DRAPING OF FURS NOW IS BECOME |
DISTINCT ART OF DRESSMAKERS

Heavy Skins Are as Basily Manipulated as Velvet or Silk—Mol
Demand for Christmas Season and Furriers Have

eskin and Imitation Moleskin Wraps Are in
Difficalty in Supplying Pelts.
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T BgD, but mnow fashion ha=

gone mad over draperies, fur comes
Into its turn for draped effects and the

HE draping of fur would scarcely
have been thought of a decade

At
thint

pelts ares so skillfully treated that even
manipulated
black
in the

heavy skins are as easlly
as velvet or silk. The wrap of
broadtall is beautifuly draped

prevalling llnes, a huge collar of silver
fox giving the completing touch of
alegance to the simple but rich gar-
ment.

Hundreds of molerkin and imitation
moleskln wraps will be glven
Christmas presents thls season,
furriers have been at their wits
end to procurs enoush of the tiny peita
to fashion the coats, wraps und scarfs

for | d
nnd | 1

This coat of Australlan mols
of handsoms wriaps made of
fur. The cont hangs
joose, straight lines, which taper
rd the foot, the garment falling
below (he koees and showing the
ped skirtdof t costume nnd the
toned boot beneath. Bpotless ermine
uiwed for the Ilobesplerre collar and as
a cuff faciig gives just the right touch
f contrast.
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RICH AND COSTLY FURS AS GIFTS
FOR CHRISTMAS A

HT

Is Not to

Maleskin Is Santa Olans’ Favorite This Year—Theater Wraps With ﬁu.ffs to Match Popular, and Fur by Yard

Be Despised—Short Fur Coats Again Appear. »

NY day, In the week jt preced-
A ing Christmas, you may see Wo-
men lingering before the luxur-
jous dizplays in the furriers'® windows
with intent and absorbed éxpression of
eye. They are “choosing,” and by and by
Santa Claus through the medlum of In-
dulgent father or husband will be tntt-
fully made aware of the <hoice. And
further down town before the humbler
furriers’ windows equilly desired seta
of hand-palnted mink, dyed raccoon,
imitation sealskin and furry-textured
caracul will be drawn to the atten-
tlon of Santa's minlstratord. From
time immemorial fars have represent-
ed the Christmas offering desirable and
verily, these days, do Christmas fors
often rank with diamonds, wo rich and
costly are some of the [ wearables
twrought out for my lady's dele< tation
at the hollday season.
« This year Santa Claus must have
boeen pestered to distractlon Wy the
requents for moleskin. Every woman la
clamoring for moleskin—If not for an
evening wrap of moleskin, at lenst for
a graceful scarf matched by a muff
Now moleskin {5 a rare and expensive
peit; the mole i[5 a tiny animal and
hundreds of the little akins must be
matched and put together to make one
wrap. WIith the tremendous demand
for mole !n Paris, In England and
America the price of genulne moleskin
bas leaped to an almost hopeless [igure
&s far as the average Christmas giver
{s concerned, yet moleskin is the con-
tinued demand that reaches tha ear of
Santa Claus.
New Fur Is Smbstitute.
Just In the nick of time has appeared
a wonderfully satisfactory substitute
for the genuine moleskin, an Ausira-
llan fur which, matched and dyed In
the lovely gray ahade of mole, ap-
proaches the genuine pelt so closely as
to be almost indistingulshable from it
by experienced furriers. Even this
Australiann moleskin may mnot be had

! for m song, and a muff and scarf of
4t will cost Santa Claus the best part

of $100; but it has relleved the pres-
sure and scores of feminine hearts will
be satisfled on Christmas day, that
would otherwise have been doomed to
disappolntment.

The full length fur coat ls more or
jess of n Winter necessity—Iin gome cir-
cles: but the gay little theater wrap af
fur with a matching muff lined flufrily
with chiffon, Is not so Indispensable
and is more or less of & luxury—ihe
gart of fominine luxury that makes
just the right sort of Christmas gift
The theater set comprises a blg, soft
muff, light as thistledown and Ump
and moft enough to be tucked caslily
out of the way In a theater seat, and a
cogquettish wrap in the shape of a little
mantle or a long scarf{ which s only
intendad to protect the thinly clad
ghoulders for a few momaonts wille
waiting for a limousine in & draughty
theater entrance. These Hitla wraps
are not worn in the street; they demand
un equipage and the dg mufl s, of
course, included only by way of artistic
effect, since there can be no possible
use for 1t unless to hide surreptitiously
clasped hande from = chaperome's
watchful eye.

Cont In Large.
astonishing how much
fetching MNttle fur sels cost, when
their siza in compared with the
wige of full-lenglh coats and-wraps;
but some of them are very luxurioualy
finished with touches of moetallic lace
and silk roses mnd the lninge are al-
ways most sumpludus. A Christmas
muff and scarf set of this character I
of beaver and blue fox—the queerly-
mamed pinkish-tan fox fur, which 1s
really almost the exact shade of beaver
fur. This set comes from Paris und
the shart-haired and long-balred furs
are cunningly combined, roses of gold
gauzo and old pink silk balng used In
eclusters as decoration. The muff of
fox has an envelope flap of beaver,
csught down under an orpament of
gold cord finizhed with a tassel Two
clusters of the plnk and gold roses
trim the upper cornera of the envelope.

Another Parls set designed for even-
ing use. and which wiil maks part of
the Christmas of a pretiy debutante of
the season, Includes a big fiat ermine

)

It In these

muff trimmed with tassels of white
cheniile, and a broad ermine scarf meas-
ng four yards in length, its ends also
irimmed with the white chenlile fas-

sels. The werap la Intended to be wound
around the figurs and hips, with its
ends brought up over the arms, the

slender flgure of {ta wearer being actu.
ally swathed In a bandage of fur. This
Jong scarf and its attendant muff are
mads entirely of the spotless, or un-
tailed ermine, and the pure whits effect
is very bemutiful.
Fur Collarettes Popular,

Entrancing little collarettes of fur
are reandy for those emisssries of San-
to Clzus who cannot manage auch sub-
stantial gifts as searf and muaff sois
Some of these collaretier are merely
atrips of fur which encircle the throat
as snugly as & man’s lnen callar; oth-
ers are shaped to lle filat on the coat
&t the shoulders, llke a round collar
of embroldery or luce worn with o
Summer frock. When the neck is long
and slender the fur muff, as it is called,
is very becoming and not
more economical than one of L

tle bands of fur tight arot
throat. Usually the coellar 15 !
by similar banda on the cosl sleeves

and by & more or less v
Many of these fur neck ruffs were
noted at the Horee Show in New York
in November, and though the weather
during Horse Bliow week Wos sultry
and oppressively warm, the fur neck
trimming was worn all through the aft-
ernoon as heroleally aa the bandage
over o sore throat

The flat collars are immensely chiec

and seem to give just the finishing
touch to & smart Winter sult. Some of
them are provided with imitation

fabots In the way of dangling tails, or
brushes, ae animal talls are always
called by the furriers. A collar of this
sorf, all ready to bes sent out. wrapped
in tissue and tled with red ribbon and
holly sprays on Christmas eve has n
flat., well-fittlng Robespierre collar of
mink which encircles the neck at the
back, lying over the coat collar, The
tips of the collar, In front, are finlshed
at one side, with a mink animal head
and at the other with drooping paws
and brush. Below the head and the
paws and brush fall long stripa of er-
mine, ench tipped with a black ermine
brush, the hanging white sirips hav-
ing the effect of & divided jabot, full-
Ing at either gide from the Robesplerre
collar, There is a muff of ermine to
mateh, trimmed with paws, hrush and
head of mink.
Fur by Yard Is Accepinble.

Fur by the yasd ls-by no means de-
splsed ms a Christmas offering these
duys, when fur is so enormousiy fash-
ionable. Almost any girl would be
charmed to open a holly-tled box and
find, Instend of two or three pounds of
perishable candy, five yards of mole-
skin, ermine or skunk fur, with which
to trim her new dancing gown, 8uch
fur trimming, added to any garment
easily enough addes an Inimitable touch
of luxurious elegance and may be used
agaln in all probabllity on still other
Earments,

The fur cont—iand especlally the seql-
skin fur coat—hnas ever been the tra-
ditiopal Christmas offering de luxe
tfrom the Indulgent husband. The seal-
skin “coat” promises to be as popular
as ever this season as a holiday offer-
Ing: but such “‘conts™ are now exquls-
itely Eraceful wrapa with the fur
draped in flowing. Orlental lines, and
all sorts of skilfal tricks of cut break-
ing the severe llnes of the one-time
plaln up-and-down fur coat. With mid-
Winter, bip length fur gurments prom-
jse to be popular, for many eof these
smart. short fur coats and wraps are
cropping out, and very attractive they
are above softly draped akirts A
woman lunching at one of the Tashlon-
able hotels the other day wore & short
cont of moleskin, made in rather loode,
mantle style, with a double-breasted
front. cut away almost wt the Walst-
line., the matched fur in mosslc pattern
following this cutaway line. The lit-
tle cont had kimono sieeves, which fell
over desp frills of pleated lace In three-
quarter length. With this aitractive
little fur coat WwWas Worp & mole-Eray
crepe meteor gown draped in the akirt,
& hat of mole-gray velvet trimmed with

dull kid

a raspberry pink plume and
at

boots with buttoned galter tops
mole-gray suede.
Silver Fabrics in Demand.

The wonderful “snaky” gowns worn
by Madame Nazimova In “Belladonna™
have- created A demand for claths of
gold and sllver which had dropped a
bit from the wan of modlshness. Such
fabrics do not drape to great advan-
tage, but they certalnly cling and re-
voal the llnes of a beautiful and slen-
der figure to perfection. Sometimes
foundation gowns of silver cloth are
overdraped with spanglad net or beaded
chiffon, the outer fabriec showing the
now requisite draped effect,” and when
accompanled by a glittering ahoulder

Iy striking and as
28 henrt could wish.

For wear under the heavy fur motor

coats, there are charming afternoon |

ten fracks of mohalr and worsted mix-
ture, with trimmings of brald and silk
cording. A frock of this seri & rich
mustard bronze in color, has & sbort
draped tumnic over @&n acgordion-
pizited skirt. and a very coquettish
coat opening over n_vest of scru eve-
ist embroidery wvelled with thin gold
tissue. Bands of old gold molre, with
inper bands of cream white satin out-
line the vest, and the belt of brown
velvet holds the entire costume in har-
monmlous tone. “This dainty tea costume
Is matched by a small motor hat of
porded brown molre, with an orna-
ment of dail gold and coral color and
pools of patent leather, with buttomed
calf tops accompany the frock,

Sharp-Toed Shoes in Fashion.

The buildog toe s entirely passe, so
far as fashicn 1n concerned, and nll the
smart, new boots bave long, alender
vamps, tather receding where the in-
sgtep joins the toe, though the arch
of tha Instep is emphasized above The
long, siender boot 1is wvastly mors
aristocratiec than the stubby —short-
toed model, though of course it makes
the foot look longer. New boots for
afternoon wear are of patent leather,
with buttoned tops of suede or dull
kid, and fop morning wear, with short
tallored aktirts, thers are equally smart
boots of tan, with buttoned tops of tan
twilled cloth, ‘These boots are mude
of o new tan leather, which does not
become stalned from wel pavements
and, which posgesses the further ad-
vantiage of belng most easily cleaned.
Every soll spot may be wiped away
with a sponge and soapy water awlith-
out the least injury to the color or
luster of the leather. ;

Skunk, once most despized of anl-
mals, has tisen by leaps and bounds
during the past flve Wintera to the
pinnacle of fashion's faver, The pelt
of the skunk is found to be wonders-
fully soft, sliky snd lustrous and the
skin of an exceedingly soft and flex-
{ble character., Some of the hand-
somest Winter gurments are made of
this skunlk, or leutrs, pelt as Parlsians
call it. and the superb Christmas sst
of collar and muff plctured here are
of the once humble, but not ultra fash-
jonable skunk. The beautiful brown
tone of ekunk i used In this Instance
with & gown of brown velvet matched
by boots of brown satin having amber
glnss buttons, The hat, also of skunk
fur, has a draped brim and Maharajah
feather in cream white.

Menus for One

~Week

Tuesday.
Cream of ayster plant
Rolled shouldar of mutton with chestnuls.
Minced carrols in Bown sauce.
% chlcory sslad.
Hlce blane munge, carnmel sauce,
Colfee.
Wednoesday.
Hrown soup,
Casserole of mutton with noodles,
Coulifiowsr ad gratin,

Cabbage, celery and nut salad,
Apple-ring pudding with cream.
Coffes.

Thursday.
S¢otch proth.
Farmers’ sieak with mashed potatoen.
Lady cabbuge.
gpple and ralsin salad.
Orange jeily.
Cotffee.
Friday.
Red lentil soup.
Halibut turbars, lemon sauce.
Ecnlloped poiatoes
Btuffed beot salnd.
Stewed {figs,
Colfoe,
Saturday.
Heel soup.

Hreaded veal chops, brown potatoes,
Caullflowes, Chicory salad.
Pumpkin ple Cotffoc.
Sunday,

White soup with almonde
Rrown fricasses of chicken.
Sweel potntoes. Canned peas
Lt e heart salad.
cream che » and c¢urrant Jeliy
Pineapple fanchonotiies
Cotfee.
Monsdny.
Giblet soup,
Scotch collops In rice border.
Scalloped tomatoes.
Pineapple salad.
Graham puilding,
Coffee

Pear o

Lotiune,

With balls,
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MUFFS OF LIFE.LIKE FRENCH POODLE
DESIGN LATEST FAD OF SMART SET

mrmumrmurmﬁmmm Younger Generation—White Is Prevailing Popular Color for
i Debutantes’ Christmas Furs, Especially to Be Worn With Black Hat.

HITE fox is exqulsitely becom-
w ing to young girls whoss flaw-
less faces can ‘stand the rather
severs test of the white fur better than
the complexions of tired-out older wa-
men. White fox is therefore the de-
butante's-Christmas fur par excellence,
and a set of muff and neckplece, de-
signed for wear with theater and res-
taurant costumes, Is pletured. The
snowy fur blends dellcately with the
white lace and cobiffon frock and the
binek hat glves a striking note of con-
trost
This lovable pet doggle which looks
somuthlng Ilke an unshaven French

poodle, is really a practical muff into

whicl the hands may be thrust - for
warmth—but you would never gucss 48
at first glance. Every feature of the
dog Is perfect, even to a rted, Wiing
tongue, and the ribbon bow and brass
studded collar complete the (lasion,

Answers to Correspondents

BY LILLAN TINGLE.

CHEHALIS, Waah,, Dec. 6.—Kindly print
In The Oregonian 4 recipe for a good, de-

lictons fruit cake, one that you considar
good, and how long it takes to baks i
Thanking you In advance. BEATRICE.

GOOD standard frult cake Is tha
A following *“pound of everything™

recipe, Personally I llke It very
much, but I cannot tell whether you
will think it “deliclous.” It ls practi-
cally the same reclpe that ls usad by
a well-known English cake maker

("confectioner by appolntment to Her
Majesty Queen Vietorin™) for many
roral wedding cakes,

The cake muay be baked, If you wish,
but there s usunlly a difficualty, with
so solld a mixture in getting the conter
baked without imparting a “burned
currant” flavor to the outside slices.
Consequently many of the peopla (in-
cluding myself) use stesam to oook the
cake, and the oven for finishing only.
Four to five hours steaming followed by
three-fourths 1o one and one-half hours
In the oven will usually be enough, the
expct time depending upon the thlck-
neEs rather than the slza of the loal

Personally I like two layers, two and
a hnif to three Inches each of fruit
cake, with one In¢h almond leing be-
tween them, and snother inch or inch
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HANDBAGS IN MANY NEW SHAPES ARE
ULAR FOR CHRISTMAS PRE%]_E!NTS

Utilitarian Article Becomes Rich

in Ornamental Detail—Elongated Design From Paris Is Rare Creation and

Others Arc Made to Suit Every Hour of the Day—Bracelet Attached Some Prevents Loss.

1y utilitarian receptacle, the fomi-

nine handbo#g has come to be one
of the mokt drnamental detafls of the
tollette. Ewven with the shopping cos-
tume the simple, rigidly-framed bag of
black lenther ls raraly seomn nowadiys,
and In its place (s & dainty affalr, ex-
quislte in workmanship, dallcate in eol-
or and forming = very harmonious
trimming sdjunct to the costume,

As many bags as théero are costumes
are also now required In the feminins
wardrobe. There must be, beside -the
shopping bag, various dininty nffalrs for
use with ocailing, matinee and bridge
frocks, carringe bags stocked with call-
ing cards and vanlty balongings, motor
bags even more practically cqulpped,
und bags de luxe for theater and opera
usa in the evening. Thase evening
bags, of courss, form the chlef Interest
ut hollday season, and since no woman
can have too miny pratty belongings of
this sort, the department where charm-
ing theater and restauranit lbags are
sold offers 2 fertile fleld to tlie Christ-
mas-gift hunler,

New Elong T

Three new handbags are pictured.

ons of them a recent arrival from Paris

FP.U.\I being an unostentatious, strict-

and a very costly inxury for all ity sim-
ple style. It la made of white Ben-
galine silk and is cut in the now clon-
gated shape, the bag belng mountad on
a wide frame of dull gilt. The lining i=
of piala yellow satin, and Inside there
ars shirred pockets for smaull belong-
ings. A trimming of white chenille
fringe and long handles of white cord
make the bag very dalnty and luxurt-
oug.  This tag is suitable for theater
uss with light frocks snd handsome
procaded or fur evenlng Wraps.

In another photogroaph are shown
two smart new bags for afternoon use,
One of thess bags Is an envelops affalr
made of Morocco leather in a rich blue
shade, the long, slender handles of
jenther matching the leather of the bag.
The sloplng cut of the envelope flap
and-the single fastening of dull silver
gives the bag Its unique style. The sec-
ond bag s of taupe-colored velvet and
\s eeelesinstieal In suegestion, a thong
of the velvet passing under &n orng-
ment of richly colored Oriental em-
broldery., The handle of bralded cord
is a rich trimming on this bag.

Leather handbags are much smaller
thap they were a few seasons ago, and
the small wallet-bag, with long strap
handles, ls considered the smartest

style, although women who llke the

LS LS yearr

-

convenient, deep and roomy bag still
use It. and these larger bags come in
sufficiently expensive models to prove
theirwontinued favor with the elite,
Fitilngs Become Richer.

The fittings of the new Dbags Erow
richer and richer, and on the fittings,
of course, depend somewhat the valpe
of the bug. A change purse is mlways
tucked inside every model, but very
luxurious bags have also a small re-
ceptacle for folded banknotes, & memo-
randum tablet and pencll, a cass for
postage stampse, a mliror and powder
box and sometimes a smelling bottle,
though thiz is a feminine belonging sel-
dom used nowsdays,

An attractive bag.offered aiong the
Christmas models has- 8 braceiet at-
tachment, which may be buckled
around the wrist so that, no matter
how careless its possessor may be, her
belonizing may not be lost or misiald.
The bracelet is atmched to the handle
of the bag and swivel arrangements of
metal make It possible to twist the
bag around for easy opening evern when
locked fast to the wrlast, Thesa bags
are small envielops affalrs made of saf-
fian, buffed seal or susde and have
dainty monograms in' metal In leu of
the usual button fastening,

and & half of almond lcing on top, the
whole belng coversd with a quarter 1o
a half an Inch soft white nougat
fjeing and decorated (for Christmas)
with glace cherries, hlanched almonds,
and “leaves” of cltron. Prepared In
this way It used to be kuown in our
oircle as “Brother killer” To see¢ them
eat I, you would say that a tastie t:‘»r
either sulelde or fratrielde ran in the
family. This cake Is sald to keep In
sxeellent conditlon for months or even
far years;, but I canpnot speak from
personal experiende as to its keeping
qualities, for our cialke-tin had mo lock

of

on It

English  frult -cake.—One pound or
two cups solld, best butter; one pound
(twa cup#) light brown sugar, pounded
nand sifted if necessary. ono pound. of
eges (usually nine at this season, but
aizht If large) one pound flour four
cups level, measured after once sifting:
teaspoans

two teaspoons mace, (wWo

clnnamon, one-hall teaspoon cloves,
the grated rinds (yellow only) of
one large orange and one lemon,
one-fourth teaspoon almond easonce,
teaspoon (atrictly level) eoda, two to

four tublespoons brandy or spiced frult
E¥yrup, one pound sultana ralnins, one
pound dark eceded ralsins, one pound
hest eprrants, ona pound hlanched
almonds, cut lengthwise, one pound
mixed crystallized peels, {or one-fourth

pound orange peel, one-fourth pound
lemon pesel, cone-fourth pound cltron
peel and ane-fourth pound Elace
cherrles), If the maximum of fruit

Is dasired, another pound of ralsing or
currants, or better, one-half pound of
each, might be added miking  six
pounds In all) but the five pounds of
fruit and nuts will usunlly seem rich
enough, and, with the four pounds of
cake foundation and the Haguid will
give a large elght to nine pound cake.
I genarally cook thia quantity in two
fiat lonves and stick them together
aftorwards with slmond icing, as de-
soribed above. If you prefer to bake
the cake u narrow shoe I:o&

well greasec

r corsal
box, lined with

paper l=
good Instead of a tim About four hours
will be needed for baking.

During the- first hour It rises, in the
second it rises and begins to brawn, in
the third browns and stops rlafng, In
the fourth cooks in center, and must
be protected from further browning.
but it should not be removed.untll It
has been thoroughly testod (by #AEht,
smell, hearing, touch and skawer), or
it may have & heavy strenk in It Have

pans. ready before Yyou mix. Have
grensed llning papers, well fitting and
projecting one lnch above the pans

Have the raisins and currants qulckly
senlded, washed in several celd waters,
carefully pleked over (for stones, aseds
or stalks), and dried in a warm place
where they will swsil a Httie. Have
the flour wirmed, sifted, mensared (or,
better, welghed) and resifted with the
soda and splces. Warm it on A& piper
in the warming oven. Cream the but-
ter In s large warm bowl. Do not oll

the butter. Bent in the sugar. Tise
a long-hamiled flat-bowled wooden
spoon. Learn to use alternately dair-

ferent scta of muscles in beuiting so
that you may continue, uninterrupted-
1y, without getting tired. Have the
butter well Increased in bulk and qulte
white before adding the sugar. Add
thes eggs. unbeaten, one at a time, with
about one tablespoon fiour to main-
tain the “ereamed butter” conslstency
and alr-entangling quality of tha bat.
ter. Add liguids in the same Way, be-
ing careful to keep the right con-
gistency of the batter, not *thinning™
it and wasting your beating, as well
as making It easler for the frult to
gink. -Add the other flavorings. Then
the fruit peel and nuts tosaed in &
little of the flour, so that each plece
fs separate. Lastly, fold In any re-
maining flour, Put loto the propared
pans, seraplng the mixtura well from
the eenter to the skles, Bake or steam,
as above described.

For steaming a ¢np of greassd pa-
per should be used. Or If the stin
comes high enough above the mixturae
to allow for all possible rising, a tn
cover or & second inverted quan moy bo
used. A grensed paper cap Is also
helpful, sometimes, in baking to pre.
vant tpo rapid top-brownlng. If there
is apy danger of too great heat from
below in the oven, an asbesios mat
may Yo used under the calke tin, Home-
made oandled peel and cherries not
only reduce the cost of the oake, bur
slso ¥mprove its flavor, The eplées
may be varled to sult Individual taste,

—_

Salem, c. 3, —Flonse give some recipes
for black walnut oxndles, Wa have o
dozen bLushels of fine nuta this year from
our two big treex. Weoe are just beginning
to think womething of the nuts (the trees
are glorious) after thres seasons” ownershipl
Perhaps you know of athsr ways In which
they may be used to advantage. M. D. B

No speclal recipes are necessary for
bluek walnuts. If ths fluvor is liked
(they may take the place of all or part
of the English walnuts, dlmonds, pe-

Of gpurse, only very young women CATe
for these rather bizarre muffy, but
there I8 quite o fad for the dog muff
this season, and Santz Claus has been
almost as busy gettlng them ready an
lie¢ hius been preparing dolls gnd Teddy

cans or peanuts In any recipe in which
well-

these latter are called for. The

known fudge, sea foam, divinity oOr
similar types of candy may be made
with black walnuts I do mnot im-

agine you care for recipes for any of

these candies, as you probably know
them alrendy. You may uso the nuts
for *britt pll® “bhars” or for
fondant ave fondant, for
the stuffing prunes, fgs,
ote., also for « nd simflar half-
hard *‘chewl #. Chopped and
mixed with dant 1d chopped glace
frult, they y bhe mode inte squares
or bars or dlamonds {or chocolate bon-
bon centers,

Apart from candles you may use the
walnuts, alone or combined with mild~

er nuts, in savory nuil loaves, dress-
ings, crogual “mock’” ments of va-
rious kinds, ads, efc They may

be ground, alone or in combination, as

preferred, in nut butters or sandwich
pastes, #lso In c¢akes, cake- Nllings,
cockies, 1 i 8" ele. Blnce they
are inclin ) bhe ller than the Eng-
iisih walnuts, they edsily lose fuvor
and bacom neid. Hence they require
careful picking over and are oftsan

better liked when combined with less
olly and more dellcately. flayored nuts

in any of the above mixtures, Let
me, know If you need any detalled
reclipes,

Blacrk Rock, Or, Dee. 4.—lIlow
Wintergrovn should bo used to the En
of clder to ee swoet, or how much

Hlon? Alwo how munh

o keep It sweel,
el
A SUBSCRIBER.
Perhaps some readér who Is o clder
expart may be kind snough (o answer

borserndish to the
dry ginger to Ll
and which ls the

Your ques r feel - that I can
scarcely speait with authority on elder-
making I know, however, that hoil-

ing down the clder one-third and keep-

ing It at o temperat: a little nbove

freezing point will fraguently, If not

invariably, keep It sweet without the
additions ¥ou name.

Partiand, Or, Dec. 11.—Will you publish

enlumna o reilable reclpe for after-

I Bave recently tried one

¢ of the populsr wom-

W DUl WU CDNN. It

erepm of tartar. la

of tartar in candy
aleo anys to boil

panklbla

that ‘requl
until T Wil you explain
exnotly ke In  wate staga? I
It lay little In my rring
gpoon Bnd o tIn & glass of les culd
water. «Lhe | p with the spoon
| and  strl i I it

otrikeon n “urittie stage.”
Am. 1 wron " be britile encugh
to bhreak w ikes It against the
edge of the I'm decldedly dublous
and  would ecinte your puliing me
straight in L Forglve me for
boring You & ¥ Could Yyou accommée-
date me 1o time for Christmas, preily
please? MiSE V. L

¥You don'i give the recipe, s0 I can't
toll whether your fellure was due to a
poer recipe or to lack of skill or knowl-

edge of material on the part of the
maker. No candy recipe ls “rellable” to
the extent of compenssating for a
knowledge of the pgeneral rules of
sugar boiling and of the hablts and
customs of the wily sugar erystal, You
do not tell me whether you mesn
pulled “mints, cream ints, French
mints, or wi Pulled mints are made
af the wusual white pulled “cream®
ecandy, flavoréd with o few drops of
peppermint and chipped Into small

pleces with scissors before it ls quile

hard. The pleces ure keopt In a bhox
until they abrorb enough maolsturs
from the alr to makae them ereamy

and melting Instead of hard dnd brittie.

Cream mints are miade of ordinary
fondunt Mavored with peppermint, and
are cither dropped evenly from & fun-
nel on greased paper, or are patted out
ke little “biscuits” from  firmer fon-
dant. The “French” mints are made
by adding & few drops of peppermint
to XXXX confectioners' with
just as few dirops of hot wa
make the mixture glossy, or
capable of “dropping” to
slze.

(2.) Cream of
be used in candy which re
Ing, Some form of acid or else some
uneryatallizable compounds, as glu-
cose or molasses, is essential 1o candy
that Iz to be pulled,

(3.) The stage you dJdescribe as
“hrittie’” moumds more like "hard
ball™ *S=ittle” should erack off shurp-
1y when vou try to hend It 1f you
make much candy you would find It
worth your while 1o get soms one to
#ive you a practical demonstration of
the stages of sugar bolilng and how to
recognize them, both with and without

right

thae

tartar may cortainly
ulirex pull-

e

n thermometer, Wr n directions are
not much help; ne the constant
monns about *luck” and  “recipes” in
connection with “ollpped”  recipes for

cale-frosting, fondant, and other can-
dies whers exact recognition of an ex-
net temperature 1s thie essential point,

Try your recipe again in the light of
the phove suggostions, and see whether
you will not nove batter success. If
not, write agaln ihefers December
18} describing just what you want and
what form your failure takes, and I
will try to help you in next Sunday's
number, which will still glve you time
to muke the mints for Christmas.



