&' fans and the

- o

Leon Raymound.

& been definitely decided upon.

The fortifications are interesting b:-

chause of the curlous race of  peop.
which Inhabits them made up of & con-
- mle rate of Apaches and honest eitl
and known unpder the*® géneral
name of “fartifs.” It is estimatad that
they number something like 10,000 and
they are a poople aparl from the Paris-
rovinclal French alike.
Of late years the native French have
been jolned by the riffraff of BSpain,
Italy and other European countries,
who, however, remaln no longer than is
to muke what Ia In thelr opl:-
fortune and, Lhereupon retire

b,

to their native couniries

Wheother you leave Parls by the north,
soutli, cast of wesl, you are bound to
through this strange land, for It
oncircies Paris abutting on the great
moat which was part of the old time de-
fenoes of the cityy It 18 a quarter of a

mile wide and its length might be sald

10 be Indefinite, for It Is a completo
¢irele. On Baturdays its population is
enormously Increased by the Influx of

small familles with a few sous and a

cold lunch on hoMday bent. It boasts

of anything but a monotonous land-

ﬁn}

can
th arrondissement, the herbage I«

; nd as to remind one of
S orats ﬂ‘:r ear Levallols, the country

N

mﬁ: the ne ovinced and

oAy (Balr vad cappod. babUint hobd:
er eir © , sunburnt herd-

ers fro Hendays by Bordeavx

W luxurinnt ban High up the
" eanal Bt. Denis, at its entry Into the
' town, rem one Of Holland with Its

! or little urchine of
10 years of age, gready of publicity, i

L ina in savage and sometimes Tata)
-js’;'i', muu‘. v ing

fa play, The single doctor, who, by
the way, Is a magpicker by profession
and an amateur doctor In'his spare time,
‘mays that the majority of his cases
mmong both the children and the grown
‘folks, come from a too promiscuous and
eareless use of Knives, plstols and

b T:c Rabltations e the form, pringi-
| pally, of caravans which can be easily
moved about the country, but many uf
the more wretched citlgenn are not
above llving in the ground. M. Bouvler,
an inspeotor, qneﬂ:li‘ht near the Chatil.
lon gate, di a halry, unkempt
head sticking out of a large hole and
upon dra £ the man forth laarnad

8. 2. —Before next sum-
mer rolls around, the demolition
of the famous fortifications of
Parls will have been begun. For
. 10 years the goveinmenl has been
_talking of such an action and now it hes

and there is something for all
At the Porte du Pantin, obe of
gates of Parls, for Instance, there
iniature Alps, and therd a fine
view of Paris, glittering in the midday

be obtained. Behind tho

m
and Touraine, and g:nu their beasts
on

most asylum and hiding place for
T nanlnyhla and minal of ris.
o than 5000 of the tribe ‘he
1] url the police of Paris leave
hﬂ- cally undisturbed so long us
hoe s there and does ont ﬂter the
of the elt on ya de

7

Ne

that he had been living in that hole for
the lagt 10 years, sleaping Ill'lf the
days und nights and stealing vegelables
in the svening for his food.

Rent, however, Is not lﬂ:h onou{h in
the fortifications, one would think, to be
beyond the pocket of anyone. For $4 n
¥ear one can obtaln a very respectable
g_wve of ground and a cabin thereou.

or §7 a year It I8 easy (o' obtain a
quite pretentious house, and for $10 one
has attached a very conslderable gur-
den. Bhould these prices, by any chance,
seem exorbitant, one can Indge free of
charge on the slopes which run along
the moat. where the ground belongs to
the state. There l& not, however, very
much of the state owned ground which
remilns unoccupled at the present mo.
ment. Homae of the most astute of the
early settlers with a dozen stakes and
gomo wire netting marked ot consider-
able domains, and now offer portlona
of ‘them for rent at from $1 to §2 a
year, payable in weekly installments

The prices that prevall In this curlous

mﬁr JOURNAL, po'rm t_litnAY- gogmt'w.'

REEIN PLACES OF THE PARIS

thlerded Tenth and Riff-raff of All Nations Dwells at the Gates of Paris to Be Demolished ch_t Sprin‘-—Tllr_u Tlmunncl Crunuuln HIM Amn‘ l.n.lu.lnmts of This mﬂu

] .90.
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MAKER OF

Lepine’'s famous
#01 and upon
sct of police's

aflver medal
10 diplomge ‘which he
hung about his shop..\ Practie-
his toys are made out of rub-

been an exhibitor at
¥ show In Paris since
one occasion won' the
eold medal, upan another

sharpening sciysors and knives, The en-
tire dozen live on the proceeds of these
excursions and thus it is only necessary
for each man to work butl once In every

country ure probably as reasonable
to he found
For instance,
have one's hair cat or one's
for the bestowal of & crust of bread ov
delighted barber
Many of the Inhabltants who have some
carpet benters or
tooers are wise enough
fortifieation,

journeys into Paris and obtain the bel-
ter prices there possible,

Near the gote of Vincennes a curious
buslness has grown up. that of provid-
Parislan restaur-
ants at 16 cents npiece and the wmall
ness of the

a colgar end

the majority of them out

he turng out 600 boats,
10,000 pwings, and 20,000 benpdings for
looking-glasses.
most of her time in teaching her nelgh-
bora the art of making toye from old
is & manufacturer of
flowers and dresses for chlidren's
and she proudly tells of belng onngrat-
upon her designs by

t course of 5 year
At Malakoff
rouge, the manufacturers of halfpenny
city of Parls has ita distinctive settle-
Al Lavellols a dogen transformed Into windmlills, spades and
countleds-saricties of toys for chlldren
by the ingenulty of the workers.
at the Montrouge gite that one of the
famous characters of the
He is M. Vitcog und he

invented no less than
23 toys, many of which have had enor-
mous sales on the boulevards.

ment and typoes.
of these miserable outeasts, lvin
hand to mouth, have formed n soc
bullt several
ased a grinding wheel and
reduced the amount of work nocessary
to live upon to the very least, for they
take .thelr turns with the wheel in mak-
ing the rounds of the strests of Parils

cations llves.
the gates of Clgnancourt
and Palssonlers innumerable

multitude of miserable huts, there is a

- g
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thriving, rag business. It Is remarkably
well organized and the workers form,
in reality, a cooperative mfrlat{ with
considerable cag‘!ul and stringent rules.
The members have recently erected o
lurge sorting shed and warehouses at a
cosl of almost §400. Each member de-
Ilvers oils harvest at the central depo:
where the weight Is checked and the
{'mrr-hn.se price pald according to a tarlff
ixed by commgn consent. An account
is kept and every six months the prof-
its of the business, which in 1004
amountad to $16,000, are divided ?ru
rata with the receipta of ench of the
members.

In this district, also, 18 to be rqm\d
a pleturesgue Individual known as “tha
doctor,”” who gave me the startling in-
formation about the promiscuous use of
dangerous weapons. He Is universally
adored by these rough vagrants, for he
glves his gelentific advice absolutely

=

Y. Famous “Fortifications” Where an
Alias Rade Mads Up o B Ni-

harge. He s & rag ple

free of charg foker b‘r
professl nd oddly enough h ratit
B fuloe Yo 1o B Ay
ne. 3 -

i thina of the of
arr“n‘ g'i. o??‘ooh m nt
oot O, fufl, S S
wguz he plc % up on alco n, and
i8 now preac !ht;ommmn to his Tel-

hgn‘; o.:?:: ’Lyhuo“ -ﬁ:m,i'r"g‘thu

of settlements. stor

f who s trying l,:} clviliga and
Wim a outeasts gh
um the oun! 4

o ,t“ i g'elonk hy .ten a:’ !ih-
amen L]
rality to ut 20 llitie b

T n ‘makes

ree .
a contintous tour o @ ications,
Jhtious taur of the fortificat
stopping at each gate untll Anderson is
oon gg\; that h& planted sesd which
wi uit.

headauarters of the foreign ele-
ment of 8 ullT.r clty Is t.hi'llom-
reuil .‘w German makes a spe-

olrlty o et work and at ybreak
every ,  perfect sSwarms of women
ohil anye lh:.?lllp ith bas-
§ 0 o for in shops
and ptree if. aris, The fard Is
elther a hawker grower onlpns

and garle. An o%igpznlnh woman ind
her husband have founded a unigque bus-
iness in establlshing & home Tor the
maimed and Injured. ‘hen the writer
roountlr nid & visit tp the one caravan
in wh they housed thelr strarnge
guesis, he found four blind Peopla. iwo
wmumli lﬂ% one without & And a
mrﬂﬂ: 0. ey are fed and tended by
e old ¢

ouple at monthly wage. The
Itallans r%‘tn nine cases out of 10,
musiclan en they are old enough and

beggars when they are not. n the
l‘%o er case thelr average earnings ure
a $2 a day with elther wlolin or
fuﬂr and _in tha latter from elght to
0 cents. Five performers on the man-
dolin told the writer that om the first
?ﬁ. u;%:ry this year they made no less

n ) p

Theére Is & remarkable amount of hid-
denn wealth stored In these caravaus
and shanties. Many af the awners boast
of hoards o m 38000 to $6000 and
from $8000 to $10.000 Is by mo means
unusual. Last ysar & Hungarian living
in a miserable caravan neir Levallois
was arrested and charged with stealing
horse. With the object of proving to,the
f\alicn that there was no necessity for
1l stooping to theft, he exhibited a
ocketbook contalning $16,000. Despite
his “proof” of his honesty, however,
the pollce arrested him and he was re-
turned to his natlve land to live the
rest of his life In ease and even luxury.

Ae a hiding plackd for criminals, thix
reglon has no equal the world ove:.
Hix montha o, 160 police surrounded
the eamp at the Montrenll gate and In-
stituted an extensive search, finding
no less than 11 stolen horses and ns o
consequence, 29 Bohemlans were arrest-

ed.

All this fascinating and pleturesque
settlement I8 to be estm{y with the
demolition of the fortifica ln;u and the
inhabitants scattered to the four winds
It will be a savere blow to the sight-
seers and even to the natlve Parisian
who finds Infinite enjoyment In making
the rounds of this allen quarter within
the confines of his own clty.

' MAKE YOUR CHRISTMAS

By Alice M. Irwin.

ANDY s as indispensable a part
of Christmons as is holly and the
mistletoe. The Yuletide without
sweetimoeats would be like
Thenksgiving without turkey—a

sort of Hamlet with the melancholy
Dane left out.

What ¢hild here in Portland or eise-
where would belleve that Bantn Claus

e Iy -bean around if he falled to
l;:fl ':llh:g of sugar plums from the
toe of his stocking? His very falth
in the reality of the genlal old gentle-
man with the jolly red nose and the
B prancing reindeér would suffer a shock
i fhu he wonld have difficulty in  re-
covering from. .
And children pren't the only ones

&« who look for bonbons and chocolates at

the season of the Christmastide. Many
a young fellow who haw xlwu*hl.full&’
Iinched & flat purse after investing in a
oW unds of dainty confections for
his ulcines realizmes that the young
ladlies who have joined the ranks of the
“grown-ups"” didn't lose the “sweel
tooth” when they put on long dresges.
If the items of fuel, utensils and
labor are not taken into consideration,
wholesome and appetizing capdles may
made at home al a cost of from
eight to 12 cents o pound for the simpler
ds, and 15 to 30 cents for the chole-
et confections. ‘T'he simple varietics,
such as peanut brittle, peanut nougat,
nut bar, chewing taffy, molasses candy
and the llke, for which recipes will be
ven  Iater on, the children can easily
rn to make for themsrlves and will
enjoy making. And the art of the
md:’:tn‘l’lkar is one that lsg always ap-
reclated,
¢ The recipes given in this article have
been tried agaln and ageln gnd If di-
rections are carefully and intelligently
followed, there is little danger of fail-
ure.

Utensils,

: A graniteware saucepan, with handle,

and lip for pouring. for boiling the
sugar. A marble slab (the marble top
of an old table or washstand will de
admirably), or a large earthen platter,
& for cooling the sirup. Shallow tins,

; E;‘ ﬁmuollng nougat, fudges, cocoanut

the ltke. One or two wooden
spoons, with long handles, for stirring.
A spatula, for worklnc fondant. This
| ther llke an ordinary garden spade
lralpt It is cut from & single pleoce
of wood end I8 about 15 inches long,
the lower part belng three or four

wide and half an inch thick, with

L & sharp edge at the hase. A wire candy
. dipper or two. A hook for pulling taffy
B olanscs candy, etc. A meat hook will

0 nicely for this. It should be fastened

y to the wall at & convenlent

t, say about five feel,

small doubls hboller, for dipping

. bombons snd chocolate creams.

A two Ipch paste brush, for wiping
tals from the sides of the pon of

e
eral sheets of paralfine paper, for
ingugurpom-!, dropping bonbons,

L] €.

last, but not least, a sugar ther-
tar, which should cost somewhere
76 cents to §1.50.

N very probable that some, per-

the greater part of these utensils
already & part of the kitchen equip-
pent. 1f not do not be discouraged If
cannot get them. The puncepan, for
mln‘. th¢ marble or platter, for

; gonnd the paraffine paper, are
absolute essentials. Taffy can e

#d without a hook. fondant stirred

th ordinary cooking spoon, a bon-
ppér made from A stray hit of

, or falling this, you may uxe a
tined fork, or A palr of the tin
% gs that often come In Lioxes
tes. A Bmall sponge, or even
made from 8 rag and a stick,
used for the pas!e brush, while
boller for dippiig the bon-
pns and chocolates can be improvised

& small saucepan, or even
: epware bowl, Ingide another
: ning

g ¢

L & swab

hot water. And the
mAY be tested with suffi-
I for all ordinary purposes
ar thermometer, by
' bit Into A cup of cold water.
Hy théermometer and by

ill be carefully described later

rticle.

b bright, clear day, If possible,
v making, and tzske care
Abebe is no steam from bolling
6 the Toom, or your candy will

! a: Sugar and water

e &

L it
p for

each pound of sugar (or two cups), or
o small saltspoonful (about one eighth
of a teaspoonful)., of cream of tartar,
dissolved In about o teaspoonful of luke-
wWarm water.

ersonally, 1 very much prefer the
glucose, but It is nol always éasy to
obtaln. For some pccult reason candy
manufacturers will declare up and dowan
that they *never use it,” “don’t have 1t,”
and so on, only to produce it in tha
end, after a lengthy argument, And hero
I= u “tip." Take along a pint frult
ur. or wide mouthed bottle to get it in.

have Known the oxcuse "nothing to
put It in" to be offered more than once.

For bolling sugar you should have an
even, intense heal—a gas flame I8 éx-
cellent for the purpdse—and a steady,
moderate heat for molagses, The more
rapidly the sugar Is boiled the better,
as It will diseolor if bolled slowly.

Place the sugar and water, or othaer
Iquld ecailed for by the recipe, and
the glucose (If you use glucose for cut-
ting the eraln) In a8 clean, perfectly
smooth saucepan, and with the wooden
spatula, or a spoon, stir until the sugnr
is thoroughly dissolved, not a second
longer (It is Alssolved when tiny
gralns of sugar can no Innfnr be seen
on the spoon upon lifting it from the
sirup). The sirup must not boil before
the sugar is dlssolved. Be careful not
to splash the sirup agalnst the sldes
of the pan when stirring. With the
pastebrush dltpped in cold winter oare-
fully wipe off any crystals that may
be on the sldes of the saucepan.

If you are unlu, cream of tartar In-
stead of glucose, for cutting the grain,
add it as the sirup beginsa to bubble,
then cover the pan closely for the first
five minutes of beoiling. This prevents
orystals from forming, but should any
appear wipe them off as before, béing
careful not to touch the bolling nlm?
or to jar the saucepan in any way, Boll
until the required degree reached,
then pour quickly onto the olled slab
or platter, and except In the case of
candies intended to “grain,” llke the
fudges and creamy odramels, do not
scrape the saucepan, as this 1s liable
to cause crystallization.

Testing the Sirup.

The French @nfeﬂmncr has 11 tests
for the boiling sugar, but for the pur-
poses of this article we will consider
five, only. When using & sugar ther-
mometer pour the slrup when the de-

gree Indicated s reached.

The Peather, 136-238 degrees—To test
in water have u larre cup fllled with
very cold, or lee water, plunge a spoon
into the water, into the boillng sirup
(very :}rttully, do not stir the sirup).
and again {nto the water. If the candy
cdn be massed together into a very soft
iittle buneh this stage Is reached. This
Is the dnfroo for fondant, from which
the finest so-called “French candles™
bonbons and chocolate creams, are made.

The Bo.. Ball, 240-242 degrees—This
should be slightly harder than the
feather, and you should be able to wark
it under the water Into a soft little
ball that will not adhere to the fingers.

The Hard Bal!, 246-250 degroea—Thin
is mlightly harder than the soft ball,
and can be worked llke putty, retaining
ite shape.

The gort Crack, 284-288 degrees—Dro
a little Into the les water, If when coo
it will break off, and chews easily, with-
out sticking to the teeth this stage I8
reached, is 18 the degree for chewing
taffles.

The Hard Crack, - 310 degrees—At
about 300 degrees the sirup will begin
to show a light straw color. Watch it
closoly, testing freguently If you are
depending on ige water tests. It should
break r.-rﬁip and clean, and “crunch” ba-
tween the teeth. Thik Is the degree for
61l the clear, hard candies.

Fondant.

This is the foundation of all the cholc-
est cream candles and bonbons, forms
the T1illiing of chocolate creams, and
also makea a most dellclous loing for
cakea, If kept In airtight jars in =&
cool plece It will retaln its moelsture
and remaln In perfeet copdition for
weeks.

For plain fondant use two cups of
granulated sugar, three fourths of a
cupful of hot water and either one
cighth of a teaspoonful of cream tartar
dissolved in about a teaspoonful of luke-
warm water, or one tablespoonful of
glucose.

Procaed as directed under “Bolling."
until 238 degrees, or the feather stage,
is resched. Pour quickly onto the pre-
viously prepared slab or platter and
walch it clossely, pushing the eodgps
over toward the center as they ocool
Ar soon as the mass Is cooi enough to
handle easlly—so cool that you can
thrust your finger into the middle of it
nd hold It there—begin to work it with
the spatula. and keep on working and
rthrring antil It is A smooth, ~cresmy
nmth t;lt' :.mt:lmn b In:n::d.crumble.

e ogether an as you
would dough, until it Is a eotly
%u.lmw white mass of coream.

it in & bowl and cover with a bit-dry,

fondant with the hands and when even-
ly blenced form Inte little balls, cones,
linders, or any shape desired. Place
ege upon waxed paper and stand them
aside for a few hours, or over night, to
harden, when they will he ready for dip-
ping, or can be crystallized by placing
on & sleve and holding over steam un-
til they are molst, then rolling them In
ranulated sugar and agaln sllow-

chopped nut
candled fruits,
lemon and orange peel, preserved
ginger and the like,

Tiny glass fars of fruit eolorings, In
yvellow, green,
be obtalned from any of
These colors are
In the form of A paste and should he
used sparingly, us an almost
imal amount will
Lucking these

It can, however,

leading grocers.

{vea deep enough tint.

much n—or
n cup of bLolllng water
If. on the other

Dipping Bonbons,

For dipping take some of
Place a fairly good slzed
plece, say & cupful, In a small double

uging a few
or even cranbarry julce,
n green from the jince of splnach, and
the grated peel of oranges and lemons
be sufficlent
these flavors, If not work In a drop or
two of deep yvellow egg yolk—not enough

cin have half
added and be rebolled.
It ramains soft and aticky, it has
een bolled sufficlently, but
if too soft to form Into bonbons, It can
be used for dippin
to sweeten bitter chocolate
and the like.

Ereater danger
underbolling, I think. for of the pounds

drops of beet,

est fondant.
coloring for

tha conslstency of very thick

For the white usd vanilla, noyau, al-
or almost any
la anAd sherry make a fine
The pink you may flavor with

of overbollin

ing bonbons may be made by dipping
Inte fondant
color—for instance,
flavor in fondant
chocolate has been atirred,
any of the colored centers may bhe dipped
in white fondant, slightly flavored with
containing nut meats,
cocoanut and

with one exception, 1 have never found
It necersary to reboll the sugar on this

drop of almond added,
flavored with lime julce,
the yellows yvou will, of course, use
and orange flavorings.

Maple Fondant.—This is made In the
plain fondant,
of maple sugar and one

Instead of two

using rone cu
ocup of granu
cups of granulated. od preserved frults,
the different flavors,

two cups of fondant wiil

and flavorings
required for dipping one pound of cen-

sparingly—one half v one teaspoonful
of the ordinary flavoring extracts will
be found quite sufficient
(nhout one pound) of fondant.

Knead coloring and flavoring into the

THE SOUL IS ALWAYS PURE

learned and why dn we Always
act In mcrordance with rules that none
but which are the only
that cannot err?

For it may be boldly declared
notwithstanding,
liag chosen wrongly.
They have but oheyed and even thou
be deceived and
man he has preferred,
him somethin

endless varioty
may be made by using different flavor-
tintlng the fondant
correspond with the flavors, or by add-

A wonbon dipper can be purchased for
will be found a
It ix really nothing

for one batch
a few pennles,
great convenlence.

with every token of forglveness, bend
over the departing soul?
When 1 stand before
of my bltterest
upon the pale
the sightless eyes that so often brought
the tears to mine,
may have done me so much Wwro
imagine that I
of revenge?
atoned for all
I have no grievance against the moul
Inatinctively
do I recognize that It soars high avove
the gravest
{and how admirable and full

By Maurlece Maeterlinck.

HAT would happen if our soul

to take visible
shape and weres compelled to
advance Into the midst of her
assembled elsters, stripped of

all her vells but laden with her most

and dragging behind

Inexplicable acts

the rigid bod ever mention,

were suddenly
slandered me,

cold hands that

the mysterious

know that he was right and that he
The moul will

she be ashamed?
the other soul was

are the things she would like
llke a bashful

ever remember tha

When we venture
terlous stone that

to move the mys-
covers these mys-
heavily charged air surges

cloak beneath
the countless sing of the flesh?

S8he knowa not of
sins have never come mnear her.
werg committed a thousand miles from
the soul even of the
unsuspectingly

linger &till a regret within me,
Is not that I am unable to inflict
suffering in my turn, but It is perhaps
love was not

and that my forglveneas

reat enough

thoughts fall around uys llke polsoned
us come 0O

Even our Inner life seams trivial
by the slde of these unchanging deep-

the angels siand befors
ou glory In never having sinned,
and s there not an loferfor innocence?

thoughts of

her throne, and
would pass
the crowd with
ent smile of the child i her syes,
has not Interfered, she wasa living her
Iife where the light fell on her, and it
is this life only that she can recall,
there any gring
which she could be gullty?
betrayed, decelved.

One might almost belleve that thege
things were already understogd by us
down 1in our soul.
judge our fellows by thelr acts—nay,
not gven by thelr moat secret thoughta,
not always undiscern-
ible, and we go far beyond the undis-

the #harisees who sur-
rounded the paralytic at
are you sure that he looked at them,
he judged thelr soul—and condemned It
—without beholding
their thoughts a brightness
perhaps everlasting?

would he ba a God If his econ-
demnation were [rrevocable?
does he speak as though he lingered on
Will the haseast thoughts
or the noblest Inspiration leave a mark
on_the dlamond’'s surface?

What God that
heights, but must smile at our gravest
faults as we smile at the
the hearthrug?
he be who would net smile. If you be-
come truly pure. de you think you will
try to conceal the petty motives of your
great actions from the eyes of
gela bafore yoyu?
in us many things that will loek pltiful

d before the gods assembled on
the mountains?

Has she in-
suffering or been the cause of
was she while this
deliverad over his brother to the en-
Perhaps far eway from him mhe
was sobblng and from
she will have become more bsautiful
and more profound.
shame for what she has not done; she
can remain pure In the
rible murder,

Often she will transform into Inner
radiance all the evil

A man shall have committed
the vilest of all,
may he thal even
of thesa shall not have tarnished, f
one single moment the breath of fra-
ethereal purity that sur-
rounds his presence, while at the ap-
proach of a phlloso
goinl may be steepe
It may happen that a saint or hero
his friend from amon
whose faces bear the stamp o
every degraded
others, whosa brows are
lofty snd maghanimous
dreams, he shall not feel & human and
brotherly atmosphere about him.
do these things brin

that moment

SBhe will feel er or martyr, our the threshold?

midst of ter-

wrought before
8 are governed by
Invisible principle and
arisen the Inexplicabla indul-

And our indulgeance, too,

What tidings
bound to pardon, and 1

are there not
lawe deeper
those by which deeds and thought are
ara the things we

LOAVES AND FISHES

This is why the woman's ¢lubs have 6
This s why there are so
litical love feasts and banquets.
why the exposition exhibitors
serve miniature cups of choe-
¥ on wafers the size of
age stamps,
ments of syrups and cus
and puffed crumbs of comfort.
why, to draw the crowd;
ibles and souyenirs are
was not thisx way once
here ls an occasion
Holy Writ where the crowd assembled
to hear words of wisd
and fishes were not expected, and wheon
they appeared at the end of the dis-
course they came as a surprise, and are
chronicled as a miracle, re
spirit of this kind exhibited oc-
caslopally at present, a crowd assem-
bling to receive Inatruction, a gather-
ing to listen to words
jlowerg of & cause of princlple, and not

hé somie spirit of th!‘lﬂklnd in evidence
but thers ldn't. It Is loa

by is there one of um who
1 on his knees and silently,

and fishes first,
drippings of wisdom.
feature is that you, as a member of the
crowd, are growing bhardened. You run
after, you seize, yvou bolt the loaves and
fishes, you smack your lips; you render
no thanks; vou make »
center of inlerest.
holde out you are an adherent to the
latform and the cause presanted. Now
sten to the attendant in the
the next time you line up in the exposi-
tion to partake of aromatie coffes, con-
rains, breads

then jafter that
And the worst

By Cara Reese,

HE crowd is only following for the
loaves and fishes, and not because
you are the whole show, so
speak. The loaves and fishes are
A powerful Inducement along the

lime, from parades In the highway 1o
aristocratic counters where ple n
mode is served on siiver In the most

o'dlock teas,

rds, pastries

densed milk,
and siuces: g
words of wisdom intended for your en-
it will not hurt
you a particle to take a bonafide order
or the name of your trusting grocer. At

maker

Indeed,
ere are crows lustily bellowing mnnd lightenment.

stretching eager finger, It s a pretiy
there are loaves and
fighes somewhere in hiding for distribu-
10u cannot keep A crowd follow-

n very long unless you now
hrow forth a sop In shape of
a tldbit, maybe a tiny cone of ice cream
pot. or an infinitesimal

ble haot shot o
running after will keep

depleted, keg
pemttors, mu.m days;

om, The loaves
least you might thank
rivilege In & sweet voloe as
Epoon and saucer
And as sald at the
two ways, When
rowd at roml'n:nuh

ck 1o be washed.
#tart, the ru

or following your banner
6 not flatter yourself on your
lows. You are
u"o' inpensed mtt? ll?cro the
gathers.

but a long loop of wire bent into a sort
of spoon shape at one end. and one can,
perhaps, be fashioned at home from a
short plece of wire. I have such a
home-made one, which T use In prefer-
ence to all others for ditlgin; small bon-
bons. Or a fork, prefera Ily a two-tined
ons, will anawer very well

Drogg thp centers, one at a time, In
the m#ted fondant, roll each over that
all sidég <may be evenly covered, take
It uyp on the dlrper. acng. the dipper
on & edge of the dish, to remove
the surplus fondant, then place the bon-
bon on waxed paper to dry,

These bBonbons should be ready to eat
in an hour or two, but If Intended for
nnnklnr In candv boxes, should remain
several hours—from 12 to 24 wlill not be
too long.

Stir lﬁm fondunt frequently while dip-
plug. that e‘ crust may not form.

If packed in tight tin boxes, with
sheets of paraffine paper and ecard-
board between the layers, these candles
will keep fresh for some weeks, but
two many layers should not be placed
in & box, as they crush easily,

Here are mome of my favorite ways
for preparing bonbone:

For cocomnut add one third of a cup
of desslonted, or freshly grated cocoa-
nut to one cup of fondnnt, knead thor-
oughly together, pat out into a square
cake about one half inch thick, place
on parnffine paver, place another plece
of paper over It, and on this a board
or tin, npon which place a welght.
Leave for several hours, then cut the
cakes Into cubes with & sharp knife,
Place each plece singly on a plece of
51'0!]1 paraffine paper and stand away to

ry.

Chocolate Creams.

Chocolate varles greatly in quality
and Is subject to so many adulterations
that It {s difficult to give explicit direec-
tions for Its preparation for dipping

purposes.

A high grade chocolate should have a
emooth, glossy surface, show a fine,
close grain when broken, and be of a
rich red-brown ecolor. If you can get
from some dealer in cenfectloneér's sup-
rliu. or a candy maker, a meddum
ight colored grade of sweetened, un-
favored confectioner's chocolate—It
might be well to state that you wish it
for dipping—It will probably need no
further preparation than melting, but
if you must rely upon the socalled “bit-

-ter chocolats,” which I8 the variety best

known to the hounkeerer. it must be
sweetened by the additlon of a little
melted fondant, or a emall amount of
aonfectioner's sugar. Use fondant if
possible,

Grate, or break the choeolate into
amall pleces, place in a small double
haller or a how)], owver bolling water, un-
til 1t is entirely melted (do not let a
bit of water get into it). To be of the
right consistency a few dropsa aliowed
to trickle from the tip of the spoon

" should retain thelr shape guite distinctly

or. the surface of the melted chocolate.
If too thin it will run down around the
base of the cream, thus making an un-
sl;h;ly rim., It can be thickened by
addifig a little more fondant or a few
drops of thick cream. If It Is too thick
it will: leave too heavy A coating of
chocolate on the center and will be hard
to use, This may be because the choco-
late has cooled, or it may need to be
thinned & bit with a little coocoa butter
—which can be ob ed from the drug-
gist—or a bit of melted snet, or butter
which has been freed from salt. The
cocon butter Is preferable, however.

The process of d?;ﬂng ie, of course,
simllar to that of dipping bonbons. As
you lift the cream from the chocolate
nllow it to drain a second before scrap-
ing on the edge of the digh and placing
on the paraffine paper,

Creami Mints—For these meit some
rather hard fondant and flavor te taste,
using peppermint for the whifte, winter-
green for the pink, orange for the yel-
low and any other flavors and colors
ou ‘may wish. Pour on paraffine rﬂ:r
fn drops about the =ize of a half doliar
and stand them aside for several hours,
or untll firm, when tha paper can be
pecled off easily.

Maple Nut Bar—This is ona of the
most delectable of sweels, Melt maple
&nﬂag}w::llr Inrchopped nut m:nl {u

L on of one nutl meais
to t’wo oups of fondut pour intp a
pan lined with paraffine paper and when
ennl turn ont ahd with & sharp knife
cut into bars and allow to dry, or wrap
each in paraffine paper. If tHey can be
obtained, the old fashioned butternuts
are best for this confection, but Engliah
Walnuts or pecans can be used equally

w
tti Frutil Bar--This is made sim-
flar to Harlequin Bar, chopped nuts be-
ing el to om:w. ch candled
fruits, and ta' I to the other twa.
Is mads by stirring

ch “or desslon coconnut  into
nﬁw fondant, urd cutting into bars

dm or w ' into ‘ﬂf
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CANDIES AT HOME--Portland Boys and Girls Given Hints as to
What to Make and How to Make It

of paraffine paper or damp cheasecloth,
irevent a crust forming on the top
. Fondant 1s much better to stand for
24 hours before using.
be used sooner, If necossa
stand for »u short time,
hour, anyway,

if the fondant will not knead togeth-
er Into a mmooth
crumbly and hard,
Bometimes & few
bolllng  watar

bits, cover with one half cup of cold
water and stand it aside for two hours
Place half a ecupful of bholling water
and two cups of granuluted sugar .
a saucepan, dissolve the sugar and let
It just come to a boll, then push th
!)l.l"l back on *he stove where it will
ust barely bunble and let It simme
for :wen:ly-rlw minutes, Add  1he
grated rind of a good sized orange, the
ful.od peel of one half a lemon, four
ablespoonfuls of arange juice and threo
of lemon fulee, Pour st once Into n
pan 1prt-\-ln:nuelliy ringed {n cold waler und
et It away In n cold place to harden.
It should remain undisturbed for sev-
eral hours., until very firm. Remove
from the n onto a wirface Lhickly
dusted wlith confectioner's sugar, cit
Into cubes, roll each in confectioner s
sugar, place upon a platler, or a board
covered with paraffine per and al-
low to stand for saveral hours.

1If white gﬂlume s used for thia
paste It can be made more attractive in
appeirancé by tinting with pink or
orange.

FI[ Paste—Use the white gelatine for
this, omit the grated lemon rind. sub-
stitute a tablespoonful of sherry (Ir
thie flavor is llked) o place nf om
.‘_ablcspnnr(ul of orange julce, and ald
one oup of rather finely chopped figs,
measured l!nl:tli’: just before pouring.

Mint Pasta—I{'se white gelatine, Pro-
ceeding as for the plaln paste. coloring
the slrup a dainty green with  oolor
aste, and flavoring with two and one
alf tnh!esf»oonru]u of lemon julce, mix
drops of oil of peppermint, or about one
half a teaspoonful of peppermint rx
tract, three tablespoonfuls of heavs
nu*lr sirup and a few graln® of malt.

hesa are dellclous to serve with ar-*
ter-dinner coffee.

Chewing Taify.

Place four cupfuls of granulated sn-
gar and one and one half cupfuls of
water in a smooth saucepsn or kettle,
and dissolve and boll as directed unde:
“"Bolling,” lddlngl either tweo table-
spoonfuls of glucose when the .sugar is
placed over the fire, ar onn Tourth tes-
spoon of cream of tartar, dlssolved in
a teaspoonful of lukewarm water, when
the sirup begins to boll

Boill to about 286 degrees, or until a
bit dropped In lce water will break
off nfL the slde of the cup. It
should chew easily witheut sticking to
the teeth very much

When this stage iz reached pour at
onoe onto an ollel siab or platier and
allow to cool, turning thevedges in to-
ward the center as they cool to pre-
vent them from becoming hard. An
Boon as cool enough to handle pull in
the hands, or over a hook, If yvou have
one, adding the flavoring as you pull
the oandy. By dolng this vou can di-
vide the batch iInto several parts whan
it ix nearly u;llerl. flavoring each one
differently. hen It gets too stiff to
pull easily, pull and roll inte long aticks
about an inch wide and cut Into half
ineh bita, wrapping each plece In g
square of waxed paper, giving a Mttls
Iwist to the ends of the paper to hald
the 'm:te.é‘r:u I“teﬁ fTh? papers should

re y =
Imi\If:e- in U]l?r.l e, Inchés by four
' you are fond of rocoanut tpry -
L:!:‘x. lnmll(t‘trlethrllunt{;?rt»d cm-n'ma"t pi?nltln
] Yy, adding, 5
few dropr of vanilla. Wlhe, slio; s

Creole Caramels.

Melt one cup of granulated sugar in a
smooth snucepan. Ax soon am It be-
comes liquified add one cup of thin
cream and stir uptil it 18 a smooth

slrup. Add one ecup of granulated
SUGHT And one cup urpelthnr'mplatﬂr
brown sugar, and boll until the “sort
ball” is reached. Remove fromi the fire
—agd one fourth teaspoonful of vanilla
if brown sugar s used, with mapls
s:rr no flavoring will be necessary—
" stir untll creamy, Pour into a pan
which has been pr#.\'iounly Hined ith
waxed paper, to e depth of three
fourths of an ineh and while still warm
Lurk Into gquares. When cold this may
e wripped In two and one half inch
squares of paraffine paper, if desired,

Vassar Fudge.

No article on candy making wounld be
quite complete without at Jleast oane
recips for fudge,

Although nearly every girl has her
own pel way of making this favorite
sweel, perhaps she will not be averss
to trying this vecipe, which was given
me A Vassar graduate, and whi hﬂ-
u” be the wenuine “Vassar Fudge.'

ix thoroughly together two cups of
hrown w‘u‘. our squares (four ounces)
of nhogo ui ¥rated or broken in small
bi three fourths of a oup of cream
and one tablespoonful of butter. Stir
until dissoived, then boll until it wiil
spin a thread from the tip of the spoon
or until the “h.tlrr" :‘ﬁia is reached).

e the fre, one NpOOn -
%ﬂ' avd beat until creamy.
™ t e.n'ea into a buttercd ’:: and

n:n 1 enough ma Inte
squares,

o

’ »
s D\ XV AY




