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| The Savory Christmas Goose Boasts of Traditions Which Might .
'Make the Red Head of the Boastful Turkey Pale with Envy

—

Cooking This

[l H'un.;h it these davE

fawtivity [

e Tromi

Here Are Some of the Improved Recipes for
[~estive Bird, as
Many Other Appetizing Delicacies
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Poets Sing Praise of Dainty Mince Pie
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The Kugiish Puritans cousidered mince pie as dis
WPmotly anti-Christian, or st
Ther refused jo refer to It by the name of Christmas
e, by which title 1t had beep
siearmiwe on Lhe Uhrinimas board, and frst gave i
the name of mince pie. (e poel writes of the pro-
hibited "ple as follows
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Apother poet thus celebrates the Puritan point of

view —-

"The h'gh-shoe lords of Uromwell's making

Were not for dainties roasting, baking:

Tle chiefest food they found most good in,
Was-rusty baron and hag pudding:

FPlum broth was popish, and mince pie

W, that was flat idoiarry ™

Fhe Yuakers later adopted the prejudice of the
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As parir as 1506 mince pies, then known as mution
pes. were a part of 1he Christmas banquetting.
Neats-tungue was later used in place of the mwtion
Wy these pies. which otherwise included much the
shme materials as those which make up the miuce
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Two pounds beefl heart or lean fresh beefl bl
‘WO pounds beef suet chepped fine: four pounds ap
ples. preferabiy greenings=. chopped fine: two o ds
™ isins, e e ]
(the seedless ralsins ure now e usesd
two pouuds “urranis,
brown sugar: ole
wine. wineglazsfuol two grated nurmeyg-
one-half ounce cinuamon; one-quarier oupce ot e
OTe-QuUArier ouncs mace. [ wo Arge oranges,
and grated peel; ope teaspooaful salt.

Mince meat iz a wave the befter for heing ket
some fime belore o1 js used. . Put Away in stone ja-s
and it will jast nieely throughont the winter. [t iz al-
ready time to make it ready for the holidays, so that
it¥ many ingredients may be properly hiemhqm the
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"Sun dried codfish, beiled, with cream sauce

nr melted butter and greem mustard

“"Roasted ham i(first cooked in wine ). bhoiled

cabhage.
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Rice, boiled 1n milk, Alavared with FinmAamon,

sugar and choppeu almends; eaten with cream
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"Coffes, Christmas cakes and pastiry. Apples,

nuls and raisims
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" ‘Smergasbord.’ consrsting of bread and but-

ter, cheese, cold meats, lobster patties, &
‘Brannvin' and beer.

“Clear with patties;
roasted whole, ar roasted hami, or roastéd goose,
or two of these together; boiled potatess, cran.
berries, pickles; apple pudding (mede of grated
black bread and apples), Aavered with cinna-
men and sugar, served with whipped cream;
coffee, - Christmas t‘:l-ﬂl cakes and pastry; as-
sorted fruit, l;-tl, ratsins, confitures.

“The wines are sherry, Burgogne, Bordesux
and port and the ligueurs J,Mlinm anisette,

Swedish punch and Fremch brandy.

“This i an approved Swedizh recipe for roasting
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Apple Stuffing.

Ammericans use the apple Inp some form as an ad-
imuct to the roasted goose, but seldom az a stuffiog
\ recipe by Mizs Famper |8 #n excéMen! one for
preparing Lhe goese and for making the appls
decorative as well as an appetizing feéature
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New FEngland Recipes £
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Oxtail or Mock Turtle Seup.

Roast Green Gooss with Apple Sauce
Mashed White Potatoss or Baked Sweet Potatoss
Boiled Onions with Cream Sauce
Orange and Endive Saled
Cheese
Flum Pudding with Brandy Sauce
Syllabub, Nuts and Raisins
Coffee.
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