler,
lartar, 1 egs whit-;. beaten.stiff,’ but..t.u

bog anns

particularly to.

a soull

_ willell LU=
X weuiprped cin.ccold.

add peanut . busiei

ol

L

14 leaspoou cream |

gelatine [u cold: water. Boil sugar ana -

water -and cream of- tarmr until® it
spins a thread. Pour hot gyvup .over
goltensd geélatine, stirring continual-’
dy. Addothissmixture to beaten egg
-whi‘te aud beat till:thick. Pouar. into™
paus well spriunkled
eugir anﬁ sift well uver top.

Enghsh Toffee.

Twa 'L.I.Il'}".: hru\m SUgar,
SPONNS molasses, 4 tablespuuus water,
2 - tablespoons buiter, 3 lnbleshﬂuus
vinegar. Mix ingredieuts in saunce:
. pan. Stir .till it beils and cook r.ill
hrittle wken tested in cold w uter, Pnur
ic gl'i:dhL{I ﬂrar. Cut inm syuare befure

cGol.

a

- Any Ji’ lllﬂﬁﬂ rec'pes would - mn!{a !

RECEI?TFG_N \ _ -}

- .minute:;

excelient Christmas gIrts whexn IIIEEII

made- angd- 11:1{.5:1311 lu an atiractive tin

box, each p!el:a of candy.wrapped in.
waxed paper, and the box . itself done.

up prettily with ga} Ehuatnms [:-np@r

and ribbons. .

‘Sultana uara.nets.

2 cups ‘sugar.’ -3 cup« milk,
moiasses, 3§ cup butter, -

waluuts, cut in’ pleces, 2. lnhlespﬁﬁﬂﬂ
Sultana ralsins,” .77~ :

‘Put-.butter inw ﬂaar.,epan* whan
melted, add sugar, . mllk and.molisses,
Heat to bolling ‘point and' boil 7
- Add- chocolate .aud stir. un-

til chucu!nla is : mﬂHEﬁ* then . Boil

buttered tin. Cool ﬁli;,..uv and u:arls
1113 may ve omitied. PALIN

W ~.pralines, - . e

0 ﬁ cupd puwderud ax.gnr. i cup -
m;ple n:frup.—-% cup .¢ream, 2 t:ups
pecwn nuts, cu‘f 111 pieces, e
“:Boil first - three- ingredients . wutll,

and beat until of a crenmf conslst
ency; . ndd: nuts and drup from tip ol
spoon in, small plles .on : buttered
paper, or mixture may be poured feic
a buttered tin and cit in.squares, us
ing a-sharp.kuife. - :

Butter Scotch,

% cup mnlaascs. 4

¢ 1 cup sugar,

tahlespuunﬁ boillng water.
~Boll - ingredients ' together

become :brittle. Turn into a well but
tered, pan;- when - slightly cool; mark ..
with a ' sh arp-pointed knife In aqunres.
Butter Taily. " ¥ Hireng
“Two sups light brown sugar, % I_L,I,‘.
molasses, 2. lablospoous viaegar, -
tablespoons  water, 7/8 teaspoon nnIL,

tricd -in cold wator mixture wili- be
come briftle. When nearly done, adc -

also 7anllla, Cool, and .nark i
1 LT BT b G
1*

cup -butter, .1 -tabl2spoon. vinegar, i -

with- powdered -

4 tavle-

1% cup .
.2 ' Byuares’
| chocolate, 1 teaspoou -vanilla, % cup,

when ' tried In cold rwater a soft ball
may bo formed, Remove .from Are .

P

14 cup butter, 2 teaspoons vanilla, © 7.
Boil first five fngredlents until; whey .

Kl 3 L
A =

butter and just before turniug into par-

. upll, 3
who: tried In cold water, mixture wil |

i

7 minutes lnnger. Ruum“':‘rﬂm Are .
. | beat .until.creamy,: add” nuts, -raising
: ,,{L]'[-Iih\"‘lilﬂ“]aa and pour at once into-a

in squares. ‘The. nut- weets’ acd Tals 2

F
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