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ITIIOUT Its plum  pudding
Christmas would not
Christmas In
liolds,

Tradition has muech to do with the
partiality to a pudding of this sort for
, and, whether It is handed
in by a neat mald In cap and apron, by
butler In livery or by the
housewlife herself, It
should not appear on the table until it
is tlhmme 1o serve It

I'ace the pudding on a generous plat-
ter, decorate it with bits of holly and
dress with a good sauce, which should
be in a separate dish,

As the puadding improves with age,
it may, like fruit cake, be prepared in
ady

To keep It fresh until Christmnas
wrap In oiled paper and keep In a tin
which has a tight fitting Hd.

; the pudding need only be
wuarmed up when sent to the table,
How to Make the Pudding,

If you intend to make a boiled pud-

ding see that all molds and basins re-

seem

wany house-
Christmas

a tately
unpretentions

quired are perfectly dry before greas-

Ing them

nd then use good butter for

-

the purpose. Take care that the molds
filed to the top with the wixture
atl that it is pressed well down, Have
clean pudding  cloths Dip  them in |
(3T il flour them before
tvin allox swelling,
I.0 he ling violently

we putting the molds In it See
that the wiuter covers them
As it evaporates In boiling add more
boiling water so as not to check the
cooking, which must go on steadily all
the time,
Plom puiddings properly made and

ed will keep at least a year if hung
i cool, dry place.

When Baking the Pudding.
If you prefer to bake the pudding
half cupfuls of beef

t free from skin and chopped fine,

take one and n

one aml a half ceupfuls of ralsins
ed, one and a half cupfuls of ecur-
uts which have been washed and
pleked over, one cupful of brown sug-
two cupfuls of flour, one teaspoon
1 of baking powder, four eggs, one
1 ul of milk, half a eupful of citron
cut in pieces, a pinch of
histl nutmeg and one

1. <f11 Jufee
I'ut all these ingredients in a deep
bowl, adding the eggs just as they
Wop ferom the shell, flour and baking
Powder sifted together and, lastly, the

arauge vice

Mix Into n batter which shonld be
very short. ["our into cake tins which
have been liberally buttered and bake

In a steady, even oven for two hours.
Serve with a lemon or vanilla sauce.
&nglish Plum Pudding.

FFor a rich old fashioned plum pud-

ding take eight eggs, ong pound of
best batter, one pound of flour, oue
pound of currants, one pound of seeded
rais o of sliced cltron, oue
pint m loaf of bread, half
i leaspo eround mace, half a
tenspoonful of cinnamon and a lii]il'h
of =sult

itrenk the bread in small pleces and
c1 e it in the mill (d the beaten
I . the creamed butter, then the
1 t well floured. Grease a cloth, put
f e in the middle of it and
I the lding on the plate. Then
t t up securely, but lenve plenty of
room for the pudding to swell Boll
for three h ndding more water
f time to If necessary

Serve with o sauee of butter, crenme-
ed with suwar nd fluvored with nut-
meg , e, When ready to
serve stick ds all over the pud-
dinge { t I hing the tlmonds
Mnke o Htth e inm the top of the

o half a pint of brandy
over it nnd serve biazing
A Cheap Pudding.

What uld be more economlenl than
Vs pndding. Mix together one and a
) ulf '.:_; fuls of four, one cupful of

VI suear ¢ ful 4 ] suet,

i 1§ f seeded 1 ns. one cup
ful of cle | rants or chopped
= q ) f grated carrot,

. . ad \ one r-

1¢ \ i of ed 15 eel,
1 > n anil e to tnste
< he o | t together one

+ . ¥ — i " table-
ils of r ) f cup

f o ) car K[et on the stove
et then turn hot water, a

d until the 1

5 ' il Add o t e
a e - . . ¢ jelly with

& « or Bavoring to taste, a G serve

bt

FANCY DISHES.

Molded Rice or Gelatin May Be Hand-
comely Decorated.

The side dishes for the Christmas

banquet should be made as attractive

A8 possiole,

Frult and nuts may be
served In gelatin, Chicken salad may
B0 to the table In a rice mold or
sweels may be used in the same form,
The mold chosen for the rice should be
one of those with a hollow center, In
which the salad or dessert
placed,

may be
Parsley or bits of holly can be
luid along the outside of the dish, and,
In the case of gelatin desserts, they
may be adorned with candied or mar-
aschluo cherries.

A deliclous fruit cream Is thus
made: Take two tablespoonfuls of
granulated gelatin in a pan and cover
it with a cupful of cold milk. Soak
for an hour and then place it over a
saucepan of bolling water that it may
[i,-mll\rr-fu_-\\']_\'.

Whip half a pint of thick ecream,
sweeten It to taste and favor with a
teaspoonful of vanilla and a cupful of
chopped dates. Strain the gelatin slow.
ly through muslin into the cream
(which must be eveuly stirred mean-
while), place In o wet mold and when
set turn out and garnish

with split

DESSENT AND SALAD IN MOLDS,

glace cherries.
holly or pine.

A  handsome
made as follows:

I'tepare gelatin In the usual way
When slightly cooled pour it over Mal
aga grapes and halves of English wal-
nuts in the bottom of a chlna or crys
tal bowl.

The grapes should be halved and the
seeds removed, and If the gelatin is not
a tart fluvor orange or lemon juice
should be ndded.

Stir slightly to distribute the fruit.
stand in a cold place to chill thorough
Iy and serve with sweetened whipped
cream. Garnish with sprigs of holly.

Garnish with sprigs of

fruit mold may be

CHRISTMAS NUTS.

In Dainty

In Various Forms

Souvenir Boxes.

Nuts or nput daioties nre generally
part of the Christmas feast. Sugared
or salted almonds may be served in
souvenlr boxes llke those {llustrated
here. These are made of cotton to rep-
resent snowballs, the eyes, nose and

Served

mouth being paninted on with water
colors. The tin cup and funnel make
quaint covers for the larger boxes
Faney lids shaped out of pasteboard

may be covered with crape paper.
When mixed nuts are served have
them cracked before they are taken
to the table  See that there Is a small
portion of salt at each cover. Nuts
with =alt are valuable as an ald to di

gestion

If you prefer to make your own snlt
ed almonds put an ounce or two of
almonds in a bowl, pour boillng water
lover them, cover and let them stand
By pressing

for five or six minutes

PANOY ALMOND POXES,

ger and thumb
come off. Dry

them between the fi
the skins will repdi'y

in a clean oth

I'ut a tablespoonful or less of olive
ofl. aceording to the qua of al
mondx, in another sm bowl. [Put In
the almonds and stir them round till
all are conted with oll. Then roll them

ba salt I'ut them in the oven, which

shoulld be moderately hbot, and leave
them tfll a pale brown, Take them out,
shuke off the superfluous salt, and
when cold they are ready to serve,
sSugared 1 are nice Nearly all

le 1n

are pal

iITs excep
t! shape. Hickory nuts and butter-
y good
ts picked from the
innlated sugar with
enough water to dissolve it, stirring as
Hitle as po=sible When it ean be
drawn out in a thread stir in the puts
and let them cook a very little, for If
(1" g the stove the s wil
b wn from them. FPour thinly on
p ers ind when cold they will be
found to separate easlly

i
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The Real Chiistmas Gift

Rev. D. T. Thomas

We are approaching the great
Christmas festival, and the ques

L count

fn

tion of how to make
the holiest sentiments confronts
Americans

every citizen. We

| have carried the custom of sw: p
ping gifts so far that it has b
come an evil to be abated. Th
Christmas tree, too, has
a real burden in
The real motive power of thi

1
vecome

h"l'i"*'

many

whole Christmas story is sum-
med up in John 3:16—*“God so
loved that He gave.,”” Search
sarth and sky, land and sea,

even heaven itself, and vou find
no greater proof of
than the gift He gave us,

(;lb!i‘h ]u'.l'

There

in our lives,
the world
appear con-
and al-
fact of
that
we can rest.,  ""This is the morn-
shining unclouded in
of trouble.”

The light and joy of Christ-
They
do not belong to any limited and
company. It belongs to
that who have
never seen the light or experi-
enced the joy shall have their
opportunity. And best of all to
this Christmas spirit thru

‘¢ ecircumstances

things happening in
which
LO ‘::l\'l'_ il‘.l[

around us
trary ever
ways there remains the
Giod’s gift

to us, and upon

ry dark night

mas are for the nations.

1 "
CilOsell

s to see those

carry

all the year.

Rev. Father . R. Buek

The County Endeavor U Mrs, L, M. Stream is recover-
officers are contemplatinga evere illness which
ing with the Watts young peop - il weeks,
Sunday evening. ] Meresse, of the Me-

We would call the attention of M News-Reporter, visit-
our readers to the nume v with the home
offerings of holiday goods made city, Mr. Meresse,
by the various advertise A newe chaser in the
rareful reading of the an (yrove 3 giving the Yambhill
ments will snow mai bargains e ty | a bright and in-

in all lines,

resting weekly newspaper.
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The Dutch Patrol

-
By EDMUND CLARENCE STEDMAN E
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HEN Christmas eve Is ended,
Just at the nvon of night,
Rire things are seen by mortal
wen
That have the second sight
In 8t Mark's churchyard then
I'hey sve the shape arise
Of him who ruled Nieuw Amsterdam
And nhere In slumber lles

His face beneath the close black cap
Has a martial look and grim

On elther side his locks fall wide
To the broad collar's rim

His sleeves ure slashed; the velvet coat
Ils fashloned Hollundese

Above his fustian breeches, trimmed
With scarf knots at the knees.

His leg of flesh 1s hosed In s'lk;
His wooden leg 1s bound,

As well befits a congueror's,
With silver bands around

He reads the lines that mark
His tablet on the wall,

Where boldly “Petrus Stuyvesant™
Stands out beyvond them all,

THEN INTO RANES THEY FALL.

“'Tis well! he says and sternly smiles,
“They hold our memory dear.

Nor rust nor moss hath crepl across,
"Twill last this many a year."

Then down the path he strides
And through the fron gate

Where the sage nine men, his councllors,
Thelr governor awalt,

Here are Van der Donck and Van Court-
landt,

A triplet more of Vans,

And Hendrick Kip of the haughty llp
And tiovert Loockermnans,

Jan Jansen Dam and Jansen,
Of whom our annals tell—

All risen this night their lord to greet
Al sound of the Christmas bell

Nine lusty forms In linsey coats
Puffed sleeves and ample hose!

Each burgher smokes a Flemish plpe
To warm his anclent nose,

I'he smoke wreaths rise |Ilke mist,
The smokers all are mute,

Yet all with plpes thrice waving slow
Brave Stuyvesunt salute

Then Into ranks they fall
And step out three by thres,

And he of the wooden leg and staff
In front walks solemnly

Along thelr wonted course
The phantom troop patrol

To see how fares Nleuw Amsterdam
And what the years unroll

Street after street and mile on mile,
From river bound o bound,

From old St Mark's to Whitehall Polint,
They foot the limits round;

From Maiden Lane to Corlear's Hook
The Dutchmen's pypen glow,

But never a word from their lips is heard,
And pone their passing Kknow.

Ere the firat streak of dawn
St. Mark's agaln they near,

And by a vault the nine men halt
Their governor's volce to hear,

“Mynheeren,” he says, "ye see
Each year our borders spread

Lo, one by one the landmarks gone,
And marvels come Instead!

‘Not even a windmill left
Nor a garden plot we knew,
And but n paling marks the spot
Where erst my poar tree grew,
Our walks are wearler still,
Herchance and It were best,
So little of worth Is left on earth,
Te vreak no more our rest.”

Fhus =peaks old Petrus doubtfully
And shukes his vallant head,

When on the roofs a sound of hoofs,
A ruttling, pattering tread

he wells of reindeer tinkle—
The Dutchmen plainly spy

8. Nicholas, who drives his team
Acruss Lthe roof tops nigh.

‘Beshrew me for a ernven!™

Cries etrus Al goes welll

Our putron saint still makes his round
Al sound of the Christmas bell

S0 long ns stanch 8t Nicholas
Shinll guard these houses tall
Fhere shall come no barm from hostile

wrm,
No evil ehanece befall!

“The youngens and the melsjes
Bhall have their hosen filled;
The butcher and the baker
And every honest gulld
Shall merrily thrive and flourish
Good night, and be of cheer!
We may safely lay us down agaln
To sleep another year!"™

Once more the plpes are waved,
Biout Petrus gives the sign,

The misty smoke enfolds them round,
Him and his burghers nine

All when the eloud hs lifted
Have vanished quite away,

And the crowing cock and the steeple clock
FProclaim “tis Christmas day,

A Country Named For Christmas.

South Africa was discovered by the
Portuguese, who were searching for
an ocenn rond to Indin. Bartholomew
inz was the commander of the two
little ships that formed the expedition
In 1454  Eleven years later Da Gama
took another Portugnese fleet south
He discovered Natal on Christmas day
and iy pamed It ln consequence.

| ed in the doll's hiaud

OMEMADE eandies are so whole-
possilile
able to manufacture

sotie that whenever

It Is ndvi

the youngster's sweetments
yoursell; then you know exactly what
are the ingredients, and there 1s no
danger of thelr Hitle stomachs being
1 by too rich ¢

endnng nfections,
These recipes will alford o wide range

of chotee for the mother who desirea

little ones'

the bone

simple cmudies for the
Christmas stockings or to (il
bon boxes that wanke such charming
souvenirs for the Cheistinas party

The Hlustatlon shows one of these
bonbon boxes, which 1s made to repre-
< 3 u snowball with a doll seated on
top toth box and doll are Ineased In
which 1s
SO A tiny branch of pine 1s grasp
Minluture Santa
Cliruses arrayed in white make favorite

cotion, meant to represent

decorntions for boxes, which may be
shapedd ke houses or sleighs and cov:

| ered with crape paper

Delicious Sweets,
Tuke the white of
beat till tirm, add one egg,

Main

one ege,

Bonbons

| cupful of water; then weigh one pound

|
ground almonds,

| the fire and stir antll ereamy,

of teing sugar and gradually mix alto-
gether.  Add for tHavoring vanilla or
Orange Julee instead
of water may be used.  The sweets
are colored pink with cochineal. Wal-
nuts or alimonds may be placed on the
top when the sweets are finlshed.

Vanilla Caramels.—Take two cupfuls
gravulated sugar, one-half cupful of
cream, one-fourth cupful of molasses,
three level tablespoonfuls of butter nod
one teaspoonful of vanilla,

I"ut the sugar, erenm, molasses and
butter Into a savecepan over the fire.
Stir untll the sugar 18 dissolved, then
cook without stirring until a good ball
can be formed. Then the mixture Is
dropped Into cold water, Remove from
Turn
Into n buttered pan and when cool cut

| Into squares

Nut Dainties.
Nut Taffy.—Take two cupfuls of sug-
ar, a cupful of molasses and n table-
spoonful of butter, If the molasses

| does not molsten It enough add a -

| tle bolling

wiater.  Boll untll it ean-
dies In water without stirring. When
done pour on a butterad plate on which
two cupfuls of nut meats are spread.
Nut Brittle.<Take a cupful of gran-

[ ulated sugar, a cupful of chopped nuts
Fand n bit of butter the slze of o wal-
| put.  Melt the sugar nnd the butter

[ and stir in the nuts

I'our Into a but-
tered pan
Cream Candies.

Peppermint Creams.—Take a eupful
of granulated sugar, n quarter of a cup-
ful of water, two drops of oil of pep-
permint, pour Into a saucepan on the
fire. Cook untll erlsp, when put Int
cold wuter, pour on a heavy platter
and beat untll ereamy, Drop on olled
paper, tlatten and allow to cool. When

| irm melt a quarter of a cake of choe

olate over hot water. Sweeten slight-
Iy and dip the mints Into the melted
chocolnte If a thick chocolate coat-
Ing Is dedired the mints should be nl-
lowed to harden after the first dipping
and then be dipped a second time.
Maple Creams.—~Take the whites of
two egzs nnd a quarter of a cupful of

aweet crenm Add teo thls enough
melted maple sugar to glve n good col
or and fNavor. Then add enough con-
fectioner's sugar to mold easl Itoll
Into a strip one-fourth of an inch thick

and cut into rounds with a tiny cutter,
Use dark, moist sugar for these

Coconnut Creama.—Place two table-
gpoonfuls of butter in a sancepan, then
pour In half a eupful of milk and half

a cupful of sugar. Bring to a boll and
cook twelve minutes, being eareful to

prevent Its scorching. Push to the back

of the fire, add a third of n cupful of
shredded coconnut and | f n teaspoon-
ful of vanilla and beat untll the mix-
ture 1s creamy. ["our or drop by spoon-

fuls on a buttered pan,

M. E. Dilley is
from his recent illness
able to be out of doors

The best of
be had at the Dilley
Phone 692

Dr. E.
into a partnership with Dr.D. W,
Ward, of this city, The offices
of Dr. Ward, on First Avenue
north, and

the rooms

recovering

and is

meat can
Market,
6-tf

I""“‘“

Brookbank has entered

remaodeled
for joint

will be
arranged

‘m-mpanv)'.



