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NADVANCE

D. G. SMITH, PROPRIETOR
TERMS —81.50 a Year, if paid Inadvans:, 31.00
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The Factory

JOHN M<DONALD & CO.
(Buccessors to George Cassady.)
Manufacturers of Dooro, Sashes, Mouldings
~—~AND~—

Builders’ Furnishings generally.
Lumber Planed and Matched to order.

BAND AND SCROLL-SAWING:

Stock of Dimension and other L‘m
:onstantly on hand.

East End Factory, Chatham, N. B

f‘Chrlstmas
Dinner...

§
%i»»»»»»»»»»j

Rom Goose.—A goose should bé
cmtuus dressed foy roastiug, or it is
lidble to have a strong flavor which
is very undesirable;’ When ready for
the operation singe the bird, remove
pin fedthers and Wash. The goose
needs, literally, a bath in hot soap-
suds - and a scrubbing, too, with a
‘s ,jvegetable brush., . Then draw, whith
+4is removing the centents of the ir-
oo e What comes next ? Wash
*“land rivse in cloar, cold water, then
just ‘as ‘dry as possible:j’ Now

the goose is ready for the stuffing
 and trussing and L sprinkling with salt

: put on & rack in
and lay ﬁx

salt P“ﬁ‘ over

‘& 'very hot'oven and

thin

éat. in. the pan,’ removirg
- you. ylease, ﬂm last baH
a.
¥
ple sauce shouid always accoms
“roast goose.  'Then garnish the
3 (oose with stuffed apples
its of laurel.
the
one-half - tablespoon
shatlot three
add fourth pgaund mwﬂ“t&; thet'n
one- Bﬂ mea
Sausage first freed from their = out-
#ide skin and cook two minutes; add
firiely - chopped mushrooms  and
‘cup -¢hestnut puree. Scason jvith
Pepper and add one-hall

gup. fresh bread erumbs and 24 whole
- cooked, Freuch chestnuts.  ‘This may
.be 'dome a . day in advance, for it !
g ds fo cold when it is put into
'I‘hxs is an expensivc stufi-

Aj)ples en Surprise—Core '
eights ‘eight ‘apples, put
“stewpan ‘with one-hall' cup maple
oneé cup. sweet cider, two

aspoon salt, one tablespoon butter |
nd a few grnﬁ ) of nutmeg; then
eook until soft.”  Cool, and fiil shells
Aiade by, taking & thick slice from
 Stem end of bright red apples  and|
’ ltoopmg- out inside. ' Cover '’ with|
“Imeringue made of ‘'whites of two eggs
: benten stiff; two tablespoons powder~

sugp.r and -one teaspoon lemon
Mce. Place ‘under gas flame of gas
i{range to brown meringue. -

Mushroom Sauce. uMelt three table-
spoons butter, add a few  drops
omion  juite and cook until slightly
browned; then edd three and one-
ha'f tablespoons flour, one cup cream
| the water drained from ‘cooking one-

half pound mushroom . stems with
ewugh niore cream to ‘make, ohe-hal
|cup Tiguld. - Season with salt. = &and
i paprika .and add one tablespoon meat
extract. - Add mushroom caps - cut
n glices and sagiad in buttér. five
- {minutes.

Eng ish - Plum Pudding.—For 'this
genuine  English plum pudding ' mix
six ounces flour, six ounces . stale’
bread erumbs, three-quartem of 1a
pound each sceded rairins and cur-
‘frants, ‘three-quarters of a pound fine-
ly - chopped :suet, 10 ounces sugar,
one’ cup molasses, three ounces. can-
died orange Ppeel; one teaspoon each
nutmeg and mace, six eggs we'l heat~
en, ‘and salt ‘to taste, . Turn into a
thickly floured cloth, tie securely and
plubge into a kettle of boiling wa-|
ter.. -Keep the water hoiling around’
the pudding vigorously for five hours
or the result will not be satisfactory:

W(lﬂl GBOBS !

WE MANUPAC‘FURE & HAV‘

This pudding must be mixed with

to.- incorporate the ingredients thor-
oughly. It is well to have ' the
pudding madé a day or two in ad-
vance, ‘as it.can be readily heated in
a wteamer in about an hour or so.
Garnish .the pudding with sprays of

the’

or a  Christmas sentiment in gold
pamt: Put seven of the candy sticks
together and encircle them with this
wrapper.
| Little boxes which contain
‘may be wrapped in two papers,
scarlet, the outer white; muke
papers’ longer on one end than
the other; seal the folded end.
gather the longer together, tie with
scarlet ribbon, ¢lip the ends and frill
out. ‘Thus prepared they ard not
only easily attached to a irce, bat
ar¢ made ornamental. %

Wrap books in white €issue paper

the
on

tucking a sprig of red-berr.ad/ hoily
under the knot. Tie up bundles  in
white, gathering the paper together
at the ends, tying it. with ribbon,
and then fringing the ends.

Little fancy boxes, made of Whit-
man paper and decorated with gold

paint. and red water color paint, fill- ‘Ame ica

ed with home-made candies, makc an
i and ‘always  acceptable
gift.

gifts |
one |

and |

i {the Rom Saturnalia h oft
and tie with holly wvd baby ribbwn,! By otummate s e

{form for

| w'th the mame of the Sunday school | SOSEE00CECOS000000000808 | cix1i.cn receive their edeets Hidaen

GHRISTMAS
CUSTOMS

Christmas: celebrations are drawn
from diverse sources and are by no
means all of Christian origin, in  so |
far as the ceremonies and f[estivities
are concerned. In fact, many
them antedato the religion of Chiist.
In the countiics of Rema.ic descent
dis-
tinct traces. 'This great festival in
honor of the Roman God of Agiicul-
ture, Saturn, was celebrated in oll
Rome every December. Clildren and
slaves were overwhelmed with  pre-
sents, and merriment reigned in every
a whole week. . Southern
Europe and Spanish and Portuguese
have ~ retained Christmas
moszl_w, an oeclestial festiviedss ol
a jovful one; 4 titme of public rejoie- !
ling; wlile in thé northern countries

A ‘set of dishtowels, neatly hemmed {its cclebration. has o more domestic'

“and marked, nicely done up and ac-
companied with an appropriate senti-
wént, is a gift never despised by the
housekeeper..

Wash-cloths made of squares of
Turkish towelling with a crocheted
edge of pale blue or pink zephyr sell
well at ‘a bazaar, and are gifts a lit-
tle girl can mgke'herseu.

b The ““hair receiver’’ is always odi~
ous, mevertheless in many rooms it
Seems to be a necessary adjunct of
the dressing bureau. A bag .~ made
of tucked Perdian lawn.of India lin:
en, fastened at:the back of the dress-
lng bureau - “‘fills the ' Bill’" acceptab-
Iy. The tucks are horizontal, ~ and
the mouth of the bag is left
enough so that it is convenient
use.

A whisk broony holder ‘is made

It

of |

chopped . parsley
{Heat to boiling point, add ove-hall two shield-shaped pietes of cardboard | Yuletide,

covered with holly red linen . and

iderived [rem Saturnalia and

large !
for, was beiieved that the year stood still
1at the soistice.

character.: It is a home and family.|
feast. The deiivation of Northern
customs may be traced to the gods
of “Edda,’”” the greatest source of
northern’ mythology.  Its scriptures
were found in Iceland. The customs
those
from northern myths were by and by
partly amalgamated ‘through the
mixture of peoples, but stil every
country has idts own peculiar cere-
mouies of Christmas.

YULETIDE.

The customs of Scandinavia and
Iceland rely most. distinctly on - the
old riorttern myths. The celebration
of the solstice was a gréat festival in
olden times. For a long time it

With it began again
the reign of Freyr, the sun god. The
the Scandinavians call
Christmas, “Yul’ means wheel. The !

flo.”
|

of Salis

‘the best cavdies.

pit,

istale is reached when the syrup,

Istick from the syrup and dipping it |

| Rit.
'In it the syrup becomes dark. color-

one portion with yellow and ﬂavor{
with orange; another color green and |
flavor with pistachio or bitter al-|
mond; use pink coloring for a third

and rose flavoring; mix a litile melt-

ed chocolate with one portion, and

add vanilla extract; keep onc portion

white and uce lemon flavor; make

the creams into sma.l balls with the |
fingeis, chop blanched almonds ﬁne1
and 1oll the balls in them as soon |

as they are foimed.

{ Burnt Almonds are delicious., Put |

HOLIDAY
GAMES

After the Chtistmas dinuer people
are usually not inclined for much ex-
|ertion, but they want some kind of
light amusement. Some of the old-
into a saucepan one aud one-half fashioned ‘‘divipation’’ tricks' then
cups of brown sugar and three table- 'come in nicely.
spoonfuls of water; stir until the| Such feats are frequently performs-
sugar is cissolved; when the syrupied by two persons, onc playing!the
boils put in one cup of shelled al- part of the ‘‘proifessor,” or wizard
monds and stir until the nuts aie in chief, the other that of ‘“‘medium.”’
weil covered and a mllv browned; One of the simplest tricks of the
turn them onto a buttcied dish and {kind is the indicating by the medium
isepa.rate each nut; rep eﬂh the process | of some object which has been agreed
if the almonds requirc a thicker co¥- lypon by the company during her
ering. i | absence from thé room. On her re-
. Palled Chocolate Cream Candy, |¢yrn the magician, after placing her
boil together four cups of granulated |y, qar (supposud) mesmun, influence
sugar and half a cup of sweet creaml. ;v , o gham ‘‘passes,’’ proceeds 10
Di:solve a pinch of soda in-a “"p‘mtex'rugate har.

iof water and add with one ' table- | . '
spoonful of butter. Cook the mix- ‘bee:onz.g::\dk)l}’my‘ ;},‘: th}; tg:;:?:.
ture uniil ic is o thick syrup. Place g,o o0 g0 Sonihtuindes s not. expoets

ip these :ike the Roman children at
the time of the Saturnalia. The Pro-
vencals in the south of France vener-
ate the Yulelog calied there ‘‘Cacho

—_——,——
SEASONABLE RECIPES.

How to Make Dehcwus Christmas
Candies.

It is possible to make just as de-
canady: at home as can- be!
bought of  the hig! est-class candy
manufacturers; and as labor is an
expeusive item in the cost of candies,
it follows that if one can aflord the
time—and not a great deal is 1equir-
eu—oue (an make Chijistmas cancies
for home use and fill giit boxes for
very much less than it costs to buy |
\ Any canaics but
the best are not fit to eat.

To make candy that requiles cook-
1%, aad to be successful, the sugar
imust be boiled " to just the right!
ixdegree. Several techuical names aye ;
{used by co.fectioners for the different
degxcu; of heat to which the ' ‘syrup
!is brought in the operation of candy-
making. The smooth degiee indi-

DRS. @.J. & H. SPROUL
SURGEON DENTISTS.

Teeth extracted without pain by the ase
of Nitrous Oxide Gas or ether Auace-
thetics.

A:i'ﬁcid Teeth set in Gold, Rubber and’
Celluloid.  Special-attention given te the
preservation and regulating of the oatursl
teeth.

cAlu Crow; and Bridge work. All work
guaranteed in every res

Office in Chthz, Bs:an Biock. Tele

N b
”l‘: el Square, n&c‘ %.

K-m:e:.iu:rmp.'l'
THE KING'S CHRISTAAS

¥FE LIKES TO SPEND IT WITH
HIS FAMILY.
\ LB
His Majesty Is Seen . at His Best
as’'a Christmas
Host.

Flis Majesty keeps Christmas. in &,
very simple ‘manncr.  With all  the

{in another saucepan half a cup of 2 5 ‘ P “
sweet cream and four tablespoons of ¢4 om | ConlEN®) o 1514t the
!grated chocolate, and cook slowly ‘m&)on” = No.” “Is it _}\},‘e,f’“x‘?d
degiee is reached.  This may be ueed |OVer the back of ‘the fire until the | bab g;x till ?_hl: : ;‘Zm':'t iole. 1a name:i
for crystaliczing purposes. The thread | Pistue 18 quite: thigk. . Whem & dhey wh h‘ 1i i ‘?Y \] Y
mk_'wune mixture is ready to take f.iom :'¥hen :‘3 e repiies:— €8, :
the fire stir into :it quickly two! ]'1 helm a"‘If various _\vuys‘ ‘:,fl gi:"_ni
=L : 316 g teaspoonfuls of vanilla extract, tienitbc clue, In one version of the tric
barates quichiy and hargs i dmll PO farge spoontuls into the the medium s Tustrueted to' _say
when it may be drawn out, like fine chocolate mixture and turn the re- | Yes'’ ‘to t}:e first mtlc_le named
haiys, without bireaking it.' The ball majuder onto a buttered dish. Pour next after a 4,uur~lcgged object (ani-
degiee is reached when on taking the ! the chocolate mixture oier tbis, and, mate ‘or inanimate). This is a very
as soon as it is possible to naacle, ‘old form of “key,”” but not very
pull it and ‘cut it into pieces. This widely ' known, and we have ‘oiten
3 s > ¥ |makes a striped candy. !secn it mystify a roomful of people.
;v‘c:,x‘;k?sd lxiehex‘)‘ugz. nga.’x)'ele‘;:g:: tdhe-‘ ‘o make Peppclmint Drops, place |if, however, the trick is repeated be-
stick clean, when dipped into cold 'OVer the fire, in‘a granite pan, oue fore the sawe company, it may be as
water, and snapa into pieces when ;12€¢ cup of granulated sugar . and | well, on the second occasion to ugme
The caramel is the last stage. four tablespoonfuls of hot watei.|on a new kind of key-word, say
|When the mixture comes to a boil, [fiower or bird.
'ed, and care is required that it shall |COOK just three minutes. Meanwhile | 1 apotHer form of the trick

the
inot remain too long over the fire. have ready four tablespoonfuls - of i parformer does not speak ‘'at all, but
i confectione:s’ sugar and a few drops |

cates a thick Syrup; dip a stick into
and if it is oiiy to the touch the

en from the stick with the finger, se-

into -cold water the sugar can

the hand, otherwise it is imposs:iblel

old inhabitants of Scandinavia imag-
ined  the sun to be like a wkeel.
“Yuleklapp’’ sigrifies the clappirg of |
the wheels and the expression is still !
in use for the manner in which the
presents arc distributed in the north
of Europe.
room and packed in a myste:ious

bound 'with green satin ‘ribbon: ' an
‘inch wide. = Ornament the front with
a monogram cmbroidered in green.

A young girl ~will appreciate a
i pretty bit of corsage, garniture as.a
'Chr‘istmaa gift. Get a bolt of velvel
ribbon No. 1- and & spray of small
flowers  or fruit, (forget-me-nots ' are =
. pretty). ‘Make the ribbon into'loops ‘;’;’;:feg‘:‘zog‘::mn";:dy %a;;&sg‘é‘éi
;’N’Yl‘l:g fr{om rour tghnme htx;:‘hcs u; iera ly accompany each bundle dirvect-
engt asténing: them Wi SPOOL | sng the presents-from one person’ to
{ wire and arrange the flowers among| ., ther. This peculiar usage is de-
them. rived from the mysterious manner in
e S e S 5. 80 which e weh pod guie s D

sentﬂ i. e., the flowers, the green
Twenty-five inches are allowed for'gm,s and the leaves. Tn,erefore the |
I the waist.

The bow. has six l°°PS.green deeoration is stiil in use for
arranged in pairs, with two .short!Christmas.” Also the Christmas tree
lupright ‘ends, five inches long. Theis derived from early sources. It is
middle of the bow is a knot for lof right a fir tree bocause. this
which seven inches of ribbon are al- .manns always green.
lowed. 'The loops are graduated in eternal = spring.
length, the lowest pair being gix |to it the worslip of Christ because
and a half inches, the second five [through Him - eternal spring began
and a quarter, the third pair = four |for humanity. The candles
fnches. !eternal light, which came into

“A stock collar is a gift that al- world with Christ. .
ways delights a girl if it is daintily | In Scandinavia there is, probably,
{made of suitable materials. A pret- [the greatest veperation for "Yuletide
iy ome seen 'at ‘the theatre the other- of all countries.
night had  bias strips of pale blue closed, old guarrels forgotten, feuds
‘moire at: top and bottom, with ' a adjusted. A pretty symbol of the
strip of heavy white éream: lace over |spirit "that reigns is ‘the practice of
| white between them. 'To cover the Placing in a row every pair ol shoes
Tjunction of moire and lace was a row . in each household, so that durirg the
lof narrow black,velvet ribbon' stud-|Year the . fami'y will live in peace
/ded at intervals with tiny turquoise @nd harmony, Candles are left burn-,
buttons: Ends of blue ribbon edged 08 10 show the way to, Yule|
with narrow cream lace made a but_"l‘rumpte (the Chiistmas Spiiit), who
}terﬂy P in thant. brings the gifts. One sets a cake

the

of meal in the snow as a Christmas !
S N

offering; for the birds a sheaf  of
lRECORD CHRISTMAS PUDDINGS.

food. The family 'itcelf has no time

In the village of Paignton, in Dev-
to take a regular meal on the 24,

‘ons}mc. England, an old charter pro-
vided that on each fiftieth Christmas
Day = the village should provide a |about: four weeks bhefore.
plum pudding large enough to feed |day of the celebration, at noon, the
all ‘the poor. iwhole household will assemble

In gccordance with the provisions ! the kitchen and cip a piece of bread |
‘of that charter, on the first Christ- (in the ham broth. Then everybody
mas &f ‘the nineteenth century,  a has to prepare again for the Yule-
pudd®ig was mace which welgl'ed 900 klapp and the great supper following.
pounds, The ingredients included | After this games are played.. They
{nore than a bushel of eggs, 120 lbs. |2¥e usually interrupted by a knock at
'o( suet, a like weight/ of raisins and |the door. Four or five boys dressed
1500 pounds of flour. | in- white. enter. One cariies a star-

i sugar
i stirred,
They ‘are thrown into al

i
‘for some time if’ the créamed

‘make fondant,
re- ]
1t symbolizes | on¢ and one-half cups of water;
Christmas applied it stand half an hour, then add half
'a salt spoon cf cream cf tarter; place
began | the pan over the fire;and stir
siguily | sugap until it is dissolved and heated
| through.

{

{or brush, taking care not to

The courts are!

,wn,h the bands or with a

| paste

KA smooth stick is the best thing to
| use for testing boiling sugar. Dip the

stick first into jce'water, then
syrup, and again into water.
is = melted

into
After
it should not be

A pinch of cream of tartar added
to. the sugar when thus placed over

the fire will often prevent its grain-|

ing. If the sugar boils until it
itoo hard, and a spoonfcl. of

i
water

and try'it again, and if the sugar be- |
i ging

to grain when working it,
‘little water must be added and it |
must be boiled once more.

. Fondant is the foundation for
French candies,

all
and it may be kept
mix-
ture is put into self-sealing jars. To
put into a saucepan
three cups of granulated sugar and
let

the

Sugar crystals will form
around the inside of the pan, and
may, be removed with- a damp cloth
touch
pan.

few
with

the boiling sugar or jar the
When the syrup - kas boiled a
minntes, commen e tetirg it

& stick, and when it has reached, the
iball cegiee take from the fire
pour carefully over’a marble moul-

and

iing board or table and -let it “¢eol
a few moments. ¥ the finger leaves
\a dent when the mixture is pressed it
,may then be rclled up and  kneaded
wooden
creamy

spoon until it is a soft,

Although boiled sugar is preferred
for ‘cream candies,  an
leream may

whites |
of two eggs to a froth, add as much

in | water as there weie eggs befoie they

we.¢ beaten, and gradually stir mto
this confectioners’ sugar until it is a
thick enough, to be mwoulded
with = the fingers and retaius its
shape.

a glaus a quarter of an ounce each
of powdered ' cochineal, alum and |

;of peppermint.

, water,

al

'paste- It may be used to form into , the lighter it will be in color.

wheat is placed on a pole in front of |a variety of candies,
each house to provide them with |
uncooked I
be quiclly and ea~11w !
ian'.hmgh baking and cookinhg begnmnade, and is very sati:factory. |

On the | prepate the cream, beat the

To |

| Fimself to the happiress of his fellow !
To color the: creams pink, place in imen rather than to his own

b iin this case the object selected must
o Turn this into the ly, gomething in the room. On the
boiling syrup and stir quickly. Take {return of the medium, the performer
from the fire and sot the pan CoB-| .01y points with his wand (or any
taining the mixture  in‘ons .of ho,t ' convenient substitute, say'a ruler, or
ter, and with a spoon drop the - "y qovg wany to various objects in
quid in spots the size of a pickel on Siceostlon. « The first. Bll-doses - of

ma:bh e, or on oiled pajer. ¢ . .
A - - : g0 are met  with a negative, but
xor Gingury 8 0F, LEGS 0 o M when he touches the vight one a

ble mortar an ounce of candied or- Confldent “rea’ A TiE Haswor
X yit u sar, and yes the .
SEE pecl wikh scahe by s, o The secret here is equally simple:

when it is smooth like a paste add 5 g
{hali a pound more of the same kind AAt the outset ihe performer grasps
the wand, all

of sugar and half an ounce of pow- ;! o 4 3
| dered ginger. Dissolve the - sugar it. When he points to the right ob-
jecct the forefinger is allowed to lie

'with a little’ water|and boil  the t 4
whole to a candy and drop the syrup 2l0ong it. TUnless the secret is known
from the point of a knife on writing beforchand, it is ahsolutely safe from
paper. When cold keep the drops i. Getection,

On » similar principle, but some-

a tin box.
A favorite English confection is What more eiaborate. ‘s the ivick of
THE MYSTIC %i..RGET.

Everton tafly. To make it take
The apparatus for this feat con-

three pounds of the.be.t brown su-)
gar and boil with one ‘and one-hall ' ...~ ¢ & .pasteboard target, having
a bull’s-eye and three concentric

pii of water until the candy har-
de.:s in cold water. Then add a half . ¢ di :

S o0 P rings of different colors; and hall a

pound.  of ‘butter, whith will:soften dozen arrows, also oi duierent col-

ors, (If the apparatus is homme-

the candy.: Boil a few moments un-
mede, these, tco, may be of paste-

til it again haidens.  Flavor with .
board): 'fhe medium retiring as be-

lemon and pour into tiis,
Englis oam 1 ith ¥
Fagith, R Ty 18 madn 2 fore, a spectator is invited to sclect
one of the arrows, a:d with it io

four cups of light brown sugar, half

a cup of water, one tablespoorful of e

butter and-the Sase quantit of touch any one of the rings of | the
e : target. On the medium‘s return she

indicates, with- niore or less make-

vivegat. Boil / urtil it is b ittle
wken tested, add tablespoonful of 7
4 s = believe of mental effort, which ar-
row was used, und which circie of

v illa and turn into buttered plates.
Old fashioned Moplarses Candy, such ]
-as was made by old grandmothers in the target was touched with it.
‘Here, again, the 'secret lies in an
agreed code of signals. The rings of

the days when French creams’' we e

seldom seen, will always be welrom-
the turget are regarded as numbered;
the bull's-cye as one, the ring near-

ed. ‘Tre more tte candy is viorked
est it to two, and so on. The ar-

rows in like manner each bear an
{imaginary numier, say, blue, one;
ihlack, two; green, ithree; red, four;
| white, five; vellow, six. . Call - the
blue ‘‘azure,”” and the initials will
come in alphabetical order, a, b, g,
r. 'w, y; under which conditions the
sequence of the colors will be recall-
ed without difficulty.

The number of the particular ar-
row used is signalled to the mediumn
|’ by the way in which the wand, or its
substitute, is  held. Thus if it be
held by its upper end in the right

P

THE BASIS OF HAPPINESS.

Chiistmas is the arniversary of a
Gift. It inspired the antlem of
peate and good-will, Hatred and
strife aye not provoked by giving.
They come f:om self-see!ing. Alexan-
der wept because he had no more
wo 1's to conquer. Had he devoied

glory
he would have rejoiced at the oppor-
| tunity for helpfulness that his posi-

the fingers encircling:

hand, with one finger lying along it,

opportunities to travel in the most
{splendid luxury ' to foreign ‘climes
where the climate is'more genial, and
where the greater privacy, which the
King so much likes, is more casily
iobtainable, ' he remnains guietly  at ”
ihome. Poes I not, vin doing so,
clearly prove how very nearly akin
he is to'his’ subjects in his desire $o
be &t this festive scason amidst his
iown folk at his own Homcstead?
| With all. the pressing invithtions
and ' inducements to visit 'othey eén-
itres, where the amusements ‘and the
toutwurd homage and the magnifi-
fcence of the rejoicings would bo on
‘a bigger scale than they are . at the
'ng s country home, = his'Majesty’
i prefers” to stiy where he can ‘be of.
the greatest personal service, ‘Wwhere
yhis devotjon to the tunanis on hm
own landed estate can bus& be'
emplified.
ibere. is the dintier ‘of ‘roast | hoef

o.nd plum pudding, usually given in
one of the huge out-muildings, t6 the
‘farm-hands  wad  :ottagers.  This
function is invariably attonded dor-
ing its progress by the King and
his Royal Corsort. /
There is the si vants’ dmnr-r, which
is keld by the 'Eovercign's gmciqm
permission in the Servants’ Hall] and
which is never voted a success uniesy .
thé Roydl icaster and mistress pay
a ‘/isit in person. accompanied by the
majority of the nobility who are t.ho
guests of their' Majesties.
| In asking his ruests to accompany
him to the Servants’ Hall, the King
lets it be plainly se¢n that he con-
siders it the duty of all who  Keep'
servants to take a pro,cuce.l intemt
in their affairs.

i EVEN THE CHILDREN

on the Sandringham . cstate are not
overlooked by the King, A/ Punchk
wnd Judy show, a ‘‘bran pie,” and a
number of other dever-failing attrae-
tions are ' provided for the young-
sters” special benefit, 2

His Majesty has even been known
to alter his private plans 'in order
that he and his friends. might be
ablg to put in'an appéarance at the
entertainment ~so thoughtfully or-
ganized for the little omes, whose
parents have * the honor of serving
one of the kindliest as well as one
of the most' considerate ol ‘employ-
ers.

The Xing's = own grnndchﬂdren
who, with their parents, the Prince
and  Princess: of ‘Wales, are'closs
neighbors, - are . frequently invited
over to see the good things intended
for the servants’ childron. = The lit-
tle Princes and their sister are not
to ‘be kept away from their cheery
grandparent, ‘and well they know: to _
whom  they  should apply in case
there is the swmallest likelihood ' of
any of their privileges being curtail-
ed. The presents which they value
the most, after those given by . their
own parents, are those given them

BY THE KING.

hol'y well laden with its bright red |

cream of tartar; mix and add four! { tion afforded. itwo; if encircled by all the fingers, !

berriés and a hard sauce ormamented
with eandied cherries. Pour- one-|
tkird cup brandy, which must be of
good quality, around base of pud-'
cirg and light just before sending to

nected with civilization by means of
‘a railroad, and to celebrate the event
the pebple, remembering tke old char-
ter, thought well to have a monster
jpudding as part of the festivities,

‘ In 1858 the said village was con-|Shaped lantern and another an orna-

mented box contairing two dolls, the
Virgin and ‘the Christ child, The
boys sing Christmas carols. After-
ward appear masked perfo:mers, who
do tricks and playv ran‘ori e .
Besides Scandinavia and

ounces of warm water and the same! The basis of hnpplne<s is  glving
quantity of alcohol; cover and allow |rather than receiving. The philoso-
the mixture to stand over might, ! phies, ancient and modern, more or:
strain and bottle; stir a few diops'less dimly recoguize this fundamental
at a time into the cream until g ‘truth. © One of the last (entvry s

three;
but round the centrel four; if placed
under the arm, five; if laid on the
table, six. 'The ring of the target
which has been touched may be indi-

if encircled in like manner, .

Often the presents have not been
sent; they have been conveyed = by
the King himself, who delights - in’
being an ectual witness of the hap-
piness that he is instrumental in

the table. . Then seérve with Hhot |7, : Iceland,

sauca as well as the cold sauce. ;:f:d‘ggiﬁaf:;‘:gg,:gf: xﬁ?):e the - - int
Coll Hard Sauce—Cream = one;“iiy.gq consisted of 600 pounds

third of a cup cf butter, add gradual- flour, 400 pounds of raisins,

ly one ccup brown sugar and drop. ... 4s of currants, 400 pounds - of

iy drop two tablespoons brandy. If suet, 191 pounds of breadcrumbs
the brandy is added too rapidly, the o ;;ounds of sugar, 300 lemons, 144

sauce will have a curdled appearance. 'nutmegs and 160 quarts of m|lk

‘| Hot Sauce.—Mix one-half cup su-| This pudding weighed nearly a!
k“;’ °'f‘e level tabl.ispoorg d?lrrowroot»ton and o half, and eight horses
and a few grains salt, one cup 3 A . 2

Bétiing water, and Jot bodl | Bve min were employed to take it to the vil-

giving.

His Majesty has on occasions made
surprise visits to York Cottage in
order to satisfy  himself that ' the
little Princes are thdroughly enjoy-
themselves, and that there is  mno-
(thing more wanting tha®sis at all
likely to add to their pleasure.

The King - always attends Divine
service on the morning of Christmas
(Day. And it is usual for the party

deep a color is obtaived as 4is 1e-'!philosophiral novelists said that
qui:ed. there could be no perfect happiness
For colowirg yellow, take half an’ without omplete seli-forgetfulness. |
ounce of saflion and add to it two ,The Nirvana of the Buddhist is such'
ounces of alcohcl and four of water. | complete absorption in tiings out-
Let the mixture stand several days ‘ide ot «¢lf as to leave no oom for
before uting. It has a deep orsnge thought of self, A ain + i h man
lcolor, and wvsed in rmall qua (idies onie cought the redje fur bappiness.
|gives a beautiful yellow shade. anc t e Tea ber told Lim to give his
|the custom was transferred to ngnkk To color green, crush and cook a wealth to the necdy.
{fy the Eternal Light. The log xuv spirach leaves in water, strain Al tiis i well known,
{drawn in triumph from its resti g | them and use the lxquxi !stops to recall it.

cated by the position of the leit
hand.  If it grasps the 'lapel of the
coat, the bull’s-eye has been touched;
if the thumb is tucked into the
|vest pocket, ring No. 1. 1If the
{hand is placed in the trouser pocket,
No. 2; if allowed to hang down by
the side, No. 3; and if resting on
the hip, the white space outside the |
rings.

England has most faithfully preserv-
ed the custom of Yulelog. It is a
massive piece of woou, tug-aly the
rugged root of an oak, which is kept
burning at Christmas time for twelve
days. A piece is kept for the fol—!
lowing year." It was first lit in
{ honor of the heathen sun god, then |

of
190

cert

if one omly TELEGRAMS.
lage

utes. Remove from fire and -add
one tablespoon lemon juice and two
tablespoons: brandy. Color with
freit red. . Arrowroot makes a clear
sauce, flour or cornstarch a cloudy
one,

We bave ‘the BEST Smdno, BEST
assistants and the largest and most

ied EXPERIENCE,
BEST’ mtcnals and therefore

Best Photoﬂ'mphs;

" Whether our patross be RICH or
. POOR we aim to please every

and use only

~IF ¥OU WAHT—
Picture Frames
Photographs or

(‘A‘ Com~ and Bee Us.

‘Mersercan's Photo Rnums

Water Str~4t. Chatham.
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CHRISTMAS SUGGESTIONS.

Valuable 'Hir.f:s About Making

Holiday Gifts:

It is always rather difficult to vre-
pare acceptable gifts for the childuen
of a Sunday
attractive and inexpensive. Buy a
quantity of stick candy of“various;
flavors and colors.

“Thandled, appetizing look, ' and  wuico
preserve the color effect.. Ot  of
blue or / res! paper make wWrappirs
about three inches wide, ornamented

school—gifts pleasing, .

Wrap each stick !
in one thickness of transparent white !
paper:-this is to give it a clean, wn-'

green with' all befitting cere-
mony.

A iew years ago there was a mon.-,

ster pudding made in Southwark,
then a suburban borough of London.
’l‘he p\.dmng was carried through the
| streets in procession, headed by
fbam:] pheying alternately Lhu%mas
{music and popular tunes.
| e S el
i A QUARREL ADJUSTED.
i Guy—‘‘What pregent did your
gi-l gi\e you 2"

Peicy: "\\el] she said sle
try gettivg engaged to me again.”

A PAIR OF THEM,

Georgo—“Jack, you gave me
samre book that you gave me
Christmas.””

Jack—"'Shake,
you.”

best

the
last

old man; so

STEAM ENGIRE
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and see our Work ahd
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CASTINGS OF AL

Valves and Fite
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Mil! Hachizery of all kinds

E AND LATH MACHINES,
L DESCRIPTIONS |

Dies,

DESIGNS, PLANS AND ESTIMATES PUBNISHED ON APPLICATION.

would |

did |

jin

| carry
{of Russia,
{ important event.

 covered
gins by

boar’s head was forme

day

i place amid shouts of laughter, every
wayfarer dofling his hat as it pass-|
es. ' Formeily the minstrels hauled,
with song and music This is an

»exampls of the old &ule song —

| Part must be kept wherewith to tend i melted fondant and place on
| paper

The Christmes log next yeare,
{ And where ’tis safety kept the fiend
Can do no mischief there.

In England a very important sym-
bol of decoration is the mistletoe.
It is customary for every young man

where he is a lowed to
For tlis custom we are
indehted to Scandinavinn mytho'ogy.

i Tte plant was decicated to the god-
dess Friga. It was the emblem of
love, and everyone who passed under
it received a Liss.

ST. NICHOLAS.

Nicholas is especia ly veneratéd
tussia. The emperors mo:‘ly !
I'is name. In the rural life
Christmas c.enihig is an
At sunset young
and cld assemble, forming a proces-
sion, and visit the vi lage ignita
singing carole and receiving coppers.
This part of the ceremony is called
‘Kolenda,” which means begging for
money or presents. A masquerade
iollows in which the adults tra
form themseclies into cows, pigs,
other anmimsls in 1emembrance of the
Nativity in the manger. 1In the
eve i~g supper is served on a table
with straw. The feast L
divitting the blessed wate
Ch:istmas custem in Rus
is to sirge a hoar.
a wan and a boy cxecute that func-
tion. The gold biistl. @
symbelic of light, i

St.

ns-

An old

A

sicg in  the
ly an elabor
dui the Ch:istmas
at all mansions of the

ate ceremony
rejpast
wealth;
always
mas Day,
the old symbol cf plenty.
In France we find a mixture cf ve
ious customs. The up-to-date Pa i
an divides Lis Christmas dinner,
ﬂ.rl ¢ each at a different place and |
“IReveillon’ into many courses
reaching home for the last cup
cofiee at breaklast time. The Fa-
ing up of stockirgs Ch-istmas night
is a common I'iench custom, The

o
£

The bear appears on Christ

of

|perhaps that most generally lited are through the devotion of the ola. ' e
{ chocolate cream drops.
ithem take the cream, flavour it and
{form
to try to bring Lis beloved under the!
| mistletoe,
{ kiss her.

| sauwcepan, set the pan in another con-  law.’
| tairing beiling water and stand over |
jthe fire until the chocolate becammes
jentirely
{of the cream bal s into the

{required t

and |

flavor with vani'la extract;

iva iety.
An old woman, !

arimeal is!

|ed
cen Victoria kept up t! is |

with a lemon in lis mouth |
|ard prets them firmly together.

‘:in‘x
|into

Trhe seret  of | i ;
was disclosed when the! This is an excellent game. . Each

first mother gave birt e first]Of the players gives a letter in wwn,
huld ler %,\ ?(misi:}x‘e:ono: fu 'Lrh; until twelve have been ofitained,
pleusuie  of possession, but in the Which are written in Ll}e same order |
opportunity for devotion. The world at the top of each piece of paper.
lis held together not by the cotesive |Ten minutes or a juarter of an hour
ipower of Tublic rlunder, but by t-e are allowed, in which each player
until  dry. Fondant also adhesive force of sacrifice. The fam- Writes a sentence beginning with the
imakes delitious iring for cakes. ily peisists because all nota e on- chosen initials. The messuges are
Of 21l the dclicacles from fondant |spiies for the protection of the young then read aloud. It is an el*xclnllum,
practise for condensing one’s ideas.
The resuits are often very amusing. |
Some people merely string words to-
gether, but others can suggest
whole story in a (ew words. Sup-
posing the letters are p, g, t, t, n.
Z, p,s. i, w,m,j. One player
evolve the following sentence ‘whith,
though silly, is consecutive: ‘‘Please
give Tommy the new game played
gsince Janvery with much joy.” An-
other will formulate the following
with exactly the same letters: ‘‘Papa
getting too tiresome. No games
posqa';h Send John with muzzio,
Jennie.” (The name of an imagin-

Fruit juices also make an excellent '
{coloring for creams.

To make fruit glace take
of orange, white grapes, or any f uit
from which the juice does rnot jun
too freely, and dip them into the
oiled

happire s

quanters

state continues because that mater-
nal instinct sometinies culied patrio-
cones ' tism impels to its defenwe, And '
and place on plates. Let the cones |when the family of nations recognize
{harden slightly on the swr’ace—an ;that f:iendly co-operation is better
;hour will be sufficient—bofore cover- than hostile compeiiticr, the hattle-
irg. Break into small picces a cake flags will be furled aid ‘tthe. Kinly
of plain chocolate and place in a  €a’ th shall slumber, lapt in ubiversal

To prepaie

it into little bal's or

Giving is the impe!ling force cf pro-
gress. The man who sits in  his
office 1eaching out efier power and
wealth for their own sake dees not
!chocolate at. one time and 101! advance himsell, but pulls wealt h and !
around to cover all sides; lift them  power back to him. On the otrer |
out with a two-tined fork or a piece jhand the giver _Oi. that wiih te has| {ary sender may he placed at the end
of wire twisted into a loop, hcld a /i drawn forward by the beneficent | (o (). jattors allow of it, but it  is
moment to allow the extra chou,lave,a‘t'&‘ tion of his good deeds. Lottion.) il '
to drain off, and plare them on pap- | This is the lesson of Christmas, ;OD R
er or buttered plates until they be-{It 8 not sectarion nor theological
come cold., When less <h0<olmv is | por mystical, but is intensely practi- |
the covering may be prepar- cal. It may be.accepted by men of‘ Use white hose that there may be
ed thus: Put ha'f a pound of choco- | 8!l creeds and of none. 1Indeed, it is | no danger of color poisoning.
late in a pan and set over boiling &t the basis of ethics as'well as hup-‘ Place rome much-desired gift in the
water. When it soft add four | 1-ine‘s {very toe. An orvange or apple fills
ounces c¢f confectioners’ sugar and e e — tho heel ricely.

mix well! ‘ Use more apples ard dainty
and cover tle cream balls with plain ! THE XMAS GOOSE. y or where apples ave no ravity,
chorolate. Chopped nuts may Dbe | jawges and bananas. A ”tlle
mixed with the cream to make a| Here is a very useful bint lt*gurd-lls izuch better than pound s of it.
{ing this bird for those who would| Crown the top with a book, doli
Creamed Almonds, flavor | wish to enjoy the eating of same ! OF pair of skates.
o color the foundation eream to suit | without any after ill effects from | Tie. évery parcel
the taste; take small yieces and |over-greasiness, which is this
form it with the fingers around al-ionly fault. After cleaning and
mond meats; roil them while moi t |drescing the goose for roasting, "“bl

7 fine pranulated sugar. For cream it all over inside and out with coarse | tOV
walnuts, make the balls as for |kitchen salt. Get a basket woven | €ach
chocolate creams, and as fast as they loosely at bottom, place bird in this, | FeW.
are formed place halves of Englich iand allow the salt, as it melts, to| A bottle of perfume,
wa'nuts en both sides of the all |drip through. Have it hung in g |bet hook, a nice pen and a box of
cool place, placing a pan beneath to | material for fancy work, Have you
catch the melted salt. Tet it 1e-|thought of these for the young daugh
main thus for three days. Before | ter?
cooking wash the goose thoroughly
free from salt. All the coarsce, fatty
matter comes away, and the ﬂed\
wil be as delicate and tender as
n place of the chooped meats turtey. This is a valuable s’l-gges«

To prejare Ha l2avin Balle, civide |tion, as the richness ¢f goose fie¢
the cream into small portions; color | quently causes untold misery.

melted; drop two or three

melted

CHRISTMAS STOCKING.

is

cakes,
or or-
candy

To make
in tissue paper;
open them,

‘ul no ve-dressed «oll or ' mended
in the Christmas stocking. Let
gilt, however inexpensive, be

a dainty croc-

use the fondant and
| stir into it coarsely chonped nut |
Imeats. Pour it into a challow tin |
{ lined with buttered paper; when coll |
out the paner and cut the cream
bars. Coroanut may he ured

For Nut Bars,

Jones—‘* [ had a very disappointing
Chri=tmas.’

Brown—"How’s that ?"
Jones—‘‘Nobody gave
nal.”’

.y {Glory to the newborn King,

will

of assembled guests to attend alse.
No matter how inclement the wea-
ther may be, how Inviting the cosy
fireside, how pressing the many  du-
ties as head of a big estat the
King walks or driveés to thn small
country - church where = he ‘devoutly
follows each item of the service,
joining heartily in the'hymn and
Psalm singing.

His Majesty, like everyone clse,
{has his favorite hymns, and one of
\‘.hosc of which he is said to be fond
lis  “Tlark, the lherald angt\le sing,
" which
imany of us will sing within our own
places of worship.

No matter what the day is ‘or how
mueh' the King mey wish to be free
‘from duties, there are always a very
large number of

OFFICIAL MA’I‘TbR

connected with affairs of State to
which his Majesty must give direct
attention. Many papers have to be
considered and dealt ‘with without
loss of time, otherwise scrious com-
plications = might . arise jn various
quarters. Of course, the King has
the assistance of secretaries - and
other important gentiemen, but the
Royal signature has to be put ot the

ifoot of many documents;
i King always satisfies himseclf as

Imds‘”"‘n watch the little fingers as they |

. B
UNFULFILLED EXPECTATION. ‘

me a load nfl

and the
to
the exact import of a paper hefore

isignteg it.
| So that it will be scen that
| Christmas at Sandringham is

cven
net
altogether free from the responsibili-
ties that are more fitting to the sol-

|emnity of the London Council cham-

ber.

As a Christmas host the King is
! without doubt seen at his best, that
is, from a private standpoint. Fach
one of his guests fecls that he or
she hae the reghard and rrfendship of
(the Royal entertainee.
} 11is Majesty is endowed to a awte
remarkable extent with that rare
and happy gift ol impressing . every
individual about him  with that
|\vhnlosonm fecling of real—as distinet
| sham—personal interest and esteeni.

s v G L

I“robably sOme men  neander

’nr yund all night for the purpese of

satisiving themselves that there
no place like homw:.

is




