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i, cranberry, paimptcto, 
ete.-axe in Uaportaat put' of 
Hit* CTfartttBIM dinner. OwfcW! [ 
'to tba many other rte* lattt-'" 
WW** conpriee the -">--"-'•• 

UtT T H » ME VOU* CHW«T» 

A day off, t '*»w 

frleada and *•: good W&!*-4*: 

* 'y«*'-i*1w*jy yott ;«»- |ote«;«> 
make tt an oecaaioa fw;>4«*» 
than aaaa! raicrfcniar. tbia *eer£*». 
W f * - ^ ' • P ' ^ * ^aSaTr*"W*^"ap ^ ^ i ^ , »>^^*^^^ * 

w«l '«M faanioaed CliiBtuaaa: 

fOtMb. .1»a>. y * * , J « r ^ -jiTj K 
> much Urn* to, enjoyingj( " 

that yon te^fwiettti 
feikaT 

Those JWDI" -ft*** • ihtf^e^in «B** ; >. 

folks l a the world?.' JMlH Jw.| lS!i > >'. 

''SiftStSS^SIfM^ 

« , precJarJYe yon 
taut, hoary pastry «»,likely to prate > Uke t h * wajr of tnrniaj deaW 
« H M t m D i i ) w t f o / t M i w i r t ( t k a*. ' I f f i r S S l f o b T w M ' 

wa*tobcyh^Cbrfatraa.piee. ' f - ™ o ^ ^ * ^ t » 1 5 p | « ^ 
Only to* baet MtarJaa itooajld * * t* ;, ffUiUA ,»<!>>.j»»% «w " t W d'T WTW! 

rhatnaklr^of thaCku^stmaapa-try; • • S ^ t t S f e W M w r t r i ^ 
;a»oat fc>o*^iY.*u<* tard1*uK»ad Of* . S ? m S i S ' S i w f i S 2 

JtC p U * beCaaja*it>iS | , K T jit . t u . - i u ^ ' ' I „ 111 _ « | | * 

• aaed or*--ayah battler a a d l a n l a * i l i ' f * •'«W! '***•- W W * >*•.• •»*»•»« 
i , . ^ I ^ r w •»• • -TP>ww i r ^ n * M *aaaaaa> a m r o < ^ r wraaaa-aa* «*»i*i*«aj^ l - iaaar js i«^ r"Ya I I **aai' A »iJ*T 

fc^ **F1«*-" VH^h M I • * • • •*• ihilr • -lajfpij*. *»»»**» o«iT»sa i « w i pwi 
" l » t -the* . m mot t^iij; f X ^ * J * i ^ £ ^ 2 2 ' 3 2 5 

tit tb«w U y « a put*. bM (t to M rich > • » » • » » • > • • » » » • • • » • • » » # » • 
tli«t Jt.to,b««t towwit oaly fortwt* 

' asd,tl)« flpp*p-.cwit» o f pkti,;"' -f-. ; eiunije 

BLOOMS ON CHRISTHAS, 

ruM ,ili|i;i !>•• m urtitrt 

I 
Materia* tKMM I 

• TJ» foJloirtint rol— f o r p M U y m t - > 
tag tar• bMiai ,«ontrlbatM * r '** ' • •* 
ooott Ont o f tb» A r t noontkl i for "tj &L.<Z-L^t,~'- •••-'• • i ' - ^ I i l 
ptw u to u««p «T«3rtiuax w «wi «• -^ -^.jvammm t«wi>'w cg»w« 
u t d «lft tt ftM. T h « bottor. teM o^ w k l (Wifnurt!% ; TM^tjfontolltmwti 
o t t « •bofWBimt »ttoaM bt-»ood u t d » ^ . y , V f & . w 4 # * t ^ i ! r t - b * H » $ 
oMa to Uw piwp»r pcoportkMw: WIMO ^ f ; j K * r ' , : # . « » , ct»dl>»d « « ^ o r 
mlxla* tb#.(Nutrt tw* wtwr »p«rin«ij{«ndwa^(Jsid «t In j>tt;fr*B,oewlyrbtirn 

rtooid bo nied'for mfattg^Whw'jntii tt./.lwn^.; J>«; twfelod im»ny TWOM* 
ins oat aoe mi little floor «i pof f»otho and flnallir r«4ci»ed.QUuiton, 
Ctbl*.' ,To bUce too p*Kry jron mMt b W - In«n«l«?«L ;Here Wplunb^t jjU| 
b«To a bot o n n . Do not opoa awl rtot »ttff, jut<t In th© couroo of time If.otnt 
the OTen doom often. A dr»ft"*rlll pre- out leeree and bud*. On the gild 
riot tb» pnacry from rtaln^. Wp« Chmtni«» morning the bnd» burert into 
baked, cool gradunlly to « ir«r» ptacf a «n«M Of exquisite bloora, Since Ujut 
Tfil» will pre-rcnt tbe .cniit coilipeiiyt. day of lonf ago the OlaMonbury thorn 
If atored In m cool place »nd reheated nenrer faJLU'to be c,9Ter«i with delicate 
when eenred w«ry ml b» wpt for -wWt» flower* on Corlitfiaw rooxolnf. 

- >;T • 
• • : ^ ' * • 

' ' - < • • _ • 

:-••• ft • 

•mrsi day*. 
/ ; . / „ ! , plaain fla Cp«(. 
. A jiood plain pit croat toiy, be mad* 

M foIW»n: P a t one and a half. copfoU 
of flot»^jra bowl, a quirtar ctpfnl 
each of Urd a n d Uattar and a teaapooo-
fnJ of bntttr. With a ckopytiHi knife 
caop t i^ tboctaolDj toto toe ioor aad 
*4d about a qmarttr t o a half eopfol of 
Sea water. joaR tnoojtfi to bokl tbe In 
gredlaata tocetber Chop wblle the 
water to beta*: added astll tha dooth U 
MBootar Tbe paate ahook) be allowed 
t* etan* fo m coM jpi*c» • day or two 
beforao«nr- "' ••- •- - ' * V ' 
'To make p a * puce taJte a haH {(band 

each of floor atxtd batter, the yolk of an' 
e t c a tMipowtnral o f lenios Juice, • 
ptneb' of aalfT and water to mi i . The 
pan paete iboold be allowed to eund 
tea minntei iMtwiea erery other; roll. 
IngiotfaerwiiMe ft will- be tuo aoft and 
oily, ron* pttste H better If taad* the 
oaybeforeU Sa'to'be-caoked;.* ", -r ;. 

A cream craat may tJbna be preparW: 
Silz' O M aud ooenalf t«*ctia<ak each 
of arabam a o d « M t # 'flew,: : Woea 
eaaoothlj blesndPd o»oiite» wkb cat 
•cant' teacupftai of craatm a* fl^btly an 
poaalWe. raatina a rather atlaT deoth 
ftoll oot not qnlt»eo thln'aa for white 
floor cnjKt One for pfea at aary «uat 
the lower o»«rat of a' fruit ptt ahoold 
be dusted wltij a lltOa flour and in£*r 
mixed tocetber: thJa will kreep the 
inlce'trom aoatielnit la, 

• f --•"""'•' 'Ooa 'Ortat #ie*. 
If pfr crux? Is at beet indl<t«ttible 

thte anrefy 6aae> emit plea are prefertl 
Me to ifioae with two *rniw, foraicb 
pertloD contain* unlr' naif i a tnocb 
crnat And a well bak«d one cruit pie 
in considered inuoli more tenapUnf and 
aavory by m a n ; than a pie with two 
crttats ID UMIDJ? caaea the on» crnat 
pie can' bo wboll; or at least partly 
baked befOr*# thf Oiling la put 1& 
There are aeverai, wnye o f baking 
crests *o tirnt tbey will keep, their 
shape. Some cooks stretcb tbe craatt' 
orer the notrfde of t h * pie plates and 
stand tbe pie plntpx apald? down on a 
Hncnplntbe oven Whenjtiwemitia 
brown tbey ttrrn It gently Inta a' pie 
plate and pot la tbe OHIBK. Other (. 
cooks -spread the trout In the pl^plate, ' 
then cover it with a sheet of waxed 
paper and Oil tt with beans or rice to 
weight |t,dow-D arid BO bold fts ibape. 
When the crost Is brown tbe waxed 
paper and boas* or rice are remored. 

Making Cakaa. 
When about to make cake, or ami 

other dlsb Bead over carefully the,] 
recipe and directions Be sore all re ,; 

_„gnlred_ingre4tentsL.a re- at.. band.. and ' 
unless you a r e experienced do not 
substitute something else aa "just as 
good" Have the best of everything 
needed, if yoo can ge t It and do not 
ikStnp on batter, eggs and flavoring 
Poor" buttef a o6 stale eggs will gife a 
bad taste to t b e entire batch of dough 

When linking cukes, particularly 
where o gas stove Is used, the tin 

' which contains the cdfce should be put 
Inside another- tin wbicb baa a layer of 
aand laid In This will prevent It from 
burning. 

• e e » a e » » a » e » » e a » . e e e a a e e e e e 
SIMPLE DINNER MENU • 

IJy the fpnowlait day they bJnr*»U 
daaappeared '.. ,*'".'ij ' ) . - " 

A ctrttln« of the Gloatonljury thorn 
waa taken to Btfcklnijbamatilre, Trrbera 
It b«sajBMf,ai,jrainoa» aa theiBarenl 
Phut ItaeJt .Tboosanda of p»pl« from 
near and far were wont to jp t o ne 
the bloftomlnj; of the thorn on ChrUt-
niai rnornlnjt*^ When about Oiti tuM-
die of the elshteentb century Ki«land 

.faikwVrrANwimuM 
» » — 

; .Ttatialamia Or 

fetrolar ifonaa aad 

\ I foMUet <^<«rw bal-ua-
* ' ! « * . t * M aad aadajr* 
« oriaatnaalli bat 
fr'laad MaaauaD) e M 

-'hJk*ft*im 
t a a a ^ M M M U K Jaaaaa! T S K M a 

* S'StatsSSL 
, 0 * the woa,aa who Ilka, t o ea) * J g y < * H W f j f t ^ | , _ % : a t - ^ 

v>mmtti»a The «-rtai «W1; > j to | t wt«la |n% a p w t t e a 
,tJ0MaemoattM«wrbepaM ^ t^mmfmmmwW^. 

o « a t t a l > time w1UHtUaeatr*ttrMb4f' t a^ct««^mfar<%)r^a*a>«tr# 
o r tipawea, l>*ceta«eaa. «t twnwa > j. ̂ 2 * * * % > . f f l t y ' * ^ 
^ " * * ^ ^ a f ' * ^ ^ ^ waa^pa^apaawia^^ia aaf *^w^a»(pwBf %wff ^ | w^^'^w^*' ^**^^^f™^r*^*lS " * • * w"wa ft ^^^^T, , -

daikaataai table aaay ba'daoorarted taa ^ * ̂ ha Gbrlaa)Baaa J I ' M |e a. hjjtlji 
«a*tpiBer«* waya. 4 » ; > M t e l>rei#»jet I n « * ^«felo«« 

Chriatmaa beU» wrered wlta! *•>!) M 
artll thra * f«etl*e apfMaraae* to>*aj; j 
dJatlmt room, t t M i wires *>«nr|a>ai • > 
aurovad- aritb ribboa aad draped -wHl 
accweaa aboahi ba-taataaHMl tn aaae aaWa 
.fjajw^ww^Hw " " F • • sama «rw *wwwa»p»aap«Bflat -ww" IPwwajf ••awBwaap 

dbitw^Ml i^t to>o*wtMaatppatt *li [ 
tliatbfrilaL. k>ck aaoat) bail i* t»ea «H>» > 
raatdad b y a le»» a id b e * eat 9*1 rl» »' 
b*m"tofaiiterraed4<apkM». v'' «• < 
*: A laraaa ball aaaaaat* little ertrtar'la' 

iBJaet-eiatiaaf <«taaa aaatt tnjjijji ^Jj-4>J' 
ajaaaall belaa WBiaeaiiaai'' ~ 

• tetatfaac* laa « • * • « * « » . „ _ . . 
fiaatmd wrtb a baw.af red iMbta 
nM«nwati |»a .ret7Pi^taa«ai v *-^ 

*VfS** ^^aUaB^aa^aUHaa^aa. 

o>c6«tJoa tat tiay C M e t m a ttraaaf^ * " * S S ^ ^ ^ ^ l ^ L i S f e ^ 
îEka DDlif ««ratn *f a large palrrar and ' ITZjSSZZl Z ? 5 SSMEESZ ' 

: • ht«er tree hi the ektw.> Sat* < M ' • * L f C ' ^ " i a i a a t ^ S S « 

«*ooM bw corered with raiaa aooaa ^ " K ^ ^ S ^ i T ' ^ a X 
orrer wbieh aabeatea eaow afeonldibi ] ; W™e'|** • * « * " ' * ' **•'* W* 
paiad.--"Waa treaa atenHi be daciratai] • > utwaed. 

' i ; | 3 a * ^ ^ : ^ - « 5 » ^ -«fta= ̂ i f I.XIHit MM jia^ 
«̂ o« .' '' '' ",i l iiTS 

1 
o t w t e r traaa'may •a.v* email eaadtaa. 

* * • • ••'iiwjaww* f«(r^V«wVaVfI«I|PajP| 

.$.*ts* boateaa wk^, prefaVa a almplei 
Aa«dradon nay perbapa ftad eotnetalw 
t » ber Ukclna la jthe fWlowlaa: fMCfaat 
Oon of a tatttfal eombtaatloa Of fcoUy 
a n d ribbon: A aUver baaket-flr U*m 

baaka^iaootatbaadaaytia»ira<ot 

- ' tfcana aeal -

aa9^|1^BB^» ' 
^Ipf fcWtt * r a e a r a i x ^ 

artaa k*^-ar*aMaacIa taattMiad." ' 
^ a j | w ^ w w^^3rw f ia^^^ ^••T •• l"ip- w ^ ^ • ^ ^ ^ T T ' ^ ' W T j i 

artnearn> awpar faaaa aja na* > 

The Accnsing Coin 
A Chiistitiets Piralrtci 
a * ^•Ta»aa apa*ywta*aaaa«apaa«ai»w a w # a ' • • a i w ' i w . 

- - * „. aw ( W W JWpCnAli 
fancy wear* of atraw-ll led wltt ~ w , , ^ w r ^ i y r m i - ^ T H w ,-

dlBiier taWe. -A-bow of ra*\rl*f««o<aotlyj'tSjr 
idaould b e tied oa the aaadle -wKa ttw ̂ ^ n af adit aoronii UMI a*wa. 
e n d trailteg on the ttWa. Bank aol l j A f i ^ J g ^ J A S W t t g S g ^ ^ S f . ^ . . 

ittbawnltajabltclethi. . , v . •» •„ ; , - . ,WUmwm^13arm*i t*M. • . •« • 
--. CaaaWiKIek Arra«»t****at. , • ' ;- ! |y!*#'ft*«>«•*«J^•l i t tw. ;*«»*• 

, -Oejidlaa«iclui anooid ttaad at aactj _ , . . . . , . - , . . . ..._^. . 
point bearlna;white tapara, with dalatj Triia kroa t» 1 ^ w ^ erajftylwM 
aaiiadia dr iwwt#l iatd w i t b w d . » # &mfaJ5ff££^ J £ r 

^Jacerf. .aaay. 4 * daaltaatal Jt^u W^F*0**?* f^^-**»Wf^«-.!l ,?*-.». 
adopted,4^ Ore«or|an?calei!(Iar. wbloh |«taCki0«a ^ i « ^ : w ^ : 4 b d w i « ? i * l tih-
broujht Chriitmaa ^leTen d«r» aarlUrl t xm aad aanskl ba fllled wWt avtar aad 
than ajder the oldor afyJe of reckonlM 
tirop. tb* common people were craatly 
dlaMnafled:' >T«i,Vtbelr'*alniDla fcnlaflj 
tiajr. hid" actoaUy been deprlT5ad ,of 
ele1rei» dayn "t thojlr, raortal.itfa. and 
xnaba rnircbed through the shnteta.'caT' 
tying placards benrins tbe Inscription. 
*Wve Oa^lhicktOur ^ « n - | S a y a r 
That they fb«d*bwri' wrong»il bacawe 
a'c^rSrJctiou. when * the 9nck#i|rnaaj; 
ihlre. thorn failed to blo*«om oaa 'th* 
nawiflnte. and waeij,the'peOjiia<-aetniit 
ty refnaed |o attend chnrch on t b 4 JSth 
orpecainDer tbe clergy, in tt'atjaaort of 
Stojiand were forced ;to* caltbraifci o> 
rlnc.Worahlp oo" both fjhe old aasS tb» 
new-datea. ".''•" sv'-',-'•.• • • •. v . r -

In i»gan time* upaciil deitJea war* 
anpnoked to prealdo orer tbi hatr»e«t», 
and the peonfe toufiht' 1 4 ^ * ^ î Ofal-
bib manner to proplUaia tbeW power
ful goda, b odjt o f tK«i•'.way<p>iarlB| t>( 
Brirope the tree* ftre ̂ Ulf foMlfir Ifr 
ajtad'-trf-- tag f ^ ^ m a a reiiK ^TWrajt 
acceptance for fra|ted,4|»a WpJaJo* Of 
the Chriatmwt dinher-nre irbrlad a*bout 
the' roofa.df the fruit Irtai'- t!Mm eei*. 
mony la atippoeed to inatirt pleatlfol 
bartesbt the following antufflD. I n oth
er place* toe trees were in olden times 
beaten wfth clubs to make theru more 
pfBdoeffre. 

•»*•»»•'•«';>»$'»»»»»»•»>»<»»<» 

:Two 
* " . 

CHRI$TMAS 
In all g«9<£ aid faifitoftta <*«•* 

men hou»«*iotd« tha hiuafrau 
la 'vary buay fortfaya aajciaig 
her Chrittrryia otkm.:-''Beaa It 
**«*» t«S yau rathar early f^Ha, 
indeei K ia hlghthna thatifie 
Ynlatkfa gdadiaa : war* being 
paekod in tfte hoga aarthtrfwiatra 
crocks la aland in th« e*cl 
atoraroom to ''nutiow.1' Ttsay 

prova witft' aga, juat like fruit 

i^^fiiE*? ft 

*-*»fc ^ ^ g i S ^ S S f S . 

aaaatlikaaata i a 1 « i i 

waiBat, auea 

C8 

* W l a^aia^ae^ ^a^^waK^^FVPa^af "a»aBjwĵ â â waalewa7pa a^*awaaT^^ '̂ aa 

i lainiiaai aaaaia aa an kl'aaa '* s < - Ŝ  

*#».t ta#„«i i*»f^*a|f i -„ f 

- ^w-vi«it^r'''-

"-••J--"-' *x,^,1'—-J -^-ia jn^aft. A M - A a W a * f i 

^ S S S a ^ W 
"1 \ 1 l i t i T « - " - - • - . ' • • • . - » *• 
q P W V M F 4 a V l 

• • • O p O O i a _ - * £ M l R H n | W , f l b a a # a l ^ a W a t l . ' •^__ '> . ' M f c . 1 . J __t i - A J t a U ^ ' V ^ t4 i i l^ ' / 'aafcaaf i« ia i r ' '< i i iWi i 

aatTa4«k froat awh ataeklas ta, the aaa i S ^ ^ a S S ' a a t t S a * ^ ' " ' ' ^ ^ 

atucatad to aa«a l ift , to a a drawn '^rSTtf^J'JLl^ "Lp7' J;' •" ' ; 

«tat tbaeod,of tb«dJnDw. , . / - . -f . ^ m f t g & f r ^ ^ M l J : 

ChmtaMaa candlea aaake :ittltapia>fa1.f.rri_1 

•wra.for' the Cbrietaoa* dlnaacer fat SSa,-4ai,^ii ,arf«u,ni ••• a. . . 
t * . ;cnliatraaa:.fiiletfd#' * i ^ v a T * * 3 a a a l B f a S a ^ ^ 
'eaadiea aboaU be f ptaeed tat :fau»ey T«i« Wo*"«»^ e w t t ^ a ^ . a ^ wraiiaa 
bona., o e ; wnlcai'a, wMe aaaoraaaat X^MS^^gJsffiSS ' 
alM>w»vha.-the^a«^-.it'ia*'Mnda^ 

wrno WM« to make tiarr •«*«. kfkaf -gW**! • 4 £ - ^ S ^ 2 2 ? . i £ S S % 
• a . wfth *^tti>«Ky paper.'aeaae aara. . * T w * . , w * ^ V , * ^ e w ^ » * « » a „ 
.bJoau^,a»«»v3ar--»f^paatt"-*ra^,e*^i«^-,; * . - . , ,.,:,. ,-i. - T7T-J " ! T A -
aJWha aubadtot«« • aay • aa praparad l a ^ ^ - r K - ^ f c i . : ' . .;>Afe 
caae tba Boateaa daaa aot wMa to « a » 
eaaaaabostaai *-'-.•> * .' .s\-.-> r -

Vi •<•.>.'.f....̂ '."..!.̂ . ..i.y^t ^.^^. .Kg 

•- -ilU Î̂ HWfcflla*'. ;•*'.' 

^Illiif* 

COOKIES^ 

'' •owe atnaplt Ohr>taiaa caadMe.aMy 
b * pre^rad aa'feUowa! 
,€«)cOBn^;,'B^r»%ria,-^i^rai. -aaoa^.f ,•>?;•;«.» •-. < ;'.,-• -v,-*. _ _ „ _ „ „ 

eaaokadldr woofced foadart taftf, belli Tbe baaoty of It CariattiWB trea Aoaa ^^^Tj~Z^uu 
'tit; anlforaj- aMk - rail Hardly l a iratarl a e t depead apaa t h e ntoorot of nwnay ~rti?L£ Ztt*!»&.W, 
'ctee&^mi^:tmct't^ifi»m-i^» it -waaiftJafe » ^ a * ' p K p a i d e d : a ^ S ; c ^ r j l w m ' t , ^ ' m i ^ 
batrdto. Xbaa*are tapiaJaliy- a«racti»# f«Me''-tajMk.JUA.^Jtad**jaj»- thowbt 
fior cUldram'a Chrlittaaa botea aad fat aaay waar* tba &*a«« apall o f rOoiawee 
»<«&•#. ••*••'' ' « - ' " . ; • - -/Booat'lfc' .Xaaa^- lMViatW:#tJ« |H 
. .cadahaaa-Btair^eoK' •$*$. p o « n * arataaa. aad .ti>a W w ^ l i ^ f a r ^ a ^ 
otT autar and one pint of water ahtil yanr ; owa-.aaearattoaa haT» .far.^dra 
wB*n *• utti# 1* p«red fato eaM water a* real?«ftrg;i»4. Cariettnaa -fflt^ - ja| 
f t can be formed Into a ballftaaa ra harried 'That a t artojrtrwf " ' 
ajOTtf'frotti 'ffie:-Bi*-»Bdiaal*--a^na4taf '^balai'cai--:iar' |iaif«aaaaa|;'«%-«^-M^ 

•y^**^(pssiii^' 

M4«4*?4^^-

+"̂  wvt INPHNT iHr "jw îiaV 
>^^w**?aa '^aaaiN ^^^^^^Fapaapr^fn 

'' "ika^aH^tfiMi 
# b o m drea^ett'wH* 

• .iMuidarirw.adallioB 
'•'•-i*r''?v,'^ V ^ V ^ C - * ' 

^teffiF*rff*~* 

taa-ara 

ianaiMV '$Mar«H-<M^^MI^|' 

«»HW')»a*&ll*hb* , 

rrated eocoanntv Stir with a woodta 
apoon a&ttt it look*" whifift poar iarso•* 
aitallow pan and wh^n nearly cold cut 
tato ttara with a tiny- caka cutter. 
T b e w amy be csrfored yellow to took 
t ike gilt stars. 

ApproprJata 8wa*M. -' 
' Holly Ball«.-Bon twd c^dfula' of 
Cxanultted ibgar. a aaltapoonfnl of 
cream of tartar and a cnpfnl of water 
ctntil It JJircada when powad from the 
•poon. Remore from the fir* a i d beat 

It begins to cream allfbtly; then 
cake. Hare are a few delicieva f f taM the beateb whttaaof two egg* afid 
eooWiaa that ar* aarved at faa- '< .| a a l f a teaspoonfaf of lemon jttlce aad 
tiv» eoffata during the holiday'-; ;p beat until nearly cold. Season with a 

A1 toaapoonfal of aanilla o f bali a fed-
»lepoonful o f orange exHact Drop on a 
f I buttered platttr andtfornS IrJto- balls. 

Coiuoirinie 
jEWaat Toa*ay. OyaterflitttaaBt. 

Plum J » U T . CraSbarrr Saaoa. 
»- • Oltraa. Pickled Paaobea. 

aiaahad Potatteu OreasMd Oalooa 
"CMaaratrewraalae. Chaaae W a t w * 
Maaa PtUimm. Hara or. Soft aaeaai 
;•'• ' ''''Ceftaa. -

a'aW»aaaB#*d^»«»a*«aa>a«a)aaa 

aaaaon: 
CHOCOLATE KI38E8. 

One pound ground almertda, 
~oHe pbitnS potvanSsff augir, one-
half pound twttt chotolata 
(ground), stiffly beaten white* 
of eight eggs, juice of «n»-tt*lf 
lemon. 

Stir the sugar into th* btsten 
white* for ten minutes. Add 
th* lemon juice, chooolal* and 
almondt. Drop with a apoon on 
buttered tins and bake ink Vary 
cool oven until crisp to t h * 
touch. - -

HAZELNUT COOKIES. 
One-hulf pound ground haz»l« 

nuts, ona-half pound - ground 
almonds, ope pound pulverised 

, sugar, white* of five egg*. 
Beit .the white* stiff. Add 

sugar and atir tan minutei. Take 
out 'one-half cupful of the m i x - ' 
ture to be apnead on the top af " 
the cook!** just before baking. 
Roll out the^mijrtur* ona-quar-
fr W h thick. Out into pretty,-; 

and bako in a cool owwtil;' 

i»»»»»,»»*»i#,ia<»-t»i»r»»i<*j 

Iwieid/Wninst ajndta takea.-thoiplaca' 
of the ofit time tree, with tt* boutha 
Ukdaa with dmpia gtfta and notoemad* 
ornaroents,,. Bach trJfle baa some sic-: 
rolflcaMe-haoia mtanl igof Jlta Own, or , 
a fontty bcHe i t connected with it. I f 
yoa lire away from, the city there are! 
maay thlnga ri«ht a t hand which y o u 
can, torn to ffooll account for (be por> 
poa*%,. ".: .:'. -

Nats nay be glided or ailreted or 
corered with*o!d or aUver pap*rr t op -
corn nay be atning-. and if you wiadx 
for a bit of 4 » y cojor it auiy be alpped 
intdii dye of the color yott want In"* 
diridtial crsnberrles, or atrlagrtfJbe'pa, 
malse effecttvo trimmings CrabAp^le*. 
tn all the radiance o f their fresh color. 

icnerry. Pecan, fingllsb walnnt or al-
I rxtond kernels may be snbstltuted for 
| the cherries if preierred. x 
j Mince Bara-toto plain fudtta work 
i a mi imre of jroond cinnamon, nntmeg 
• estract, minced nut xneata. conaerred 

| fldxtger, cfcterrlea and ralatns. With the 
bands work It to a paate and tben form 
in to a loaf and let it stand until *U*ht-

^ l y hardened Cut the hara and aerreln 
fancy boacea or on a b a y aurroonded 
w i t h a wreath of. hp!ly»% , 

•aaeeaaa'eeaaeaaaaaeaaaaaaw 
S CHICKEN DHtNatt. a 

2 BWIllofl to Cnpa ' S 
• RoaatC»tck*o,QlbJ*t<JraaT. a 
*> Mtahed Potato**. 
• iofledpnioays. 
2 • CraMberri'ea."' 

Brown Bread. 
• lUateyft*. 
» : , • • Knti^' 
JJ • "CMfaaA 

toaaraat o a a r a a 
bottom o f 4 co ld aalad"powl. 
diced, m a t t of A boiled lobater, a bard J • 

•aaarly. 
,T taKayaJ^, 

Mix t l»aI f j f c / s w 
t d b a t t l o - a ,.. 

a cdpfol a t ! I' lwaiie»*s•it \ 

^.T^^^^T'JJ^^^htSmWrni 'bnghnfporon: the 
somber green. Gingerbread anitnala, 
birds and doll* are a dollght, and How-
eri of tiwu'o paper, cornncoplas nnd 
many geometrical figure* may be made 
with a little ingenuity ferper dolrs. 
cut from migaxinea and teolor'ei If 
they are not already to, mounted on 
oardboard look quite imposing, and 
cnaini df colored orntfUd paper may 
be made by folding the paper bt> 
nnmerabl* time* and cuftln*; if In tbe 
ahape reflUlrect. When you unfold i t 
oh* link ia fastened within the other:, 
and a-lsrge chain 'may be draped from 
branch tot branch. Circle*, made) by 
foldln*g a paper i i quarter* and stringff 
I D * a number of theae togetlfer at*be 
folded point make Joirely ball*, t>0U« 
can tw faahloood from many object*. 

t»«ob bold* many poadUUflfal, less 
arm*, autd a cotton padded head 

bein* joined to thhioody, AnddMyfl*A 
airar *»Aa « y i y ahapad fromra aetata 

boiled eg* chopped fine. r _ , _ _. , ^ 7 . ^ - . 
dioppe«-cal«ry^^lMad--Ptl)pt^-aa*^ TT&gljff&JS&P&i 
tbe smyonaalac, > < .- \t ^ l J l , * * t * J S ^ I u v * 

Pofc tbe mixture tn torn & * ^ j h * f f ^ M ^ i _ * * f , S ! ? ? ? ! K *' 
and «r 
itttoca 
the tmaU clawa of tba lobeter. 1 ^ J ^radaattrr rfb»*«k*«^ «-
gtrllc t*T«a an aloiire flBifotV bBtjtoc*^' 1 f ^ ,' ' " » - t 
It ia pwbKttd trmn foncnlng tba salad,' <• fcl**^*!5»S 
oy tba bread i t la In no wlaa fodetronai•{ * C ? , i 3 L ! { , ^ ? T L _ 

Oorty of lobBta* may o r p^pdral * fJ^t^'***?*<• 
with canned >bartr . *l>kf betweea I %Sm Th^ -
two and tbraa ponndajrf Jobatte h>eet?. ' wraiitha are pfVaal 
a imall onion, three tobjasjpooafala of 
batter, two" of floor, e acant toaateooo-
fpl of enrry \powdar, 'a daah^of cay 
enna, a iitth) aalt, a acant Pint of w e 
ter,oe«fcoc*. )LatTStie« f e t mi fnaa 
add antcn cirt rary fl>a •nd-fry brawia. 
*hen4tb» onion I* cooked addla* ddor 
and5 carry powder, fand atir, *U,t** 
t e t h a r * * two alnutaa; *dd etoctr, 
Mt^m* «»«• -a»l»«1ta» aad p&*. 
Add: aaaat of l a t t e r d o t t»«^4Je** 
aad,late*aar t r » jsaimrtoav tart* w * * 
a^^fea^aaaV aaa( •ewJWawĵ t̂ -aala^F a^a^aaBealai < a * a T aaaaaaaar 

i ' 

;4"Si'*iA'.5ii 

a l l thfc v a r l a u a j a y i _ ^ _ - ^ - ^ 
arid sold a t C f f r l H a a W s t M a 

t teajiaWiInt 
if* jWoafca Chrataias,u 

J*i.;«fetX*«*a *a* *a 

»Ve7*7yar«a'a> 
^^AT1} 

n 
Hi [jft^iiaiii m 

;.«-'•• 
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