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Compliments of the Seagon
and a pear of profit and pleasure from a subscription
to The Farmer’s Adbocate and BHome Magasine which
bag been presented to pou by

Let us send this to your friends
and relations for Christmas! |

Why not send a year’s subscrip- H
tion to those you wish to remember ?
Remit the amount, $1.50, to us with the name and address of the person to IW
whom you wish the paper sent, and we will forward a beautifully-colored card on
the style shown above, but done in red, buff, brown and green, conveying a season- H
able greeting with your name inserted at the foot.
Both the card and a copy of the beautiful 1916 special Christmas Number
will be timed to arrive on Christmas morning. This is a very neat way of making
a present, and the card and its appropriate greeting and the personal touch will be |
highly appreciated as well as the gift.
When you send “The Farmer’s Advocate and Home Magazine’’ for a year,

you are making

A Splendid, Practical, Helpful Christmas Gift

Coming weekly to the recipient, it is a constant reminder of the giver. Itis
safe to say that no other gift at anything like the same cost will be productive of so
much lasting pleasure and real profit as a year’s subscription to this journal.

Over 30,000 subscribers receive it regularly each week. All agree that it is
“THE WORLD'S BEST FARM PAPER,” and this is the opinion of the leading

agricultural experts.

Send $1.50 To-day

with the name and address of the person to whom you are making the present and
we will attend to the rest.

THIS is to be a year of sensible, useful gifts.

Special Offer: We will include the .special 1916 Christmas Number (worth

fifty cents by itself) free, mailing it to arrive Christmas
morning with the card, and will send the journal thereafter each week until Dec.
31st, 1917, including the Christmas Number next year, making two Christmas
Numbers in one year’s subscription.

The William Weld Co., Limited :: =

London, Ontario

(USE THIS COUPON)
The William Weld Co., Limited, London, Ontario

Send the journal to :
L . I e
(state whether postal note, express- order, etc.) for $1.50, to pay for a
year's subscription to *“The Farmer's Advocate and Home Magazine"
for the person whose name and address are written opposite. Have
my name and address inserted on the presentation card as follows:

NAME ..o

Address.......... T ———
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Continued flrom page 2078,

Decorated Tongue.

It is not absolutely necessa
goose or turkey for Christmas. rl%ef:%rl;::j
tongue or ox-heart will do very well
To prepare the tongue: Soak it for several
hours in cold water, then run a skewer
under it to keep it in shape. Put it
into boiling water and simmer for 3 hoyrg
then take off the skin carefully and
arrange it in a good shape. Next glaze
it with the following glaze: mix 1 table.
spoon gelatine with }¢ teaspoon meat ex.
tract and 1 cup water. Let boil, then
brush over the tongue. Decorate with
sprigs of parsley and dots of bright jelly,

Stuffed Ox Heart.

Wash the heart in salt water. Mix 13
cups fine breadcrumbs, 14 Ib, finely
chopped suet, 1 tablespoon chopped
garsley, seasoning to taste, also powdered
erbs, grated rind of half a lemon, a
gratmg of nutmeg and a little milk,
tuff the heart with this, tie it and roast
turning and basting frequently. Place
on a hot platter with hot mashed potatoes
around. Dot the potatoes with butter
sprinkle with pepper and garnish with
parsley and olives, placing a sprig of
holly on top of the heart.

Mock Mince Pie.

Roll 4 soda biscuits and add to them 1
cup raisins, %4 cup currants and 2 oz,
shredded citron, %4 cup sugar, ¥ tea-
spoon salt, 1 teaspoon cinnamon. Add

4 cup cider, juice of a lemon, and ¥ -

cup molasses. Mix and use as filling
for pie.

Christmas Cake.

Make a good, white layer cake in two
layers and put together with a nut and
raisin filling. Frost with white icing and
sprinkle with chopped nuts. When ready
to serve surround with tiny, red candles
in little paper holders, or place the candles
in a design on top. A confectioner'’s
frosting is made as follows. To the white
of an egg add an equal bulk of cold water
and a few drops of flavoring, then stir
in sifted confectioner’s sugar to make a
frosting of the right stiffness.

Prune Pudding.

One and one-half cups pitted prunes, 3
tablespoons honey, 3 tablespoons melted
butter, 1 egg, 1 cup buttermilk, 1 tea-
spoon soda, % cup flour, %4 teaspoon
salt, 14 teaspoon almond extract, 1 cup
rolled oats. Mix all together, pour into
a buttered mould, cover with buttered
paper and steam 2} hours. Turn out,
decorate with stars of flavored whipped
cream, and serve with cream or hot
sauce.

Banana and Nut Salad.

Slice the bananas, dip in beaten white
of an egg and arrange on lettuce leaves,
then sprinkle with chopped nuts. Pour
over all a dressing made as follows:
Put an egg and the yolk of the other,
well beaten, into a double boiler. Add }4
cup vinegar, ¥4 cup honey, 1 heaped table-
spoon butter and 14 teaspoon salt,
Stir until thick, then remove and add Yy
cup or more of thick, sweet cream. Let
cool before pouring over the salad.

Christmas Cookies.

Beat 14 cup butter to a cream; gradqa.lly
beat in 1 cup sugar, then }% cup raisins
chopped fine, and gradually 3 table-
spoons milk. Sift together 2 cups flour
1/ teaspoon soda, }4 teaspoon each ol
ground cloves and grated nutmeg, and %
teaspoon cinnamon. Add the flour mix-
ture gradually to the first mixture, and
as much more flour as is needed to makea
very stiff dough. Roll into a sheet and
cut into rounds.

" Christmas Candy.

Fig Fudge.—One-quarter Ib. chopped
figs, 2 cups granulated sugar, 14 teaspoonl
ginger, 1 cup water, a dash of salt, butter
size of a walnut. Let all boil t_ogethe{.
stirring frequently, until the mixture 18
quite thick. Remove from the fire and
beat until the mixture begins to tur
creamy and stiff, then pour intoa buttered
pan. When cold mark into squares

and cut. )
Nut Candy.—Two cups white sugaf
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