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FARM AND HOME.

Tho A_rﬂual Feast.

SIX THANKSGIVING DINNERS

[Gathered from Varlous Sourcee.]
MRS RORER'S SIMPLE DINNER.
Tomato s8ou,»
Bolled haddock, dray n dbutter
French fried po.atoes
Roasted chicken, glblet anwves
Cranberries
Bolled rice Peag
Nayonnalse of ceiery
« Wafters Cheese
Mince pie Custard ple
Coftee

*{168 FARMER'S ONE-COURLE DINNER.
Oyster soup, crisp crackers
Celery Salted almonds
Rrasnt turkey Cranberry jelly
Aresyhed potatoesOnlonsincream Squash
Chicken ple
Fruit pudding, steiling sauce
Mince, apple and squash ple
Neapolitan {ce cre. 1 Fancy cakes
Crackers Cheese Black coftee

OLD NEW ENGLAND DINNER.
Roast tu~key Chicken ple
Potatoes Onlons Squash Turnlps
Celery Cranberry sauce
IWhite and brown bread

Plum pudding
Mince ple  Pumpkin ple
Raisins  Apples

Teca  Coffee

Applc ple
Nuts

PLAIN TWOQ-COURSE DINNER
Roast duck, apple stufling, giblet gravy
Browned sweet potatoes
Peas Creamed onlans
Brown bread Plum jelly
Steamed prune pudding, lemon sauce
Pumpkin ple  Mince ple
Grapes Pears Nuty

“JMODERN" DINNER.
Cream of tomato
Croutons  Salted almonds
Scalloped oysters
Bofled turkey, celery sauce
Parlsienne potatoes Bu.weredchestnuts
Bolled onlons
' .Baked apple meringue with cream
Grapes Nuts  Coffce

A TEN-COURSE DINNER,

Crram of chestnuts Croutons
Fricassce of oysters
Olives Plckles Stuffed peppers
Roast turkey, giblet stufling
Cranberry sauce
Mashed potatoes
Turnips, with parsley but :r
New cider  Apollinaris
White velvet sherbet
Roast duck  Currant jelly
Nuts and railsins  Bonbons
Hominy  DBrusscls sprouts
Apple and celery salad
Cheese  Wafers
Squash pie Plum pudding Mince pie
Frult  Confectiomery  Nuts
Coffee

SNOW PUDDING
WITH VARIATIONS.

This papular dessert can be made
with s0 many variations that it can be
served once a wneek the year round
without danger f the fam ., tiring of
it. The pla‘n pudding is made with 3
slightly heaplng tablespoons corn
»tarch, the same of sugar, both belng
wet up with a little cold water; pour
one pint of bolling water on the mix-
ture, stirring tit all is clear. Into this
stir thoroughly 1he stiffly beaten whites
of 3 cggy, after which pour the mix-
ture into an carthen dish and steam 20
minutes. Use a farge dish, as it riges
while steaming. To be served cold with
& sauce of sweetened cream with fla-
voring: or whipped cream may be
heaped on cach portion when served.

A nice change 1s-to use a sauce made
from the yolks of the eggs beaten up
with 1 cup sugar, 1 cup milk, a pinch
of 3alt and a lttle flavoring. Cook in
o, double bobler, stirring all the time,
and when cold surround each portion
of the: pudding with a border of the
custard sauce. The pudding can be
made more atwractive by steaming it in
custerd cups, fillng each one not more
than two-thirds full; when cold put
cach portlon in o saucer and scrve
with any sauce. For a further varia-
tion, use part frult julce with the uvoil.
lng‘water. and place a lttle of the
frul! around the pudding as n garnish.
Canned peaches are especially nice for
this purpost, and the whipped cream
to be served with it showld have a dash

Fruit

|julco In small quantities is also very
nice, in which cese plain  sweetened
i'rop.:lxlshould be used.—~{Marlan Meade,
® A&

10 CARVE A TURKEY.

Have a chalr sufficlently high to

| bring the carver v 1 abo<a the table,

s ‘ver gspoon to re-
muve the dressing,
a sharp, strong,
two-pronged  fork
and a broad-bladed
carver. Have the
fowl before you on
{fts back with the
neck toward your

left hand.
Insert the fork In
the breast far

enough buck that slices of the white
meat may be castly remove¢ Hold the
koltge firmly in the right hand, the fore-
fir ver extending over the back of the
blade and sever the drumstick ¢rom the
second joint at one cut. Next cut be-
tween the thigh and the body, down to
the back and remove the thigh, To
loosen the stde bone !nsert the polnt of
the knife between it and the backbone
and give ¢he blade & sharp twist out-
ward. Rev. rge the turkey and remove
the other leg and wing, The white
meat should be cut from the breast in
Jhick sHees and it is semetimes best to
remove the wishbone before carving the
breast of towl.

In serving, {t Is casler to have warm
plates near the one who is carving and
dafter a few pleces are cut serve them
to the guests with a lttle dressing.
This method avoids a very full plat-
ter, which hampers the carver.—{L. M.
Annable,

CONFECTIONS.

Glace Nuty: Two cups sugar, 1 cup
boiling water, 1§ teaspoon cream tar-
tar. Put ingredients in & smooth sauce-
pan, stir, place on range, and heat to
bolting point. Boll without stirring
until syrup begins to discolor. Care-
fully wipe oft sugar which adheres to
sides of saucepan, which will prevent
burning. Remove saucepan from fire,
and place ip larger pan of cold water
to tnstantly stop bolling, Remove from
cold water and place in a saucepan of
hot water during dipping. Take nuts
separately on a long pin, dip {n syrup
to.cover, remove from syrup, and ptace
on olled paper.—[Fannle M. Farmer.

Walnut FFudge: Three cups sugar, 1
cup mitk, 2 oz butter, vanilla. Boll 10
minutes or until it makes a soft ball
when tried in cold water. Then sct
kettle into pan of cold water and beat
until creamy. Just before pouring into
the pan, stir fn a cupful of coarsely
chopned walnut meats. Then pour into
ren and cut Into squares when cold.
Nut Cake: Two cups flour, 1 tea-

‘] spoon baking powder, % cup butter, 1

cup sugar, 2 ¢ggs, 14 cup sweet milk,
1 cup nut merats, 1 teaspoon vanilla,
Sitt flour any baking powder togeth-
cr. Cream the butter. beat In the su-
‘gar gragually, then the yolks of the

egrs and flavoring. Add “the milk
ard flour alternately, and lastly the
~tiMy beraten whitrs of the eggs. Mix

in carefully the nut meats chopped
coarsely. Bake in shallow pans. Ice
and put unbroken halves of the nuts
on t¢p.

Walnut Curamel Frosting: Of light
brown stgar 1 1b, 1 cup cream, small
cup butter, boil 20 minutes, odad 3% 1b
finely chopped nut meats, 1 teaspoon
vanilla. Stir till cool and of right
thickness to spread.

Nut Cookles: Take 2 cups sugar, 2
egps, 3% cup melted butter, 6 table-
spoons milk or a little more than a
third ot a cup, 1 teaspoon ~ream tar-
tar, % tecaspoon soda, and 1 cup
chopped kernels stirred into the dough.
Roasted Chestnuts: Cut a slit in the
shell of each chestnut, put them in o
perforated pan. or & popcarn nhopper,
over an open flre. Shake ¢(hem while
cooking. They are donce when they
hurst open and il peel off caslly.
Serve them hot.

Sample Coplics Freo—We will supply
you with sample coples of Farm and
Home in any number. If it {n too much
trouble for you to distribute them, just
take a postal ~ard and write on it the
names and addresses of those you want
to send to. sign your name as agent,
and we will.send each one of them a
sample copy postpald. In a week or

of the peach julee. Orango or lemon

M ~ . . - . - e

ten days you can call and securéd thelr
subscriptions,
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HERE are women everywhere who suffer almost con-
stantly becanse they cannot bring themselves to tell
rufferlng by lettet tu 254, Pinkham at Lynn, Mass,, for the con-
- fraunce reposed in her has never been
~ | violated. Over a million women have
A WORTAN
HELP& correspcndence is assisted by women
only. If you are ill, don't delay. Her
reply will cost younothing and itavill bea
the ordeal of examination by our physician, yet I knew I must
have treatment, My troubles, were backache, nervous tired
feeling, painful menstruation and
have my »-me published to help
other gisls to take their troubles
toyou. LydiaE. Pinkham's Vege- §
and very happy. I shall bless
you as long as Ilive.”
Mrs. Pinkham receives thou-
Miss NeLLie Russeir, of
138 Grace St., Pittsburg, Pa..
in a letter to Mrs. Pink-
trouble and as I grevs older ‘§ )
my troubles increased hav-
ing intense pain Ttunning
seeing your advertisement in one of
our papers, I wrote to you.
“When your reply came I began taking
vise any lady rich or poor to take Lydia E.
Pinkham’s Vegetable Compound, which I can praiso above all
other remedics. It is a wonderful help to women."

all about their ills to a physician.
been helped by her advice and medicine,
practical help as it was to Miss Erra E,
Iencorrheea. I am so grateful B f};ﬁ};ﬁ;
Jhg st
3
table Compound use . as you wrote
sands of such letters grom grate-
ham says: **From child-
from my waist to my womb and the
your Compound and followed your advice
X-MAS GAMES FREE
‘ "

Such women can surely expluin their symptoms and their
Mrs. Pinkham in attending to her vast

BRENNER, East Rochester, Ohio, who says: ‘I shrunk from
to you now that I am willing to : ' . . 38
me has made me entirely well
ful women,
hood I suffered from kidney
menses were very painful. One day,
and am now in perfect health, and would ad-
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A WONDERFUL GIFT.

Promiso to shiow a copy of my Handsomely Illustrated Mzgazine t your fri
and 1 will send you at onto Freo of Chargo the following valuable pr’ésont;-:end"
1 Set cf Dominoes, complete, 1 Checker Board with Men, complete,
1 Chess Board with Men, complete. T Kew Game of Authors, corsisting of 48 Cards.
1 Mystic Tablet, which tells the correct age of any pu.son.

If you want all thoubove very valuablo presents free, send me vour name to-
day and onclose10c. to pay for threomonths’ subscription tomy bozmtifn!ly Ilustrated
Magazmta aod I will ‘posm\'cly ship you all tho Games, Cards, ete.. mentioned above.
Iwillscnd them carefully packed andall chmfes Frcpaid. absolutely Frooof Chinrgo.
to s\I: 3:}12 :Ié;rgng ;ig_ gﬁigbccé\]usto in ttlznsf \\g\vl will i.nm"_c:xso"checirculation omy paper

ichan 11l bo able to getafabulouspricefor advertising in gazine.

Send in your namo to-day as this offer is good for GO days onx,\“:. 0y

J. B. NICHOLS, PUBLISHER, DEPT. F. H., 168 ELM STREEY, NEW YORK CITY.

Tleasa mention “Farst axp HouE™ when writics.
Huntlng Case Stem Winder

EHEE. Watch, Charm and Chaln tcuar.
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anteed) @ et Umekeeper, by selling our ELECTRIC _5”\-‘ o
LAMP WICKS. They can be sold in a few hours. They Ry > g
are ruclically indestructible  ['o trimming, no amoke: no pW f
smell. OUR SPECIAL 90-DAY OFFER, which is apart
from the above:

- o
WATCHES, RINGS, WATC! CHAINS and CHARMS,
&¢. As a _grand precium, any one
can eamn this Beautiful Qold Plated

Send us your name and address, we will send
you 20 wicks, postpaid: scll them at 3¢, each and remit us fx.
and we will mail to ?;our addtess, free, a Beautiful Jold Pleted Watch Chalg and

Charm, alto o Handsomo Qold Flalshed Ring. ELECTRICAL WICK €O, De. % U Omoge, N. 1.
.o De, rsoge, N.
. Tase =pation * Fansl 4Xd LlOKR” whea wriitlag, .-
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