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OU have probably contracted for the great bird that will grace the
B table on Christmas day. Gifts are wrapped by this time, if you
g are wise in your day; but what are you going to do for the can-
0 dies that you offer to visitors during tho holidays and give with
b generous hand to the children and grown-ups? Candies are expensive if
hey must be supplied by the pounds. That is why we are giving an arti-
by a specialist that will take you right back into your own kitchen and
thow you how io make your candies for Christmas. It is a page that you
keep for future use and for helping out in that bazaar or festival
seganized to raise money.
“ Put on your apron and with the erperience of years at your elbow,
make “sugar to slip down the throat in a hundred ways.”

candy. The acid 1s usal to prevent the
sugar from granulating. The wsugar,
witler and cream of tartar are bolled
together unti] a few drops dropped Into

. By Grace Viall Gray

‘Domestic Science Expert, Chleage, IIL
OR Christmas !t is desirable in

make both hard and soft candles, cold water make a soft ball. Always
also good pld-fashioned popcorn use coarse granulated sugar. Confec-
balls, stuffed dates, etc. This is tioners use a candy- sugar. \When get-

ting your candy supplies together, tell
your grocery man yYou absolutely must
have cane &ugar. The beet sugar
granulates more easily than the cane,
and I have found that the cane sugar
always gives better resulls. If you fol-
low all drectlons carefuily and etill
you have platter after platter of granu-
lated fondant, you can easily con-
rlisde you have been using beet sugar.
Put thas cream of tartar In dry with
the sugar. I1f you should forget It at
first, [_ml It in afterward; but It muat
then be made quite thin with water,
Always use plenty of waler in making
fondant. The wmmaller the quantity
made the more water |8 needed and the
more acid, 1f 4 cover |s ussl on the
kettle, no granulation will form around

dge.
the ¢dE®  hite Fondant

Five cups sugar, 14; cups hot water, 3§
tenepoon cream of LATTAT,

Put Ingredients into a smooth granite
saucepan Stir, place on range, con-

time of the year when candies are
with greater relish than at any
time, and every housckeapar

to take pride in preparing at-

i ve ani wholesome confectlonery
" her family. There is nothing more
; than candymaking, and it
satisfactory If one Is neat and

léful about the work. Let the chil-
en help all they can, for every child
to assist in the various processes,
can soon bhecome quite efficlent In
i fondant and d ﬁliltr bonbons.
not buy Lhe cheap Christmas candles
layed In the grocery stores in hig
Your children can eatl a rea-

ble amount of home-made candy
out any bad results, whereas a very
amount of bought Christmas

will make them sick. So make It
tice to pian for vacant hours be-
ristmas, during which time you

the chiidren can have “heaps of
* ruaking deliclous confections that
1 delight the eye, please the palate

not harm the stomach, tinge stirring until the sugar Is dis-
LOne of the easiest and most satis- gijyved, heating gradually to the boil-
ory soft candies made, if directions (ng point. Wash the sides of the keltle

carefully foHowed, is the cooked
t. Quantities of fondant can be
& week or two before Christmas,

with a cloth wel in cold water, or wrap
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cloth around a wooden spoon anfdl use
this to wipe away the sugar that has
sputtered and collected on the sldes of
the Baucepan. Cover saucepan for five
minuies, then remove cover and cook
until when trled In cold witer a soft
ball may be formed which will geep
ita shape. Do not stir or jar the dish
while cooking. Pour out carefully on a
large platter which has been sllghtly
buttered. IDo not use too much butter,
for If the fondant !s to stand for sev-
ernl weeks the butter will become ran-
cld, Use a plece of tissue paper In
buttering platter, for in that way you
will not get too much. 1f you should
be fortunate enough to have 4 marble
slab, use that instead of the platter.
Tnis is slightly butiared, too.. Let fon-
dant stand until cool, or untll pressing
it with a finger it leaves o dent on the
surface and yet has formed no crust.
If strred while too warm It will graln.
If by chance a sugary crusg forms,
every particle of It must be taken oft
or else the bolling must be done agaln,
for you would have sugary fondant.
When cool, beat with a wooden spoon
until white and creamy, then take up
into the hands and work quickky unt!l
it {8 smooth amnd glossy. Pliace In a
covered oir-tight preserve jar to pre-
vent a crust from forming and leave
for a day or a woek, then make into
bonbons,

f the results are not right and the
mpnsg becomes grained, the sugar must
not be wasted, but can agaln be put
In the saucepan with more water and
holled aga'n. In stirring the fondant
do not always try to stir in the scrap-
ings. ‘These can be worked by them-
selves afterward.

Things to Remember
If all these direclions are accurately
followed, you will never have a fallure
or be compelled to reboll the fondant.
Remember to:

1.I Stop stirring when sugar begins to

|1

2. Wipe off particles of sugar from
sldes of kettie.

4 Do not stir or jar thé dish while
cooking.

4. Do not move the platter after
fondant has once been poured into it

b. Be sure the fondant I8 cool before
you start stirring. It |s better to have
it a little too cool than too hot,

6. Always make the fondant on =&
clear day, as a damp, ralny day has an
unfavorable effect on the bolling of
sugar. Make all your candies on clear
days.

Many women =say that the hardest
part of making fondant is the beating.
Follow the example of a frlend of mine
who plans on making her fondant on
clear, crisp evenings several days before
("hristmas, when all the men In the
family take a hand at the beating. Bhe
stays at the stove and boils several
kettles of fondant, while the men do all
the stirring, and It Is ondy a short time
before she has several large jars full of

such joy as you will have making
erent colored, dgifferent flavored bon-
| chocolate creama!
“1 have found the fondant about the
pest Christmas candy made, for it
680 far and is so deliclous.

Directions for Making Fondant

‘Fondant is made of sugar and waler
ed together with a small quantity
acld. The acid usually used is
m of tartar, Peveral times when

to make fondant I discoverad 1

WO TTEAEM Of 1artar, 40 used vine-

to good advantage, also lemon

1 used less of these two than or

¢ream of tartar. The cream of tartar

s more desirable, as It ls milder and

Jeaves absolutely no flavor in the
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creamy white candy. In two evenings
she can make all the fondant she needs.
Other evenings are devoted to cracking
nuts, alicing candled fruit, etc

Coffee Fondant

Bome people are very fond of the
coffee flavor; If so, proceed as followa:

Five cups sugar, 13 cups cold water,
i, cup ground coffee, X teaspoon cream
of tartar.

Heat water and coffee in a saucepan
until bolling point Is reached. BStraln
through & flannel cloth, then add sugar
and cream of tartar, and proceed as In
white fondant.

Maple Fondant
One and & quarter pounds mapls
sugar, 4% cups sugar, 1% cups hot
water, ¥ teaspoon cream of tartar,
Proceed as in white fondant, breaking
maple sugar Into small pleces,

Bonbons

Divide the fondant into different parts.
Add a different flavoring to each plece
and color as desired. Work with the
fingers until thoroughly mixed, Make
into balls about the size of a marble.
These ball are called “‘centers.”” Al-
low balls to stand overnight, and dip
the following day. If dipped right after
being made, they are so soft they melt
in the hot liquid and are apt to present
a mushy, unatiractlve appearance. The
work can be accomplished quicker and
prettier If the balls are allowed ‘o
stand at least twelve hours. The chii-
dren will delight in making the balls or
“centers” after supper some evening,

Colorings

Use pure vegetable colorings In the
form of pastes, such as you can buy
at the Jdrug or grocery stores Tha
liquld colorings thin the fondant too
much. Pink and orange are the pret-
tlest. If green is used, use just a tiny
bit, o the color will be a very pale tint.
A vivid green candy I8 unattractive.
The same coloring will de for both
pink and red, as a little produces pink
and a little more glves red,

Flavorings

It is best to use the olls for flavor-
inge, as a very few drops are sufficient,
and they do not thin the fondant as
other flavorings are apt to do. You
purchase them at the drug store. If
you do not use them all this Christ-
mas, put them away, for they will
coma In _ handy very [frequently, and
another Christmas will be here before

you realize it, and you can use them
then. However, buy only a small
quantity, as it goes a long ways, The
greatest favorites are oll of winter-
green, peppermint, almond and eln-
namon, trawberry, pineapple, rasp-
berry and rose are often used. Vanil

Is sometimea preferred.  If raspberry,
strawberry or rose is used, ocolor the
céntera with pink coloring.

Dipping
For white honbons put a

plece of
the white fondant In a double

boller
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or In & small saucepan over hot water.
Stir constantly until melted. Flavor
as  desired. During dipping, keep
fondant over hot water that It may
ba kept of right consistency. It should
be thin enough to run smooth, yet firm
enough to keep its shape when dropped
after dlpping. 1f too thick, thin It
with a few drops of water. For dip-
ping, use a fork, preferably a Lwo-
tine! one If you have {t. The fondant
melted and flavored, you are now ready
to begin the Interesting process of dip-
ping, Your first efforts may Jook
dublous, but as you proceed you will
become delighted with your skill and
finlshed products. Drop in the “cen-
ters” you made the evening be-
fore, one by one, coat with the melt-
ed fondant and place on a plece of
olled paper or a plece of ollcloth to
harden, bringing end of the fork over
the top of the bonbon, thus leaving a
tall-plece., which shows that the can-
dies have been fork-dipped. The fork-
dipped chocolates on the smarket com-
mand & high price. If vou have a
small son or daughter, or any one you
can ask to help vou, have him sit be-
stde you and decorate the tops as you
drop the candles on the paper. If the
decoratlons are not put on while the
outslde coating & soft, you must leave
them undecorated, as the coating Im-
mmedlately hardens, making it an tm-
poseibllity to hold decoratioms. If you
do the work alone, it takes so much
time to stop every time to decorate,
and it i{s never dificult to find some
one to assist In this delightful work.

The top may be decorated with pleces
of blanched almomds, sliced in thin
strips, or small pleces of walnuts, pea-

nuts, pecans or pistachlo nuts, pleces
of candied cherrles, pineapple, an-
gelica (procured at candy etores), cut

in fine pleces. Do not make the mis-
take of putting on whols Mmives of
walnuts and almonds or a whaole
cherry. It is far from AQainty and it's
too expensive. The cherries should
be cut very fine with sclssors, likewise
the pineapple and angelica. You want
just a little finish to the bonbon, Iawk
at the candles displayed in our candy
atores and you'll get many ldeas. For
colored dipping: Put the white fondant
in a double boller, melt, color and
flavor as desired. In eoloring fondant,
gKreal care must be taken not 1o use
too much coloring. Take a tooth-

pick, dip it In the coloring paste, take
up a small quantity and klp tooth-
dck In meltad fondant. ‘The colored
onbonse mixed with the white and

chocolate ones make a wonderfully ap-
vellzing and pretty dish. Occaslonal-
iy stir the hot fondant to prevent &
crust from forming.
Chocolate Dipping

Melt a plece of white fondant aa
above described, then melt an equal
quantity of unsweetened chocolats over
hot water, combine the two, add a few
drops of parafiin. The parafiin gives a
glaze and a hard surface, thus prevent-
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ing the chocolate from melting the
minute it Is plcked up In the fingers.
This dipping mixture ghould be the same
consistency as the white dipping. Thin
with water If it geta too thick.
Populay After-Dinner Mints

Melt white fondant over hot water.
Flavor with a few drops of oll of
peppermint.  Drop from tip of tea-
spoon on waxed paper.

For wintergreen mints, use & very
little of the pink coloring matter and
a few drope of oll of wintergreen.
C'inpamon mints should be a carnatiom
red. Some people llke clove and
orange mints, but they are not &s pop-
ular as the other three. At first the
mints may nol be perfectly roumd
but after you have *‘dropped” a few
von will form the knack of making
perfect ones.

Tutti-Frutti Loaf
'hen you'start your candy makling,

& clean, emply candy box, line It
n paper and keep this at

during all the wvarious
processes. As you pro you -will
find you have portions left in the
double boller, a little white fondant,
some plnk,_ ete. Scrape everything
that I8 not used Into this box. By the
time you have finished you will have
a deliclous loaf of varlous kinds of
flavors and colors. When ready to use,
break down the four sldes of the box
and slice as you would any loaf.

Other Soft Candies

Fudge and divinity fudgesars very

opular with old and young. The fol-
owing is a recipe for fudge which
has an unusual flavor, and a child can
make It and always be assured of
success. It can't fall.

Fudge

Threa cups light-brown suerr 2-3
cup milk, 1 square unsweeten choco-
late, 1 teaspoon vanilla, 1 tablespoon

butter.
Cook all the ingreMents but wvanilla

and butter untll a soft ball is formed
in cold water. Add butter and vanillla.
Set the dish In a pan of cold water;
allow It to stand a few minutes; pour
out the water, which is now warm,
and get some more cold water. Beat

fin
with para
your elbow

lf f ‘L |
!

(booooo o

FORR T

over the cold water until stiff. Kneaa

with the hands untll delidously
creamy. Press into a pan and cut
into squares. Nuts may be added dur-
ing the beating if desired,

Try this recipe; it's so simple and,
oh! s0 good.

Divinity Fudge
Two cups granulated sugar, 4 cup
corn syrup, 3 cup water, whites of 2
eLEy.
Boll sugar,
gether until

syrup and water to-
it forns a tfirm ball in
cold water., 1t muet be harder than
the soft ball. Heat the egg whites very
stif, and gradually add to them the
cooked syrup, beating constantly,

Blanchest sliced almonds or chopped
walniuts may be added If desired.

Two people can make this betler
than one, one adding the syrup slowly,
while the olther does the beating.

When stiff, pour Into pan end mark
into squares or drop from a spoon on
to waxed paper. These Inddvidual

eces are very desirable If candy ls to

packed into boxes or kepl any
length of time.

Fruit Nougat
Ramove the brown skin from a pint

of roasted peanuts and one quarter of a
round of almonds by dropping for a

moment Into bolling water. Chop one-
half pound each of figs, citron, ralsins
(seeded) and candled orange 1

Molsten two pounds of sugar with a
little wvinegar, add a tablespoon of
water and cook untll almost hard, but
brittle. Heat well, adding the frult
and nuts, pour on & wet cloth and
roll up ke & pudding, slicing off candy
in _pleces after it Ia cold.

ere Is one eonfecdtion that chlldren
“love,” and as it is a good, wholesoma
sweel, prepare plenty of It for the holl-
dlf-. t Is not ae sweet as candy, and
still takes the place of It. It is called

Turkish Delight

One package gelatln, iy cup lukewarm
water, 4 cups rugar, 1 cup cold water,
julce and grated rind of 1 orange, juicé
and grated rind of 1 lemon.

Soa the gelatin |n the lukewarm
water. Fut sugar and cold water In a
paucepan. Btir until dissolved;: boll
twenty minutes covered, 8o no granules
will form. Pour the syrup on the gela-
tin; add the rinds and f#ruit julce. If a
pink color is desired, scrape g little of
the pink tablet which comea with the
gelatin  into the mixture. 1f other
colors are desired, use the pastes, A
delicate green is pretty served with the
pink, If other flavors are desired, omit
the orange and lemon favors, and flavor
with olls as desired. The mixture can
be divided and be colored differently.

Having completed the coloring, ur
into buttered pans and allow to stand
overnight. In the morning cut Into

small uares with a sharp knife and
roil es square In sift powdered
sugar. Each square should be firm and

yet have a spongy consistency.

This ‘Turkish delight In different
colors and flavors Is a delightful con-
fection to serve at afternoon functions.

Menus and Recipes for a Week From an Expert in Cookery

This department will be in charge of a different instructor every month,
e plan will give the housewife the benefit of wide and varied experience,
will present topics of interest to all.

jokes, properly labeled, on a
tin in the center of the table,

To make the [able attractive and to
ereate as much amusement as possi-
hie often affords more lasting pleasury

e

small

By Ellen Huntingto;lv
Whittem

Btate Normal College, Albany, N. Y,

HRISTMAS is a festive time of
: year and the dinner 1s a joyous :-:111:.?1; the serving of 4n elaborute
oceasion. 1t is not (he elahorale- o MONDAY
&8s of the menu wilelh muy hbring ke
: . : d BREAKFAST
moat joy 1o the famlly, for often Bananas Cereal
& simple dinner with jokes and fun Eggs Toust Coffes
] LUNCHEON

y bring far more happiness. The

Baked Bean Sals
of very cluborate dinnerg of muany alad

. Potato Ch
Sully Lunn a]’o. ive

Marmalade

*f@unel has somewhiat pasded and the DINNER
ousekeeper rejolees. Grapelruit
Park 1
o " : etk Fhops  Mushed J'otntoes ral
1 However, tlere muy he some one Vouffer Spaniah t.u_-;ulnuur .\-ulll'zzl-:-lllp.
who would like a more cliborate o emnert
‘menu than the ane given in  lhe 'p""_”‘a_L"“’
"I":e.:;l,\r list and the fullowing is of- TUESDAY
: uyrters o the Hallf ghell G . I”“':"‘HPAST_
Caluely Clea: Soup Mlives srapes  erenl Tripe in Batter
- Bolled Balmon Haollanddlse Sauce Graham Mufline Cofloe
R !‘IJUIFt_n l!n}ﬂl; LUNCHEON
Lo CMon e Faceivreats Y Tinked Tinan Haddle  Baked Potatoes
Raked Turk "~ Cranberry Jelly . ot Gingerbrea
mmd r-'we:i’ Totntoes s Yﬁ;nl.urh Whipped Cream Ten
'tlpt.l us Tip Salad DINNER
M & Mayvnrnndse or French Diessing Heef Lonf Tomsto 8
Crackers Balted Almonds Fried Fotsto . 0 Baucy
» Plum Fudding Bauce . - ""l‘-"u“ !;';”l'-'“ and FPeas
- - NIRC
o Urailed Hur(];:;&i::m nn Toast . heese in French Dressing
il Coffee Jelly Whipped Cream
tead of spending time and money WED_- =
3 the food, a great many find more B"FIAIEI-SDA_Y
ure in arranging Jokes, Place I'runen :_"\:‘:;\ST B
with rhymes for each person Fried Mush Muple Eytup ncot‘oﬂ'u
oreale merriment, especlally if LUNCHEON
. Ovater Eoy
oneé finds his place by the rhyme Rios And ¢ e P Creckern

Tea Hlacult
Ten

1 the card; or a jolke at the place Murmalsde

be substituted for the card, DINNER

3, 8 great deal of merriment la _ _ Bolled Ham . Celery

‘caused by a joke Christmas ple, et I"t“wd.‘fmm gainimed Turnips
kp o Mttle joke for each member Biced Oranges Caken

3¢ family In paper and place in a TH '

@ dish or pan In the center of -BRE?}?IPA'Y

Have a red ribbon or string OFinges - M”r‘

4o the joke and lead to the place Eggn Toast Marmnta.d:"“ Coffes
person for whom it I8 intended. ) DINNER '
‘the pan wiih paper and then Rosit g;:g:frullpouw ;nnmmm. s

¥s of holly, During the din- Jresaing elly
Turkish ”“Mmla Sauce

it the jokes may be pulled
ymes attached add to the boose Craclors .

.
English Plym p
another way Is to put the h udding
"3 y e Fruits and Ralsing Coffes

Creamed Caulin
Asparagus Tip falad omer

T O, ST

SUPPER
Escallopsd Oysters

Dressed Lettuce Calery

Grahani Dread BEundwiches
Ralwed Loaf Cake Coffes or (Cocoa

FRIDAY
HHEAKFAST
Apple Baure Carenl
Bcrambled Lgrs Toast Coffes
LUNCHBON
Creamed Sardines on Toast
Bliced Orangesa
DINNER
T to B
HBrolled I!allhutomno e
Hauce Turtare
Cranherry Ple
SATURDAY
BREAKFAST
Bananos Cere.
Brolled Liver Milk Toast
LUNCHEON
Creamed Kidneys or Sweelbreada

Corn Muffines
Junket Brownies Ted

DINNER
) Corn Eou
Cold Noast Goowe D
Cranberry Jelly
Eweet Potatoes” (reamed Onfons
Washington Ple

Cake Tea

Fotato Sauce
Bpinach

1
Coffes

SUNDAY
BREAKFAST
. Grapefrult Careal
Codfish Halls Hrown Bread Cofteo
DINNER
Croam of Tomato Bou
Roast Beel Mash otatoens
Bquash Waldorf Sals
Jelly
Plum Pudding Cofles
BUPPER

Plgn in Blanket
Hrown !Jrc.-nd‘lnrl Lettuce Sandwiches
Whipped Cream Coake Chocolate

Baked Bean Balad

Drain carefully cold baked beans, mix
with French dressing or bolled dressing
and serve on lettuce.

Sally Lunn .

One enke yeast, 1 tablespoon sugar, 1
tenspoon salt, 2 cups milk scalded and
cooled to blood heat, 3&:5" 4 table-
spoons bulter, 4 cups si ur. Dis-
wlve yeast, sugar, salt and butter In
milk; add fiour gradunlly and eggs well
beaten. Heat untll smooth; ur into
well-greased pans, cover. and let rise In
& warm place until d Jed In bulk—
about 14 “hours. pugar over

gsrln
tap; b.ﬁko:. twenty minutes in hot oven.

Berve
Coffee Spanish Cream
Mix 13 cups of holled

granulated gelatin, and heat In dou

of milk. 1.3 cup sugar, 1 mm%n:% mungm flour,

boller. Beat yolks of 3 eggs and add
1-3 cup of sugar and Y teaspoon salt.
Add to first mixture and cook until
thickened. HRemove from the range,
add whites of 4 eggs beaten until stiff
and & tesspoon of vanilla. Turn Into
molds, SBerve with cream when cold.

Norwegian Dessert

Ten apples, pared, cored and cut In
eighths, Stew untl] just tender in syrup
made of 13 cups sugar, 2. cups waler,
juice thres lemons. When apples are
tender, put in dish in which thor are to
he served: simmer juice until thick,
wur over apples. Brown 3 cup
lanched almonds in oven, chop, and
just before uwlnﬁ sprinkle over top.

Serve with whipped cream.

Tripe in Batter
One pound tripe, & pound salt pork,
& cup flour, 1 e8E, oup water, 1 tea-
spoon salt, 1 tablespoon vinegar. Cut

iripe in pleces two Inches equare; boil
twenty minutes; dip in batter and fry in

Ealt rk fat,

Batter — Beat egg until Mght, add
water, salt and vinegar and flour to
make almost drop batter. May omit

vinegar If sour tnete Is not llked, but
it is usually put in,
Baked Finan Haddle

Put fish In dr:pplnﬁ pan, surround
with milk and water In equal propor-
tion=, pince on the back of range, where
it will heat slowly. Let stahd twently-
five minutes; pour off liquid and spread
with butter, r add 1 cup cream or milk,
and bake twenty-five minutes. The
cream or milk makes it more molst than
the butter.

Roast Goose With Potato Stuffing
8inge, remove pin feathers. Remove

inside contents, saving giblets. Wash
thoroughly in warm soap and water
ringa thoroughly In cold water ank
wipe. BStuff. truse, sprinkle with salt
and pepper and lay 6 thin strips of fat
salt rk over breast. Place on

in d

pound gooss). Baste often w
n and remove salt pork last hal

10ur.
Potato Dressing
Two cnps hot mashed potatoes, 11

and bake two hours (8
i n & two urs
e g ith fat ﬁ:;

cups soft stale breaderumbe, ocup
finely chopped fat salt rk, 1 finely
chopped onion, 1-8 cup tter, 1 o,

114 teaspoons salt, 1 teaspoon sage, lit-
l?g paprika. May omit sage If wish.
Mix in order given.
English Plum Pudding .

One pound beef suet, 1 pound ralsins,
1 poul?ld currants, 1 pound esedless
s or s pael. 1 pound lewmon Besh
Chouna flour. 3 jo-cent lout of ;

1 pound sugar,

dozen eggs, 1 small carrot (grated), 1
nutmag {(ground), % teaspoon alllpfco.
:]taupoon.l salt, 1 quart bottle stock
ale.

Chop raiains, currants, citron,
orange and lemon peel with small
amount of four or put through meat
grimler; chop suet with little flour.
grate bread, carrot and nutmeg; mix
salt, nllspice, sugur, nutmeg, bread and
carrot; add chopped currant mixture;
add well-beaten eggs and ale.

Have ready a piece of linen toweling
about three-quarters of a yard square;
scald and wring as dry as possible;
dredge with flour and pour mixture
Into It; tle tightly, allowing one-third
as much space as s occupied by the
pudding for it to swell In cooking.
Place a plate In the bottom of a big
kettle of boill water, drop In pud-
Jing, cover closely and boll six hours if
it is to be eaten the same day; {f not,
baoil four hours and two hours the day It
is served. Do not allow It to atop boll-
ing, and replenish water wilh ling
water. Aboul ten minutes before Berv-
Ing, take out of water, remove towel,
turn on platier, dry in an open oven.
Just before servipng, stick a sprig of
holly in the top and pour over It &
glass of brandy, light with a match
and serve blaring.

This is genuine English plum pud-
ding. Those who wish to avoid the
use of ale may substitute a suet pud-
ding or a carrot plum pudding. The
pudding may be bolled !n closely cov-
ered tins with greater security of re-
sults, but the English always boil it
in cloth. The pudding can be made
two weeks beforehand and kept as
fruit cake Is kept

Bauce
A hard sauce may be used, If de-
sired, but the following is generally

used:

Three tablespoons butter, 1 table-
gpoon flour, 1 cup nudgl.r. julca 1
lemon, & nutmeg, 1nte ; salt, ¥% cup
water, 1 g, 2 tablespoons sherry or
brandy. galt butter, add flour and,
when smooth, hot water. When thlck,
add sugar, lemon, nutmeg and salt.
Boll until a very thin syrup, pour on
beaten egg, cvok one minute, sherry
and serve.
< ‘Raised Loaf Cake

This may be made a week before-
hand and kept. This quantity makes
four good-gized loaves: | ]

Four pounds flour, 2% pounds but-
ter, 3 pounds sugar, 8§ eggs, 3 pounds
raisins, % pound eltron, 4 nutmegs, 2
yeast cakes, 2 teaspoons salt, wine to

taste. !
Mix onlahuil.fwths butter; sugar and

ed yeast and % of
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ble its size, cut down, put Into but-
tered pans, let rise double the slze,
and bake In a moderute oven three-
quarters to one hour. Cool and keep in
tin until used. Bpread a very thin frost-
ing of white of egg mixed with powder-
ed sugar over top to prevent drylng up.

Creamed Sardines on Toast

One cup of eream, 1 cup grated
cheese, 1 tablespoon of butter, 1 tea-
spoon of mustard, salt and pepper to
taste. After cooking this, add 6 sardines,
boned and mashed; 2 well-beaten
cggs Berve on heated crackers.

Beef Loaf

One and one-half pounds hamburg
steak, 1 cup cruacker crumbs, 1 cup
milk, 1 teaspoon salt, 1 teaspoon pep-

er, 1 teaspoon poultry seasoning, 1

eaten egg: bake in buttered bread
tin 1'% hours, with pan set in hot

water.
Sweet Potato Puff

6 hot bolled swest
season with salt.  butter;
beaten whites of 2 eggs. Fut In a
buttered baking dish, bLrush the top
with butter, brown in the oven.

Carrot Plum Pudding

Two cups breaderumbs, 1 cup four,
1 cug raisins, 1 cup chopped tes, 1
cup brown luﬁ;ﬁl‘. cup citron, 1 cup
lemon peel, pound suet, cup
molasses, 1-3 cup shelled walnu ]
CgEs, 1 madium-sized carrot, grated; 1
teaspoon clnnamon, teaspoon nut-
meg, teaspoon & 1 teaspoon salt.
Chop dates, eitron, mon peel, suet,
walnuts and ralsine, if large. Mix dry
ingredients, add weif, and mix. Steam

four hours.
Gingerbread

Ome cup mol 2 tables -
ter. Bollp in l.'l.:er:'o kottle, m?.wmuetn
bolling, add 1 teaspoon each of cinna-
mon, ginger and soda. Remove from

Mash
add

potatoes, .
stiir -

the fire, add 1§ cup cold water, 1% uu?n
flour and ] beaten egg. Beat, put In
buttered Pnn, and bake twenly thirty
minutes in a moderate oven.

Cranberry Ple

One and a half cups cranberries, 4
cup water, ¥ cup Sugar; cook ten min-
utes and cool. Add % cup stoned and
seeded ruimns before bakin in the
erust. Strips of pastry are often placed
across the top of a cranberry ple,

Rice and Cheese

Butter a hélun! dlsh, and in ii put al-
ternate layers of rice and grated cheese.
Dissolve salt In a little milk, and pour
over the top. Put buttered crumbs on
top and bake in & hot oven ten or
twenty minutes.

Bponge Cake

Four eggs, %4 cup cold water, 144 cunfl
sugar, Hr cups flour, % teaspoon t.
lemon julce or extract, 4 teaspoons bak-
ing powder. Beat the whites stiff, then
beat yolks with cold water; to yolks
add salt and sugar, flour, baking pow-
der and Jemon, and beat thoroughly;
add stiff whites; put in buttered tin
and bake In a slow to moderate oven
about thirty minutes,

Pigs in Blanket »

Plck over and wash large oyster
wrap each In a thin glice of bacon, an
skewer with a toot { . Fry until
bacon is brown and gﬁ s of oysters are
curled. Draln on, brown paper and

serve hot.
- Hermits

One-third cup butter, 2-3 clnf SUEAT,
1-3 cup ralllnl.p-tonatl and cut in small
pleces: 1 egg, well beaten; 2 tablespoons
milk, 13 cups flour, 2 teaspoons bakl
{o er, 1 teaspoon alnnamon and
easpoon each of clove, mace and nut-
meg. Mix In the order g:m sifting
the spices with the flour. 11 thin, cut
out and bake.

Sounds Interesting, doesn't iL?

"Bon’t Forget the Home

WITd Christmas In the alr and .the hum of the holidays every-
where, there will be a tendency to forget the homo.
must be planned and bills pald; the wheels ‘of the household
must be kept In motion, and easy motion at that. This page is helping te
do that. Let the People's Institute take care of your home if you are too
busy to do the many fhings incumbent on you at this time. It will do the
work of the braln In an efficient, complete way that promises success,
Don't forget the home. It is the roct of all happiness of life,
Next week an article that will turn the pages of the new year for all'
-readears will be given. Tt Is namsd “CGetting Ahoad of ¥Your Grandmother™

But meals

A T SIS PR,



