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THE MESSENGER.
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World Wide. - "l Northern Messe
PUBLISHED WEEKLY WI T‘N E S S PUBLISHED wr;r:g;fg_t;
DALY ANOWEEKLY =)

Three publications which supplement each other, and which as a series are acknowledged to supply

all the periodical reading necessary.

In selecting a publcation, don’t let bulk, or
cheapness, or premiums outweigh your better judg-
ment. Neither the family food nor the family read-
ing are matters to trifle with. Purity and whole-
someness should be the first consideration in either

JUST ONE OF MANY.

And all the more interesting because it comes from
a Canadian across “the line” :

Nov. 28, 1901, Ponriac, Mica., U. S. A.

case,
bodies.

markable':

The result will be healthy minds in healthy

The following ratesare aslow as is compatible
with geod quality. The special club offers are re-

ete.,

Messns. Jory DouvcALt & SO,

Dean Strs :—Enclosed please find $1.75, the club rate for the
“Weekly Witness,” ‘World Wide’ and ‘Northern Messenger. I fully
appreciate your endeavor to put clean, wholesome newspapers and
periodicals into every home and wish you all success.
up all papers except those from the ‘Witness' office.

Montreal.

I have given
1 am, yours,

S. HARVIE,

Subscription Rates.
: Single Publications.

¢*Daily Witness’ 10-32 pages.....o....$8.00
‘ Weekly Witness” 20-24 pages........ 1.00
‘World Wide’ (Published Weekly) 16 p 1ues 1.00
‘Northern Me:senger’ ** 12 pages... .30

SPECIAL—Two new subseriptions for one
year, at above rates to any one publication,
entitles the sender to receive in addition the
same publication free,

Clubbing Offers.

Two Publications.
¢ Daily Witness’ and ¢ World Wide'., $3.25

* Daily Witness’ and ‘ Messenger’.... 8.26
——— e

¢ Weekly Witness’ and ¢ World Wide' 1.50

¢ Weekly Witness’ and ‘ Messenger’... 1.25

Three Publications.

‘Daily,” ‘World Wide’ and ‘Messenger’..$3.50

SPECIAL—-Two such c'ubs,
including 6 subscriptions } Uiy $600

———
‘ Weekly Witness,” * World Wide’ and
* Messenger’...... S e S5

SPECIAL —Two such clubs, :
including 6 subseriptions }O'ﬂy $3.00

So shall we.

above. :

Sample copies of all publications gladly supplied on application.
why not sen | the names of some of your friends as well? It costs nothing.
And it may help you to get their subscription to send with your own.
Note the special offers in the first and third columns

you money sived, or earned, as you prefer.
JOHN DOUGALL & SON,

When sending your own address,

They will be pleased.
That means to

Publishers, Montreal, Canada.

T HOUSEHOLD.

The Christmas Dinner.

HOW TO STUFF AND BAKE TURKEY.

Select a turkey weighing ten to twelve
pounds. < Dress it carefully, stuff with one
pint or three cupfuls of bread crumbs, sea-

soned with one-fourth of a teaspoonful each

of salt and pepper, one-half teaspoonful each
of poultry seasoning, chopped parsleyl-a.nd
sage, one teaspoonful of butter and a little
«chopped onion. = This makes a dry, crumbly
stuffing, says ‘Good Housekeeping’ If a
moist stuffing is preferred, use hot water or
milk and a beaten egg.” Sew up the open-
ings in the gkin, place the fowl in a pan, rub
with butter and dredge with salt, pepper and
flour. " Put in a hot oven.
‘is brown, add a half cupful or more of water.
Baste often and add more water as needed.
Allow from three to four hours for a 12-
pound turkey. When it is tender and well
browned, place it on a platter, garnish with
parsley or celery tops and serve with brown
gravy,
OLD-FASHIONED CHICKEN PIE! !

Cut two chickens in pieces—that is, first
and. second joints, wings, back, breast and
neck; leave the breast whole; remove the
skin from all parts and lay them in a stew-
pan, the inferior parts first, the breasts on
top; nearly cover with cold water and allow
it to come to a boil quickly; then simmer
very . slowly until tender, adding a sliced
onion, half a small carrot, sliced, three
stalks of celery, a bhay leaf, a bit of mace,
and salt and pepper when about half done.
Cook this the day before and let it stand in
the gravy all night. The next day line a
deep dish with very thin slices of cold boiled
pork. = By the way, you may cook this pork
two or three days beforehand. It is an ad-
mirable thing to have in the house at holi-
day times. Take a thick cut of well-cured

‘When the flour

larding pork and boil it until very tender, set
aside in as cold a place as possible. It is
delicious if thinly sliced to serve with any
kind of cold meat, game or poultry.

Line your dishes then with slices of this
cut like writing paper: lay on it the chicken
freed from bones, but left in rather large
pieces, sprinkle with salt and pepper, about
midway of the dish, placing another layer of
very thin pork with two tablespoonfuls of
butter into a saucepan; stir in two of flour
and dilute with three half-pints of the gravy,
heated and strained; simmer three minutes,
season with salt and pepper and pour over
the chicken. Cover with good paste; cut a
hole in the centre and decorate with leaves of
paste. Bake for an hour and a quarter.

A CHEAP GOOD PLUM PUDDING.

‘Wash and scrape a pound of carrots in the
ordinary way as for boiling; now scrape
these fine, or grate them on a bread-grater;
crumble small two or three boiled mealy po-
tatoes, half a pound of flour, the same
weight of bread-crumbs, half a pound of suet
chopped fine, two - teaspoonfuls of mixed
gpice, a large pinch of salt; mix these things
{ogether with a pound of sugar.

Then peel and chop a pound of apples,
stone a pound of raisins, and wash a pound

of currants. Add these to the other mixture,

and mix with milk or water to a moist paste.
Boil in a cloth for four hours, or if in a
igreased basin, half an hour longer.

In boiling all puddings, be sure that the

water boils when the pudding is put into the

saucepan, and that the saucepan is large
enough—not for the pudding just to slip in,
but to have plenty of room for the water all
round it, but do not let it cover it at the top;
boil fast and pull it up from the bottom oc-
casionally, and add fresh water as it de-
creases. o ’
' CREAM PUFFS.

Put one cup of boiling water in a small
gsaucepan. Set on the stove. Add a little
less than one-half cup of ‘shortening (half
butter and the other half lard). While boil-
ing add one even cup of sifted flour. Stir
until smooth and free from lumps. Remove

from the stove. When cool add three eggs,
one at a time, and stir thoroughly. Drop the
dough on buttered tings in round cakes.
Smooth it out thin and flat. Now take a
spoonful of dough, and with a silver knife
drop pieces from the spoon roughly on top of
the flat cakes you have made, so they will
look very rough and stand up in points. You
can make them any size you like. = Bake 25
minutes in a hot oven. Do not open the oven
door until they have been in 10 minutes,
then close carefully and quickly. One-third
of a cup of shortening is sufficient. ~When
the cakes are done and cooled off put them
in a stone jar and cover up for a few hours
before filling. ;

(A Twelve Page IHusirated Waekiy).
o
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"One yearly subscription, 30e.
Three or more copies, separately address-
ed, 25c. each. i
Ten or more to an individual address, 20c,
each. 5 :
Ten or more separately addressed, 25¢. per
copy. ‘ -
' 'When addressed to Montreal City, Creat Britain and Postal
Union countries, 53¢ postage must be added for each copy;
United States and Canada free of postage. Epecial g
ments will be made for delivering packeges of 10 or more in
Montreal. Subseribers residing in the United States can remit
by Post Offiee’ Money Order on Rouse’s Point, N.Y, or Expreas
Mouey Oﬂer ponblc'in Montreal

Sample package supplied free on appliete
tion. S
JOHN DOUGALL & SON,
Publishers, Montreal.,
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THE ' NORTHERN MESRENGER * is printed and published
every week at the ¢ Witness’ Building, at the corner of Cralg
and Bt Peter stroets, in the city of Montreal, by Johs
Redpsth Dougall and Frederick Eugene Dougall, both of
Montreal.

All business communications should be addressed *Jcka
Dougsll & Son, and sll letters to the editor should bo

- addresséd Editor of the 'Hodhfml(m' ¢



