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¢ity of New York there are

| "‘bal teya rooms and candy shops
(Bby & quite remarkahle ness
-Elizsabeth Evans. Several
889, owing to business reverses in
y, Mary Elizabeth was forced
earning powers to help out in
of the family. She made
cacellent candy and started in selling
jome-made products. Her candies
so delicious and so attractively
i that her business increased at a
inal rate until now this same Mary
h has a chain of candy and tea
inNew York that are not only very
and well kept, but are a great
tal success as well. Mary Elizabeth
go- A short time ago she made
mind that the confections she manu-

niture
FOR

stmas

acceplable giny
je to any mem-
e’ home ecirele
d furniture,
ingle piece or

;u'" " wit must_contain little or no cane
L::[J::,:w sugar, and that,in her tea rooms

: i ould serve as farj as ble the
ks abound i least needed by our Allies. The
Wpotiogs- \hings may_be had on eall, but are
lesks sight to tempt the appetite. And 1
are it is dot only wise, but expedient
Cabinets  follow her example. We are so
W iron Beds asleep in this peaceful Canada,
om Suites ing to take some sort of earth-
| Suites make us realize that our Allies
erless furnish- *food!! fond!!! And need it badly
es. is one of the things they need.
Il be glad to who come from England the
| with a list of y, in speaking of the lack of sugar,
arniture offer- was part y hard on the ehild-
vhalever price were 50 many things that really
o pay. sot be made palatable without it,

many cases the only thing to be
the way of sugar was barley sugar
. So this vear let ur make our
sweets of fruits and nuts as

LIES

possible. They are delicious and

"the BellerHind pe. Brown sugar and molasses
walke Price or in combination make good
In some places it is hard to

. - granulated sugar even in small
MAN and it may be this is a good

we will learn how to use other
Necessity is truly the mother of

Pep Corn Balls

recipe was erowded out last week
illustration in that isue shows
these may be used for decorating

. s

e and water. Bring to
point and boil until the syrup
& firm ball when tried in water
over corn and stir until every kernel
then form into balls, do not use
wuch pressuse
Pop Corn Candy
pop corn eandy. either
‘maple syrup, molases, white cane
o corn sYTup may be used instead
To one cup of syrup allow one
pon of w Hotl  together
p barders when dropged in cold
Pour over freshly popiped corn
d into balls or faney shapes for
mas tree.  Little pop cormn men
the children. Mark in the
and outhines with melted choco-

gy

deh Maple Pralines
one pound of soft maple sugar
and sdd thve-fourths eupdul
std one taldewpooniul  butter
o the bhoillig point, and let hdl
8 st ball may be formed when
B tned in eold water. Hemove
. add two-thirds cuplul of Englsh
meats eyt in senall peeees, and beat
Seamy. Dyop from tip of spoon
(working quickly | on & Lultered
o board covered with paraflin

Pralt Bars

8 pound of dates, hall 5 pound of
. A guarter of » pound of
slmonds, hall 2 pound «f peean
o0 walnut meats, two tabile ety
ormage jukw -
the dates, put all the ingredlients
the arange jiiew through the ment
Add the amnge jutee, and mix
" Dust the baking Yboand
with powdersd . suger. and ol
sheet an sighth of .an ineh thick
harp knife into hot water and eut
Muares. These bars are v be re
| in the place of dndy fon

r.mﬂwnn., I no end ¢

the varety that may
S— - 7, e (e o

Whings. . Nuts or shlted nuts make
~ ‘.mc\

Naa,

3 ko :
LT wl waler
l 2 33 spesien chamcinie weata
g 2 egg whiten

_might in enough water to cover

- M
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Christmas Confections

To Salt Peanuts and Almonds

Use only raw nuts. To blanch either
kind of nuts, cover with boiling water
let stand for a minute or so, drain an
remove skins. Dry for several hours on
paper toweling. Put in a saucepan with
olive oil or butter, put in the oven and
brown, stirring often so that the nuts
:nu_\' be umf«m:;ly bnl,\‘l:“lt'df .b‘p(_e:d (lll.!
HOWn er and sprinkle hghtly with sall.
Te s&” %'“lll. Walnuts and Filberts

Blanch as perfectly as possible. Slight-
ly beat-an egg white, dip in the fingers
and rub each nut lightly. Dredge lightly
with table salt, dry in a slow oven, brown-
ing slightly

Stuffed Raisins

Select a large bunch of cluster raisins,
wipe gently, make an incision in each
one and remove seeds. In each opening
insert a salted nut; almonds are hest.
Use as gamish onstop of a box of candy.

Stuffed Dates

: Dates :::L be stufled -'n'l‘l’\ peanut
witter, w BUls, preserv ginger,
marshmallows, or eandied chervies. m
the dates, remove the stones and fill the
incision with your choice of fillings, voll
in granulated sugar. Figs may be sliced,
sprinkled with cho, “walputs, rolled
up tight and sprin with powdered or
granulated sugar.

Figs form the basis for another con-
fection when sliced and W with
marshmallows and raisins. her fig
slices might have maple sugar and nuts
on top, while maple sugar bonhons eould
be nicely finished off with raising

Even prunes may be stufied with dates,
figs, eandied fruits or nots ehopped fine
Soak large prunes in water over night,
steam until the skins are tender, take out
the stones and stuff, Mary Elizabeth
offers the following suggestion ' —* A pretty
idea for anyone wanting a particularly
decorative effect is that of a hght vellow
basket, with a how of flufly gause ribbon
on the handle and in the basket rows of
prunes from which the pits have heen
removed and the openings filled with
whipped eream piled high. The finishing
touch is given when chopped green
pistachio nuts are sprinkled over the

cream
Merble Foam
lght-buop

astad v amefla

Boil until the misture erackies in cold
water, then pour slowly over the
whites beaten =iff, stirring econtinuplly
Heat until nearly «iff enough to drop from
the spoon, than add the vanills and nut-
meats. Pour inte a shallow buttesed
pan and cover with the chocolate, melted.

Frult Paste

Put through the meat chopper enou
cherry, prach of quinfe preserves to
s hali-pint with the juice. Heat fruit
and add two tablespoons of geletin,
previously softened in a very little eold
water. Ntir well, and eontinue stirving
until it begins 1o ool and thicken, then
pour inte olled dish to meike a laver one
ineh thick. Let dry glowly, sprinkle with
Sugar and piyee in box with wawed paper
between the lavers. A misture of dried
aprigods and deter may Yo wed for this
pasie. Wash apricots and soak over
Pour
off water, bving it to & hodl poar ovey
aprients and let stand ustil enol P
apnievts and dates through ment rhoppes
and proceed with the proportions as gven
Molasaes Condy
[ T L Y PR] )

Ca) bt olibenguessn 1 inegias
F3iup v

Put butter in kettle and when melted
adhd m-.Lr waw and sugar.  Stir ustil sugar
s dimolved During the et pany of

2 ougee Do b

the eemking, st irving s unnevessary. bt
when nearly done M should be stinged
evotantl Boil ustil when tried in

eobd water, mivture will beerme baitthe
Add vinegar just before taking Jrom the
fire. Pour inteo & well bt i pan
When cool enough to handle pull umtil
porous and hght eolgvd. allvwing enndy
to rogne in eontacrt with (o of the ingers

and thumba Nt 1o be sepeand with the
haml. €t in pitess with sedssors o
a sharp kaile. "Put on butiered plates
i &

e A....‘,\im( :
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-Our Club’s Big Xmas Tree

(2105) 87

WHAT PRESENTS ARE ON IT

$25.00 Cash for Boy '
or Girl sending

The Williams New Scale Piano

Piancs and Player Piancs, Music Rolls, Organs, Victrolas. and
Victor Records, Electric Motors for Talking Machines. *

ﬂi.hlyud%-udl’inoubu-hwb.'.
Special discounts and terms on all Organs and Planos for December

FOR BOYS, GIRLS?

$15 Cash for 2nd Prize
$10 Cash for 3rd Prize

And 50 Cash Prizes of §1.00 Each

are all comrect, nestest and best writien. So get “u-«

m.uum’-mumw-unu-m
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10014 1015t St.  Opposite McDougall Church)  Edmonton, Alta.

Jones &*“Cross




