December 9, 19217

Candies For Christ-

mas

What would the Christmas menu be vinegar, 1 half cup butter, mix the in-
without a goodly supply of candies such gredients and boil slowly until the mix-
@as ‘‘mother used to make”? At least|ture becomes brittle when dropped in
in homes where there are children thesé | cold water; pour thinly on buttered
must not be lacking, and around the pans; if desired to mark in squared it
<andymaking bee hovers much delight should be done at once as the mixture

for the young folk in the Yuletide pre-
parations.

Included among  the following re-'
«cipes is the method of preparing fon-

dant, which is the foundation of many | flavor with oil of peppermint and color,

of our chocolates and cream candies.

Fondant—Two cups granulated eu-
gar, two-thirds cup boiling water, one-|a smooth unbuttered plate or on wax-
eighth teaspoonful ‘cream tartar. Put paper and whenh firm remove; it is nec-
the ingredients into a sausepan, and|egsary to work quickly to avoid remelt-
stir over’ a lowheat until sugar is dis- lng the fondant.
nol\«ed Remove the spoon; heat gradu- °°'e’°‘°* Fudge—2 cups granulated

to the boliing point, and boil slowly | sugar;* 2 ‘ounces 'chocolatés..2:3 cup
wl ut stirring, until a ocoft ball can|milk and 1 tablesoonful butter or 23
be  formed/ wheri  tried in oold ‘water. [cup « cream; ' 1-2 m;poonful “Vanilla;
vaeﬁvmﬂmme'letunduntﬂk put’ the sugar, grated ' chocoldte ﬁ
#fops bubbling; then pour slowly on an|milk in a saucepan and stir over a
dbdorwetnlpu. Let it .““d”‘“t“ﬂmm'“ﬂ'h ved; bring
slowly to

:red until “almost ‘cold; work
wooden spoon until wﬂuuﬂdm‘lywltlwutulmn‘totm.ohhﬂ

ctumy. Work in the hands until per-

féctly smooth. Put into a glass jar, seal f the la;, beat until credmy
buadt ot Ry It during the bolling :"a;‘&&’i‘ in: buttered pan.
crystals. form.on the _sides of the sauce:

%ﬁf&v&ﬁm—ﬂm cups tllﬁl‘c'“'p m“ Wk tumu‘ﬁnl-

n. sugar,. two and.one-half ounces | jlla;- 1-3ychopped wnkmu put-the ‘milk

clbeollu. one-half’ cup_ milky one-quar-|and ¢ /in’a Saucepan;

ter cup butter, one-quarter cup molasses, | to the boiling point and boil slowly to

ofe teaspoon vanill;' Mix the' ingred

fents, and stir dver a 10w heat urftil the | the Butter and nuts: cool; add the van-
chocolate is melted. boil = slowly until|illa, beat until creamy; pour quickly
affirm ball may be formed when tried|on top of the fudge in the pan; when
in cold water; Remove from the fire.| cool, cut in Squares.

Add the vanilla, and pour into a well
buttered pan. Mark in squares,
‘Walnut Creams—Work the fondan

(prepared as above) until soft and creamy;
flavor and color as desired, Take a

plece about the size of a marble; roll i
in the hand, and place one-half walnu
on each side.

Cream D-tu—-Wipe dates, and mnkc
a cut along their entire length., Remove
the stones, Take a small piece of vanilla
fondant, form into a little roll and fill
Press dlightly and

each date with it.
roll in granulated sugar.
Dipping Chocolates—General Rule

~=Let the centres dry and harden slight-
ly after being flavored and 'shaped;
melt the chocolate over hot' water in a
small deep dish; mix the chocolate with a
fork and as soon as it has entirely melted,
remove from the fire and dip the centres, | keeping by the the loose-leafl system.

(Do not take chocolate off the hot

water),

Dip the chocolates with two forke|ple would blush to own,

and drain off any excess of chocolate
before placing on a waxed paper or
plate.

Butter Scotch—1 cup granulated su-
gar, 1 cup corn syrup, 1 teaspoonful

cools akmost immediately.

Cream Mints—Melt fondant over hot
water, stirring all the time; thin slight-
ly by adding a few drops of hot water;

if desired. 4
Drop from the tip of a teaspoon on

lndhdl
stage (232 degrees F.), add the butter,

.. Second. -part:. .2.-cups. Hrown.-sugar, |

bring owly
1239 degrées A, without stirring; add

| &oeoteh Tafers

1 cup fine oatmeal, 1 cup rolled oats,
2 cups flour, } cup sugar, 1 tep. ealt,
18 tep. soda, } cup butter or lard, §
cup hot water, Mix first 6 ingredients,
Melt shortening in water and add to
first mixture. Toss on a floured board,
pat and roll as thinly ae possible. 'Shape
with a cutter , or with a sharp knife cut
in strips. Bake on a buttered sheet in
a slow oven. These are well adapted for
children’s luncheons, and are much en-
joyed by the convalescent, taken with a
'| glass of milk,

t
t

Nature appears to do her fall book-

Modesty s a viture that many peo-

THE ACADIAN

Home _-Eo_r Xmas

Home for Christmas! There's a joy
For the weary grown up boy,

Or the little girl who now

Feels the years upon her brow.

Home for Christmas! Back once more
To the miother at the door

And the old hearth with the blaze
And those happy yesterdays.

Home for Christmas! Back to the mill
For the toiler up the hill,

For the trudger in the road

Heart-sick with his heavy load.

Horme for Christmas! Back to be
Once again at mother's knee
And to feel her fond caress

In the spell of happiness

Home for Christmas! Girl and lad,
Going to the kindly Dad,

Who has waited thiough the year
For hig loved ones to appear.

Home for Christmas! Back again
To the simple joys and plain,

To the refuge sweet with rest,

Where ls love made manifest.

Home for Christmas! Oh, that I
Could recall the years gone by,

And . tould, know' once ! mare - the buu'

Of the glorious welcome kiss.
Home for Christmas! Girl and man

Swift must come those years of pain
When you'll long for home in vain.

A BWoltville Man's Wreath

(Continued from Page 14.)

"‘Don’t take that!'' his wife remonstrat.

department store I sent for.
had a chance to look at it yet!"’

“‘Very nice kindling-paper!’’ he said,
‘‘Very nice kindling-paper!’’ And, drop-
ping it into the stove, he poured a halfs
gallon of kerosene over it. ‘‘We'llhave
a fire here in no time!’’

The next Sunday, to the delight of
all present, a couple that had nbt been
at chiftch for a year, dropped in,

As the offering plate was passed to

m hl« ear, ‘‘Say! you're not going to close

lars and if you wunt any more, come
We'll boost the old town, eh?-—

Claim that gladness while you can|g

ed. ““That's the last catalogue from the|§
I haven't

them, he stopped the usher and whispered | § s

and churches and all! A Merry Christmag!"

IS THE PROBLEM OF SELECTING

CHRISTMAS GIFTS

troubling you, with the glad season only a
little over two weeks away?
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We have anticipatea your wishes and beg to offer
a few helpful suggestions. Any of the following would
make appropriate and highly prized gifts:

Kodaks
Toilet Sets
Victor and Gerhard Heintzman
Phonographs
Chocolates in Fancy Boxes
Safety Razors

(Gillette, Autostrop, Ever Ready)
Flashlights

and many others which we will be glad to show you.

Visit our store today and see the beautiful
goods displayed.

RAND’S DRUG STORE

A. V. RAND, Prop.

i FOR MOTHER

‘ fio
f

Washing Machines
Irons '

i’f'; Vacuum Cleaners

y Toasters '
! wmy.?m

FOR SlSTER

Curlmg lrom
Study Lunps

& That are practical and useful and remind one of the giver every day in the year,
3 making the home more pleasant and the housework easier and more cheerful.

FOR FATHER

Cosy-Glow
Foot-Warmer
Desk Lamp
Flashlite

Immersion Heater

o ;\‘ e

o Chmtmas and fitted up with bgauuifpl
Q,ttracnveness and beauty of the

LECTRIC GOODS AT m..ecmm auaps
TY ELECTNQW!RING Am SUPPLES
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