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Many Ways o/ Serving Tomatoes,GIFTS FOR MEN.

The usual home-made Christmas gift », 
if the truth must be told, rarely much 
appreciated by a man, who ia^as.aerate,

ï tre—^ 5?SîlS5v^«3S ITHSTEJBfs™^in Muon and favor envelope flap, but was divided by ma, u ^ dark blue, another lave“.1  ̂Ty the list is rather
articles are more to faeiuonana x gtAchinz into two compartments, dar, another green and one pink, would »
than ever, and some of the most beantif ^ {^_ jgwQ^ and ^ for money. The ^ gure to receive an enthusiastic recep- » amaU

m^de "by'the skilful band worker. Of ^ton^wedTt eLh th* D^ign number 10 is of a U™^°^d
many of these are rather difficult be ^ over the bead and

of construction, but the majority of the w’^^°"*r^e a ribbon-covered green. The edge of this disk, whidi w»s
folding photograph frames, book oovers, of powder leaves which wouiri be made of two circles of covered cardboard

’.esk, acts, jewel boxes, screens and the convenient to slip in one’s shopping overhanded together was
ouLand and one small articles of the bag. The uncovered books can be pur- of various mas van^or^heads.
^y be copied at borne if one has cha*d for 15 or f c^ts accorchngjo DOROTHY DALE.
V*ll and a small degree of ar- ^e, ao^atXTe GREASE MAKES btON SoAT.

ritis^peXTt^^rd ^tuTV^x Theenwi^htfngth°er £" It is a remarkable fact that if a smaU 

rar, and that is that peri 1 der book should be selected, the case be- rod iTon-a straight piece of wire, for
ti^Twifl look tog made exactly like the »r covers k greaeed it can be made to

•well” neat y made, while a much more used °“ sch?^^00^^ d J°with 6foather float on water. The grease ap-aren% pre-
^borate affair will be a Mure if. there the ribbon berng finked wxth feather ^ ^ o£ ^ of the

are noticeable found fourth Itotie sketch shows one of Mter and mm lies oradl<*l in a slight
toiled for the needle- the new washable napkin nngs * <ff depression or trough. Recently one of the

a *’?“’? heavy white linen. In the sketch the ring government acientiebs at Washington ex-
WMost" of the efts sb^areveiTineJ i=jho™ra ^nd^therolk^napkin a but- lamenting with rods and rings of iron, 
pensive as to the mate.ials required |. j under the pointed end tin, copper, brass, platinum, aluminum,
making them. On ™ ^t. I ^tens on to the button shown in the Germam silver, etc., found that all met-
larger plate .“?* he “ena gr-« 'drawing. A set of these, each bee. mgthe ^ men ^ densest, will float on water
tie anv^ womarT^vho firet imtial of the name of each member Burfaces are chemically dean. A
be ac«ptaMe to ahnost any 0.: ^ family, would be a welcome gift perfectly clean piece of copper or plati-
js fend of pretty, damty tmngB { any housekeeper. num wire, for example, fo-ms a trough
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loped in pale-blue embroidery Persian lawn the large flower figures
two materials bLfg outfined in pale pink embroidery

-ar. the £ thC, “ a thread on the right side. The stems were
hemmed. Phle-blue J™s‘ ^ , do„e ln two shades of pale green, the
tie Æ S the'cem rentres of the flowers being worked in
^Wlid^ere raught together with seeding stitch in pale browns and yd- 

pale blue silk The edge d tbe jackd and kws^ ^ ^ sh»wa one «f the
sleeves was tnmmed with a plaited mu ^ Unen turnover collars, which are so
of laoe. , urmAT* Wt much worn with the tailor gown. Bather

Figure No. I, shown in the upper left muen wo ^ ^ ^ ^ave is used for
corner of the some plate, Pv<*a * theee collars, the design decorating it be-
sign for an apron mack o ^" d ■ conventional one formed of dots the
embroidered sww and strips of rnch w,oe rag u . ^ q{ a ka(1 The col-
Vsl. laoe and edge. Figure i_r sketched was of white linen embroid-
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apron ^ racket across the Before using these colored cottons the
sewing as it has a large pocK skeins should be immeroed for a few

St tï» --is embroidered in the middle of usual ‘‘^Jh^edge^ ^

and the owner’s initial or monogram was 
with a seal- worked in one comer. Colored handkfir-

G’/ie Malkin^ of Christmas Gifts,
By Dorothy Dale.

By Sarah Cranford.
of butter. Let it bqü up, and then add 

the mixture out to cool.
to b hot oven covered for twenty minute^ 
end then bake uncovered until the bread? 
crombe ate browned.

Rice and Tomatoee.—Bofl a cupful of 
rice in sufficient hot water to cover it 
When almost done add two cupfuls ot 
stewed or canned tomatoes, a teaspoonful 
of soft, half a teaapoomful of pepper, a 
large onion chopped fine and half a cup»
M of butter. -Cook five manatee end 
serve hot.

Creamed Tomatoes.—Take the tomatoes 
and scald, put through the strainer, add 
gait, pepper and a teaspoonful of sugar, 
let cook a few minutes, then add one-half 
a cupful of milk and a little cornstarch 
dissolved in water. Just before serving 
add a lange lump of butter. Serve on 
toelst.

Tomato Soup.—One quart of stewed to­
matoes or one quart of canned, one pint 
of stock, one small onion, one bay leaf, 
one stalk of celery and a sprig of pxrs- 
ley, one teaspoomful of sugar, one-quarter 
teaspoonful of so*, two level tesspoon- 
fuls of butter, four level teaepoonfula 
of flour one teaspoomful of salt and 
a sahspooeful of pepper. Put the toma­
toes in a saucepan with the onion, bay 
leaf, parsley and celery; let it stew for 

, i about ten minutes. Now press through 
n much appreciate such article», j a man, one of the cuts showing three a 6ejve gne enough to remove the seeds.

*. to have pretty things about their \ amtidee for the desk or writing table, j Put it jafco a ^ eauoepan with the 
while others do not care for such | The blotter seen at the top of this draw-1 atocl(j place over the fire and bring to 

"gimeracks ” even though they politely ing is made of heavy linen, embroidered ^ prfut. Rub the batter and
kind sofa for hxB try to show much enthusiasm when they | in shades of brown and green. The edge  ̂ potil smooth, and stir into

more,practical , before vou are nreeented. ‘ was finished by heavy buttonhohng to ^ stir constantly until
„o<to ̂ t^xble^ud^xpense of making The ülustrationa dhow a few articles brown cotton, withan toner outiine in a Bmoo*hj then add the salt and pepper,

I any of these things be sure he wants it. tbatt would be useful and appropriate for IWer dMe °f brown. sugar and soda and serve
I y ox auras -e=------------------------ ----------------------- ---------- Three Sheets of dark green blotting pa Tomato Tapioca. Soup.—To one pmt of

tied to the hnen cover with 6teaill|ad tomatoes add one-half a table-
brown cord run through eyelets in the Ian- i ^ OI- extract of beef, one table-
en. The tittle calendar was made of ^ bu,tfce(r.| three scant tablespoon-
ecru tinea, embroidered in an apple-tree fub ^ m nu e, ra-ioca, one and one-half
design, in shades of red, green and brown, pj^ o£ wa,ter, a teaspoonful of salt 
The linen was mounted over a stiff card- and a quarter teaspoonful of pepper. Boil 
board, and there was a brass standard at ^ pjjp^gg. ærve with croutons, 
the back, so that the calendar could y^gd Tomatoes with Cheese. — Mix 
stand uprignt on the desk <me pint of canned tomatoes, one cupful

of grated crumbs, one-third of a capful of 
grated Canadian Cheese, hilf a teaspoon­
ful of salt, and pepper to baste, and pour 
into a buttered baking dish. Mix one- 
third of a cupful of bread crumbs with 
one tablespoonful of melted butter and 

tableepoonfuls of grated chdese, 
spread over the top and, bake about 20 
minutes.

Stewed Tomatoes. — Use either fresh or
If frtoh tomatoes are <■

Tomato Aspic, with Gold thicken . - 
One pint of tomato liquor strained from 
the can. Half a box of gelatin which 
has been previously soaked for half an 
hour in a cupful of cold waiter; one slice 

I of onion, one bay leaf, two doves, a spray 
I of parsley; salt and cayenne to taste. 
Stew the onion, bay leaf, parsley and 
cloves to the tomato liquor 15 monutes, 
stir in gelatin, season and strain through 
flannel without squeezing. The Aspic 
jelly can be used separately as a salad, 
served on lettuce, or as a garnish for ooid 
meat».

Tomato Toast.—Bab a quart of canned 
tomatoes through a colander, place in 
a porcelain etewpam, season with butter, 
pepper, salt or sugar to taster cut shoes 
of bread thin, brown on both sides, but­
ter and lay on a platter; add a pint of 

to the tomatoes and poor

IT-t
one egg; pour 
•When cool form into any desired shapes, 
and dip them first to bread crumbs, then 
into the beaten egg, then into the crumbs 
once more, and fry in deep hot fat.

Scalloped Tomatoes.—Turn out nearly 
all the juice from a can of tomatoes, and 
put it aside for future use. Rut a layer 
of bread crumbs to the bottom of a but­
tered pie dish; then one of the tomatoes, 
sprinkled with salt, pepper and bits of 

Add another

Tobacco pouches, photograph frames.
, in which studs and collar 
be kept, lamp shades of the

covered boxes 
buttons may

butter; also a tittle sugar, 
layer of crumbs and seasoned tomatoes, 
then a flayer of fine, dry crumbs. Bake 
covered until bubbling hot, and then 
brown quickly.

Macaroni and Tomatoes.—Break half a 
pound of macaroni into inch lengths, and 
boil in salted water until tender. Drain 
and put a layer of the jpaoaroni into a 
greased pudding dish, spnnkle with pep­
per, salt, onion juice and grated cheese, 
and cover all with a layer of canned to­
matoes, that have been seasoned to taste. 
On this goes another layer of macaroni, 
nmA go <m until the dieth is full. The top 
layer must be of tomatoes sprinkled with 
crumbs amd good-sized bits of butter. Set

r
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sweet cream
the toast. Serve immediately.over

Tomato Croquettes.—Put half the con­
tents of a ran of tomatoes in a saucepan 
■with a thin slice of onion, salt, pepper, 

three doves and ’sugar and salt totwo or
taste; cook for at least 15 minutes, then 
thicken with four tahlespoonfuls of corn­
starch rubbed smooth with a large piece
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moment to remove tihe skins.
The Photograph frame m the same into slices and stew them to an agate-
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which was made on one of tihe cheap je- tablespoonfuls of butter, 

panned book holders
gured brocade, hned with plain colored 
salk or satin, may be used for the cover, 
or dee embroidered ecru hnen, as de­
picted in the sketch, could be selected.

BEATRICE CAREY.
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