
Ch ef
with
liany

tti
an.d

no.tant

tlat.

"tre.

u"ni.

Mi.

iin

ilre.

for.

F,

c;

'1

i n

T1'3 Aniiual Feast.
SIX WeHANHSGIVING DINNE1RS.

[Gnthcrcd form Variaus Saurcev.J
MUS ItOBflEIV SIMPLE DINNER.

Tamato sou.)
Bolied haddock, dra% n butter

French fricci po.ataes
Itoasted chiolten. riblet isrtir'e

Crafiberries
* .Botecl grice Peas

moiyonnaiseo0f coecry
Waters Clîcese

Mince pie Custard pic

'.183 AfMtiVSo-E-counutiDc El

Oyster soup. criax> crackers
Cctery Saited ainionds
Itrant turkey Cranberry jetty

latifled potatoesOnions in erenri Squash,N ' Chieken pic
Fruit pudding, stcilini s:lucMince, appie and squash pe

Neapelitan oc ore- -i Fnncy caktes
Crackers Cheese Black caliCe

OLfl NEW ENOL.îND DINEfl.
flonst tuy ChicItou pie

Petatoes Onions Squash Turiiips
Cclery Cranberry sauce

White and brown bread
Pium pudding

iz Apple pie MInce pie Pumpkin pie
Nuts Rtaisins ApplC3

Tca, Coffce
PLuT WO-CeijiSE nilEn

* Roast duck. appie stuiling. giblet gravy
Ilroîvned sweet Patatoos
reais Creanicd onicins

Brown brend Pluin jctly
Stcanicd prunc pudding. lemon sauce
*Purapida pie Mince Pie

Grapes Pears ýNuts

Creani or tomnate
* croutons SnIte a lmoiwls

Seailopcd eystcrs
Bolled turkey. celer>'sac

Parisienne pointoes J3uercdchestntits
Bloicd angions

-Bakeui apple meringue with creain
Grapes Nuts Cotfe

.4 TEN~-COUnSr DINNEfl.
Crramn ot chestnuts croutoils

Frlcassce or oysters
Olvs Pickles Stuffed peppers
Ilonst turkèy. gibiet stutlingi Cranberry sauce

Mashed potatecs
Turnips. with parsiey but z

4New eider .Apollinnris
White vclvci. sherbet

floast duclc Currant jellyj Fruit \uis and raisins Bonbons
Hiornny Bruscis spratits

-Appie nnd ceiery salad
Cheese Waters

Squash Pie Pluni pudding Mince pie
Fuit Contcctio-îery Nuts

colicif SNOW WZTH VARIATIONS.

This popular dessert cari be miade
ivith se rany vrain ln tri c
scrvcd rinre a neek tih.- Ypar round
Wtthaut dirnger 'f Uic' tain '.y tIrtng of

J Tepin'n pudding is made with 3
9) lrbty heaplng tablespoons cor'n
,.tarch, the Saine of suigar, both bclng
vvet Up wiith a IlttUe cold "'vnter: pour
Crie plut of boillig Walter oni the mnix-
ture. stlrring tilt al] ls clear. Into tliis
stir thoroughiy the stimfy boaten whites
of 3 egc3. arter wvhich pour the mix-
ture it an carillon dish andi stearn 20
minutes. Use a large dish, as It r1ns
wrhite stoamni. To bo serveti colai with
£Lo sauce of swecteried creamn iith lia-
voring: or wvhipped cream nuay be
Ileapcd on ecrl portion whcn served.

% niro change la-to use a sauce miade
tram the yoiks of the egglu beaten up
with 1 cux> sugar. 1 eup, nillex, a plnch
of 'lît and a Iltio ilavoring. Cook fl
a, double botter, atirrtn& ail the time.
and when cela aurround each portion
of the. pudding with a border ot the
custard ceuce. The pudding can b'e
moade more attractive by eteamlng lit in
custcrd cutis. nlling cnch onc not more
Chan twc-thlirds tull; whcen celai put5ench Portion In a saucer and terve
with any sauce. For a further varia.

j tien., use Part fruit Juic wlth tihe sa1t.
lng water. and Place a litile or the
frul^. around the pudding as a t'arnish.
this purpost. and the wbippcd creaun
tic haerved witb it sbouia ?have a daeh
of tho 0pezel' julce. Orange or lemon

Ijuice in snmati quantities Ioa iso very
iiicc., fi wtich case plain iîwcetoned
.'repn 4houiti bo uscd.-Diaritln Mende.
F- & II

'£0 Widatvm .6. ý_JRIKIEY.

Hlave a chair au7ttlntly high ta
brinn the carver 'v Il 8*: the table,

SI r Opton te re-
îni,ie the dressinîg,
a Sharp, strong.
two-pronked tork
andi a brotid-btided
carvai'. liave thé'
fowi befere you on1
Its baCIt Witiî ic
necic toivard your

insert the tarIt lit
the brenst far'

enzugh b'ack that alices of the wlilteC
ment mna, be easiîy removee Holti the
IttitC flriy ln thiright hand, tlic forei-
Ili, cer extezîding over the baek of the
blade andi sever the drumstlck erorn the
second joint nt ac eut. Next cut bc-
tween the tiih andi the body. down te
the baclc andi rernove thc thigh. To
leosen the side banc Insert the point of
the Itnlte between it and lte backbene

Jandi gt'e die blatte a sharp twist eut-
ward. itev. rse the turkey and ren'.ovc
the otticr log andi îing. Tie Wvhite
meat slîeult be eut tram, the l'reast In

ýhli-k sluces anîd it is aomotîmes bcst to
.esnove t le wishbonge betere carving Uie
breasi t f w).

In se.rving. tt Is casier ta have îvarm
plates nenr theone wvho is carving anîd
.îttetr a few. pleces are eut serve thora
te the guesis with a littie drcsslng.
Thib moitlioc aveids a verY fuît plat-
ter, whlelî lianîpers the cat'ver.-LL. M.
Annablo.

CONFECTTIONS.

Glace Nuitb: Two cups sugar. 1 eux>
bolling ivator, li teaspoon creaîîi Jar-
Jar'. Put lngredlents In a snioelh sauce-
pari. stir. pîlace on range. and lient ta
bollIng point. Bail milthaut stirring
tîntil syrup begins to discolar. Care-
fully vtripe ofi sugar which atiheres te
sides of saucepan. a'hich wii prev.ent
burnIng. Itemove saucepnn' tran lOre.
and pince Ii larger pan of colai iater
te Inatantlystop bailing. IRemove tramn
coa water anîd place In a saucépan of
hat Walter during dipping. Tako nuts
separateiy on a long ptn. dip In s>'rup
tocever. remove tram syrup. and place
on olied paiper.-[Fanici 'M. Farmer.

WaVilnîit Pudge: Three eups stigar, 1
eux> mllk, 2 oz butter. vanilln. Boit 10
miintute., or untit lit innkes a satt bail
'When trled la colti wtater. Thon so
kettie laie pan ot cola water and lient
un tii crearny. Just betarc pai>ring lnto,
tie pan, stir in a cuptul et coarseiy
ciepved watîaut.meats. Thon pour lIto
part arad eut fnto squares when ceiti.

Nut Cake: Two cups Ileur. 1 tea-
opoion bakIng powdler. % cup butter. 1,
cup sugar. 2 oggs. % cul) sweet mi I,
1 cux> nut nifats. 1 tenspeon vaitta.
Sitt ilaur aint baking poeider toecth-
or. Croam the butter. bient In thc ou-
'gir gradualty. then the yoii<s ot the
eggs; and flavoring. Add -the nuIt
nrd lnur niternatet>'. andi lastiy thc
ýtiMy bratten whItrs oft he u'ggs Mi
In careft.ly the nut mcatn cheppedt
cearsel>'. Bake la shaitowv pans. ce
and put unbren haives ot the nuts
on tc: p.

Waiiut C.urarncl rrosllng: Of light
hrown scîgar 1 lb. 1 cup creani. smali
cup butter, bait 20 minutes, odd % lb
finel%* choppeti nut monts, i teaspoon
t'aniiin. Stii' tit cool and af rlght
thicknesa to sprcad.

Nut CookI*s: Take 2 cups sugar.
eggs. ' cup nioltd butter, 6 table-
spoons miutk or a littie more than. a
third #%f a cup. i teaspoont -ýreani tai'-
tas. % teaspoan soda. and i cup
choipcd ltcrnels stirred Int the dough.

Roasted Cheainuts: Cut a suit la the
sheit o ac chcstnut. put thorn laa
perfornted pan, or a popccrn Popper.
ovèr an open tire. Shako (hein -white
coaldng. They are donc 'ivien they
hurgit anen and -1ii pool off caaity.
Serve hern bot.

Sttmpte Coptes Frea-We iit supply
Yau wlth 3ample copies ef Fai'm andi
liorne In any. number. If it Ini tee niuch
trouble for'yeu te distribute theni. just
taIte a Postal rotrd andi write on il the
miames andi addresses9 et those Yeu >Want
te senti te. sign your naine as agent,
anti 'vo wil.send each anc of thema a
BaMPIe eOPY postpalti. lIn a week or
ton days you cati cati andi securd tbl',ir
zubscrlptionu.

-A W~ONI)RITIZ GIPTI.
Promise to sho0w a copy of nîy RaxndsomelyIlUustrnted. Xagazine t your friads,

and l wvill scnd yon at ongro Frc of Ciîargo the followint valuatblo proscrits:
1 Set cf Dominoes, compiletc. i Chccker Board with Meni, compiec.

1 Chcss Board wltth Mcxi, completr. 1 1kw (lame Of Autblors, Cor ;ISting Of 48 CardS.
1 MyStlc Tablct, wh!ch tells tha corrcct age of axiy p-rn

If youwant ahlthe bovo vcry valiablo Proscrnts froc, senti me vour nani er
day and enclose 10c. to psy for threei ontlis' subsoriptian toiny beautiftl>v Illustrated

Mn~aznean I ih psitively shx> on all the Unnies Cards. etc.. nient oued above.
Iivàllaixi dthoncare ultypacked and ait charges rcpaid, absolutely Froc aI Ciargo.

I cin aiord ) do thia becausoinathisway 1Twiliucre-acr.hcclrcula.tionoa!my papcr

bond in your nanio to-day as this o11cr la good for 6O days onty.
J. B. NIloeOLS, PUJ3LISHMR, DEPI. F. H., 168 ELM STREEil. N<EW YORK CITY.

IIa mention P.&= Axl> fo18c" Vitea wrUcz.

rn u WATCIIES. RINGS, A41CANSadCAh
&c. As a grand lottoniur. an 1tan cia itis xicautliul 0.1d Pï.1ýFR E E Z utinting Cac SenWn

anted) a pectc tirtmtcpe. b), seIi;ng our ELC-CTRIC
LAAIP VICKS. Thclî canbe sot! in a fews hours. Ilcy-
"I', prcs <il y indestructible ve, trimmninr. no stioc: no
sticliOIR SPECIAL 90-DAY OFFI:i. ahidl it apa

front, tht above Send us yout roame aii sdtuts, we wiil set!d
you 20 wickLj Mo id , tel thtin at SC. Cath andc remit us Il.

ciaae WCo wiii mn go Mr ddrcssfrec, aUcaatitii Clà Pcd WVatci Chino and
Cbar, ah a tandsmo 014 Fols d Rig. EEMIU m1 CO, . Osarel ri. J.

Iligetia 4XDai auofua", r4A W=rUn

FARLM AND HOME.

THERE are women everywhere who sufer alrost con-stantly becainse they cannot bring iernselves to tell
all about their ills to a physician.

Suàch women can suroly expitin. tîxeir syrnptoms and their
,%ufferIngby lettet tu «Z-j Pinkha-x at Lynn, Mass., for the cou-

ftà,.:nc reposed in lher lias nover been
violatcd. Over a inillion worncn haveA W GM0à AN been helped«by lier advico and niedicine.

r bMrs. Pinkham lin attending to lier vitstHeLPSq correspcnclenco is assisted by wvomen
only. If you are ill, don't delay. H.erW OM ENV reply vwill cost you nothing and itiill be a

Ipractical lielp as it was to MISS ELLA B.
BRENNER, East Rochester, Ohio, wvho says: o., 1 shrunk from
the ordeal of exaniination by our physician, yet 1 knew I must
have treatment. My troublesi were backache, nervous tired
feeling. painful menstruation and
Ieticorrhoea. I amn so grateful
to you now that I arn willing to,
have my --. me published to help
other girls to take their troubles
to you. Lydia E. Pinkharns Vege-
table Comnpound use' as you wrote
nie lias mnade me entirely we".,
and very happy. I shall bless
you as long as I live."

Mrs. Pinkharn receives thon-
sands of sucli letters from grate-
ful wvoren.

Mliss NELLIE RUSSELL, Of
138 Grace St., Pittsburg, Pa.,
in a letter to Mrs. Pink-
hiarnsays: "From child-
hooci I suffered frorn kidney-
trouble and as I grei., older
iny troubles increas,±d havj-
ing intense pain running
fr or my 'waist to my wornb ani the
nenses ivere very painful. One day,
seeing your advertiscment in ane of
our papers, I wrote to you.

"\ýVlen yo-ar reply caine I began taking
your Comnpound and folloived your advice
and ain now in perfect !iealth, and would ad-
vise any lady rich or poor to take Lydia E.
Pixikham'!,s Vegetable Comnpound, whicli I can praise above al

otlicrrernedies. It is a wonderful lielp to woren.'
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