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f( hristmas

In Many Lands

Early Christians did not celebrate
the birthday of Christ It
until the fourth century that Decems-
ber 25 came to be accepted as the
presumed anniversary of the great

was not

have become inter-
mingled with genu-
ine Christian prac-
tices and symbolism
The Yule rites of the
Scandinavian, Ger-
manic and British
nations blended with
the Nnew Christian
( da n northern
France, S and
[ ded f Ro
the 1 festival
ns of | in Rome
e nt, and merged
1 in f Chri i
or the birt of
ious holid joy
but 1ined n  mood n
he early centurie g 1 Christian
Gifts From Your Kitchen Are Welcome ra.  Gradually, however, in the
(See recipes bel Middle he feast became more
obust, as peasants and lords made
Welcome Gilts nerry in the baronial halls
LYNN CHAMBERS' MENU Nativity Plays.
On the other hand, the Nativity
Meat Loaf plays were purely Christian in origin
loped Pot ‘ Lima Beans having arisen spontaneously in
I 1 White Cabl e Slaw many parts of Europe in the early
I' ted Mufl Beverage | /Middle age In one form or an- |
Bi 1 P C cs sther they have been enacted all
— wer the i witl
smbellishi The
Christmas Cookies, varziona. alaborats
(Makes 6 dozen cookics) | i .
: cores, all treating
3'. cups flour "l I H;J..r..-:,i;
; . 'I | I teaspoon baking powder ‘Posadas” is the
: . " J ” are cel | 'L teaspoon salt e iden : L
. ol e rl : ; 1 cup butter or substitute e r:i_' 2 ok
: ‘ : . " [ .I' CUps sugar e nine da srecedi
. . B * cggs, well beaten tself Th eh
' f clerl 1 teaspoons vanilla y "
p D iy chi f | i ntermn ng of th
that il re [ he ideal gift i Eo S B - e ' ents of
- I T d t. Cream bu e
Y our g 1 i I ng | 1], . iy
and pantry a . sht there in | ,, . !l The Santa CI tradition repre-
W 2 % y : = |1 d 1 gents the rombir s of a number of
Gifts that « e f kitchen Add ¢ d s widely differing rel
be doubly ] ¢ because they . 1 bles ics of old perstl =
have such a pe | value. So make | & ~omt tion and beliefs. The - - %
out your list and start to work on | ©'° ingredie northern Europeans I." i
a8 really merry Chri | 'j‘ ‘l.l Y m ¢ in pre Christian ? 4
Here are some suj tor all | "I' IT¢ .[ le times believed in a st A
kinds of bomemads vou'll | t . JUghly anc spirit of woods and / ____w'!:'
réally Mhe this. couserve &nd & chill.  Roll doug} fields who had to be B
malade because thev're kind to the thin I placated now and -t .
sugar bowl sible and cut into faney shapes with [then, or he would
e cookie culters, using stars, wreaths, |ryin the harvests. This being was |
Raisin Conserve, Xmas trees, etle Sprinkle some [known in Norway as the “Nisse," |
(Makes 11 6-ounce glasses) with red sugar, others with green|and by various names in other Scan-
4 cups prepared fruit gar Decorate with pieces of red |dinavian countries. It is still a cus-
2 cups sugar and green candied fruit and siiver [tom in rural regions for children to
2 cups light corn syrup dragees. Bake in a hot (400 degrees) [get out porridge and beer on Christ-
'y cup nutmeats, finely chopped oven for 6 to 10 minute: mas eve to please the Nisse.
I box powdered fruit pectin Mincemest Drops. In Britain the character known
To prepare fruit, add 2% cups wa- IMakes 4 dozen cookies) as “Father Christmas' is supposed
ter and % cup lemon juice to 1 15- 'y cups flour to be a Christian version of this an-
unce box seeded or seedless raisins 'y teaspoon salt cient spirit of the flelds. The Dutch
Cover and let stand 4 hours or over- 'y teaspoon soda Sinter Klass, or St. Nicholas, is still
night. Bring to a boil and simmer, 'y cup shortening recognizable as the good bishop of
covered, for 30 min tirring oc 1 g, well beaten Myra in Dutch plays, but he too is
casionally Drain, chop or grind i cup moist mincemeat being absorbed in the more popular
and mix with water in which fruit 'y teaspoon vanilla version of Santa Claus, the fat, red-
has been soaked., Measure 4 cups Sift flour, measure, add salt ana :C‘_“'I"d little man with the big bag
of fruit into saucepan; add nuts soda and sift again. Cream short. |01 Ppresents This idea of Santa
Measure sugar and syrup and set | ening, add sugar gradually and [Claus is a 5“““.‘ German interpreta-
aside Place saucepan containing | blend well. Add well beaten egg and |tion.  In other parts of Germany
fruit over high heat. Add fruit pec- | combine with dry ingredients, Fold |the dispenser of gifts is ““Dame Ber-
tin and stir until mixture comes to | in mincemeat and add vanilla. Drop {tha.” The custom of hanging up

a hard boil. Add sugar and syrup |
at once, bring to a full rolling boil,
Boil hard 1 minute, stirring
stantly, from heat, skim
and pour quickly. Cover with paraf-
fin at

con-
lemove

once

Honeyv-Orange Marmalade.
(Makes 6 G-ounce glasses)
1Y, cups prepared f(ruit
21, cups honey
4 bottle fruit pectin

To prepare fruit, remove skins in
quarters from 1 medium orange and
l1lemon. Lay
quarters fat,
shave off and dis

——
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card about % of
the white part. CETIALT
With a sharp ARSI

knife, cut remain.
ing rind into fine 'i'
shreds. Add %

cup honey, 2 cup water and % tea-
gpoon soda. (This honey is in addition
to 2% cups specified above,) Bring
to a boil, simmer, covered, 10 min-
utes, stirring occasionally. Remove
sections of fruit pulp, free from
membrane., Add pulp and juice to
cooked rind, simmer 20 minutes
longer.

Measure honey and fruit, solidly
packed into large kettle, Bring to
a full rolling boil over hottest fire.
Stir constantly before and while boil-
ing. Boil hard 1 minute. Remove
from fire and stir in pectin, Stir
and skim by turns for 5 minutes to
cool slightly and to prevent floating
fruit. Pour quickly and cover with
paraffin at once.

LYNN SAYS:
Wrap Gifts Prettily

Half the joy of receiving a gift is |
untying its pretty trimmings. It will :
be fun to wrap if you can get to-
gether a sort of gift-wrapping party
before Christmas and have all your
trappings assembled at a large
table.

Besides your usual assortment of
papers and ribbons, lay in a special
supply of such things as lacy paper
doilies, ornaments, Sunday school
stars and harmonizing stickers, rib-
bon and paper,

nants of ancient rites and customs

by teaspoonfuls 2 to 3 inches apart |Stockings comes from Italy.
on greased baking sheet Bake | Switzerland has developed the cus-

in a moderate (375 degrees) oven 10 [tom of parading from house to house

to 12 minutes. and singing carols in

. a pic o ] ray.

Maple Popcorn Squares. C ;:(lur('«:qm e

: _(]‘\' £ are o

(Makes 3 dozen 2-inch squares) l:cm(:] dl;. "
m i P

I cup maple or brown sugar onime st S

men and women

"v cup maple flavored syrup
'y cup walter
1 teaspoon salt

wear headdresses
representing houses,

|

event. In that year Pope Gregory
V set this day officially. His inten
tion was partly to absorb the old
pagan festival of the returning sun
(the winter solstice on December |
122) in a Christian feast. A number
of pagan celebrations were over- |
lapped in this manner during the |
first eenturies of Christianity

It is for this reason that the rem- |

1 tablespoon butter i?,gm;. I;],lr’tl;,m”,;ns' '
1 quart po J ) 4 ol 3 4
" : - P'l'n'_" corn | sleigh bells tinkle |
-00k sugar, syrup, water and salt|from their waists and shoulders.
to 280 degrees or to the brittle stage. | These Swiss carolers also have a

Add

degrees

butter and cook _\‘rul\\-ly to :‘,m.[l(‘clllii”' dance used nnl_\' on Christ-

Meanwhile grind popped|mas eve. In Switzerland, as in oth-
corn coarsely through a meat grind- |er southern European countries, the
er l’r!' chop in a wooden bowl, |gifts are brought to good children
When syrup is cooked, rt‘moveinot by Santa Claus, but by the Chrisi
from heat and stir in corn, Pnur|C11iId, who comes f:'um. the North
onto oiled marble between ir(-ns.l‘Po]e in a fairy sleigh.
Roll with oiled rolling pin. Cut inlci Members of the Orthodox Greek
squares or bars. jchurch, who cling to the old style
Chocolate Nut Slices, |calendar, celebrate
(Makes 5 dozen slices) (Christ's birthday on =
7 to 8 ounces semi-sweet chocolate [ January 6. Many § \Q
% cup powdered sugar Ipeople in Greece, o
2 tablespoons cream |Serbia, Romania and
1 egg, well beaten

:other Balkan states,
1 cup broken nutmeats ‘as  well as many
Heat chocolate Russians, belong to
until melted. Remove from heat|the Orthodox church,
and add remaining ingredients, |Their Christmas
Shape into rolls % inch in (Ii:nl'l1l_-1{‘r|m"'5t traditionally begins with a bowl
on waxed paper. Let stand to hard- of “kutya,” which is a eombination
en, then cut in % inch slices. The of wheat, honey, ground poppy seed
nuts may be omitted and the mix-

and pecans. Mushroom soup, fruit,
ture rolled into balls, then rolled in|fSh and nuts are also served. A
chopped nuts, chocolate  shot,

small layer of hay is spread under
coccanut or malted milk powder, | the table cloth to show humility for
Released by Western Newspaper Union, Christ’s birth in a stable,
—_— So every country and every dis-
trict often has its own special ways
of keeping Christmas. The United
States, being composed of people
fruin everywhere, has received cus-
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in double boiler i

Bear in mind a person's interests
when you wrap the gifts and try to
personalize them as muchk as possi-|
ble. Children's gifts, for example,
can be given in bright wool socks;
men's gifts can be placed in a shav-
ing mug and decorated with red and adopted those it liked, and altered
white striped paper. |them to fit the American style. So

Boxes of cookies are nice if you[it has been with Santa Claus, the
|

give them in candy boxes,|Christmas tree, holly and mistletoe,
glas; candy dishes or gaily paint-|{he Christmas plays and carols, the
ed tins. You might even cut down!lusecious menus — everything has
an (m?mml pox into a sort of a hat|been gladly taken over, with thanks
box, line it with Xmas paper and tie| to the many nations and peoples that

with a fancy bow, ‘h:we bequeathed them to us.

Santa Claus Provided '

With Variety of Toys

"COLD BUG sor uim?

32.-Pound Trout

Cowboy and Policemen .11t 1"y, s’ Vov" cicr | Ao &
ReplGCO Gl Uniforms frorn Pend Oreille Lake in Idaho CHEST *@T
on July 15, 1946, The official rec- MUSCLES B 7 J
4 {ord of its weight is 32.5 pounds, or é \?A/
Toyland, 1946 T g geared to 13 times that of the average-sized RUB ON -/é,

repr ction of America's peace- rainbow. MENTHOMTUM ? /a v

tim« ng, reproducing in purpose- — -

ful 1 ture every phase of home- o

ma b r and road construc-

cult f and art, Cowboys

s CINNAMON BUNS

ba juvenile heroes and minia-

ture equipment are
ke t irmed forces' training
pr T New toys have been test-
ed ( ippeal, age
inte 1

M 00 different kinds
of | \ i | value of

| 250 dol ] P

int e 1
Cl d first
line f rubbe 1 ee] | gs
in 1 Vears i k K ich
dee; I ed f t rubber
bal | I i 1 eel
toy ‘ ric trair movable eyes
ant for doll teel cor 1c-
tic I ical instruments,
nd K and pop guns Many
nf of plastic as well as a
bu crop of ood, cardboard
and to 1lso will be repre-
f Sa 's 1946 pack.

Special requests to Santa Claus
| will for early shopping Al-
| though volume in most lines is close
| to prewar levels, unprecendented de-
| mand is likely to create out-of-stock
| conditions in popular lines before
| Christmas eve. This will be due to

the fact that in addition to pent-up
demand for toys caused by wartime

manufacturing restrictions, five mil-
lion extra children of toy age were
added to the population during the
war years (in comparison with the
average of the preceding peacetime
decade).

Czechoslovakia Cards
Designed by Cripples
Christmas cards, produced by the
American Relief for Czechoslovakia,
were drawn by Ann Halamova and
Premek Blazicek, two of hundreds |
of C€zéchoslovak children who lost
their arms or legs through the ex-
plosion of bombs, grenades or mines

| which the Nazis strewed throughout

| 3
| children

their country. These tots were
trained by the Jedlicka institute in
Prague, and the cards, made by
without hands, would be |
remarkable for normal children
even older than they are,

First Christmas

| What sweeter musick can we bring,
| Than a Carroll, for to sing,

toms from every people, and has |

The birth of this our Heavenly King?
Awake the Voice! Awake the String!

| Heart, Eare and Eye and everything

Awake.
The Darling of the world has come,
And fit it is, we finde a roome
To welcome Him, The Nobler part
Of all the house here, is the heart,
Which we will give: and bequeath
This Hollie, and this Ivie Wreath,
To do Him honour: who's our King,
And Lord of all this rejoicing!
—Robert Herrick (1591-1674)

Make Ch—rgtmas Happy
By Making It a Safe One

The tree, the drying holly and
mistletoe, lighted candles, defective
log, all increase the danger of fire.
If the carefree spirit that charac-|
terizes Christmas slips into careless-
ness, swift catastrophe may over-
take us, our loved ones and our pos-
sessions. There is no time of the
year when it is so essential that ex-|
treme care be taken to insure that|
any possible danger of fire be avoid-
ed to make Christmas a happy one.

® Hot, luscious Cinnamon Buns at
a moment’s notice! Fleischmann's
Fast Rising Dry Yeast is always
ready for quick action . keeps
fresh for weeks on your pantry shelf.
I[F YOU BAKE AT HOME—just dissolve
according to directions on the pack-
age, then use as fresh yeast. At your
grocer'’s

7

y Smys fr eS!l-on your puntrf sl;é.lf
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BEST WISHES FOR A
MERRY CHRIST
and a year of
BIG and
HEALTHY
CROPS...
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Tiny cell packs
enough ENERGY
to kick
186 field goals

Like football? Like
to  sit  breathless
while the Big Team
goes into kick
formation for a
last-minute try?
Then here's news:
The great new
""Eveready'’ flash-
light cell NOW
has energy equal to
that used in mak-
ing 186 big-time
field goals from the
25 .yard line! Ex-
{ fra_ power makes

“EVEREADY" bat-
teriesthe All-Amer-
ican choice for bril-
liant, lasting, low-
cost light!

“EVEREADY" FLASHLIGHT
BATTERY LASTS
93% LONGER!

HE NEW “Eveready” flashlight cell
literally blasts darkness with a daz-

zling beam of powerful white light. And 93%
does it for nearly fwice as long as famous MORE
ENERGY

pre-war “Eveready” batteries. Because this
new cell packs 93% more energy! Service
from “Eveready” flashlight batteries is
nearly doubled ...yet you pay mo more
for this far greater value! For longer life of
brighter light . .. get these new “Eveready”
flashlight batteries!

Nearly twice the electric
energy . . . almost fwo
times longer life of brils
liant white light than
even famous pre-war
“Eveready’ batteries ...
at no extra cost. That's
today’'s bigh-energy
“Eveready” battery, as
proved by the “'Light In-
dustrial Flashlight'” tese
devised by the American
Standards Association.

The regiatared trade-mark *‘Eversady ' distinguishes
preducts of National Carbon Company, Ine.

NATIONAL CARBON COMPANY, INC.
Unit of Union Carbide and Carbon Corporation
30 East 42nd Street, New York 17, N. Y.

Fieok

BiCHTER LiGHT
LONGER LiFs

EVEREADY

M AR K

FLASHLIGHT BATTERIES




