No one Is ever too okl for the cooky
_ dar, and I belleve with most of ue, one
of our dearest recollections of child-
Bood is just that wonderful, always
“well-flled crock, and the plum pud-
ding, and the candies. We ate what
we could of them all with little thought
Of the morrow, being willing in the
Aoy of the day, to let the morrow tdke
care of itself. Here are some recipes
for genuine Christinas cookies, They
are rich and most delicious, and are
&8 good in a few weeks as the day
they are made, so can be baked when
.tomvenient
Quite a soft dough may develop iato
+ Fery crisp cookies if thoroughly chilled
first before rolling. The crispest, richs
&8t cookies, however, contaln no
ilquid wtatever, depending on the
shortening and the eggs to make them
soft emough to roll.

When more convenient to do 8o, one
o00ky recipe, instead of several may
be used, dividing the dough into parts
and changing the varieties of cookies
by adding chocolate to ome, nuts to

wnother, fruits to another, and so forth,

Rich' Almond Cookies.

Mix together lightly with the finger-!
tips until well blended, a pound of but.!
ter substitute and a pound of flous
Add half a cup of sugar, one whole egg
and one additional egg-yolk, one half
cupful of milk and a teaspoonful of
ilmond eXtract. Chill, then roll very
thin, brush with the white of egg, ana

GOOD THINGS

sprinkle with sugar and minced nuts
preferably almonds. Bake in a qui
oven. (This makes about one hundred
and twemty very rich and dellcious
cookies, especially sultable for the
Christmas season and the giff bex.)

Nut Crisps.

One tablespoon butter, 1 cup pow-
dered sugar, 3 eggs (well beaten), 2%
cups rolled cats, 3 teaspoons baking
powder, ¥ teaspoon salt, few drops
vanilla, Drop the batter on baking
tins, about a teaspoen te a cake and
Sake In a siow aver to a light brown.

Sugar Covkies,

One egg, 1% cups sugar, 1 cup short-
ening, 2 teaspoons oream of tartar, 1
teaspoon woda, % teaspoon nutmeg.
Flour to thicken so as to roll out thin,
Bake in quick oven,

Mocha Jumbles.

Three tablespoens butter, 1 cup of
sugar, 1 egg, 2 tablélpoous of cold
coffee, 1% oz chocolate, meltigl in 1
tablespoon of butier, 2 teaspoous’ bak-
ing powder, 3% teaspoon cinnamon, 1%
to 2 cups flour. Roll to dnethird of an
inch in thickness, cut with @oughnut
cutter, sprinkle with sugar and bake.

To Rejuvenate .an Elderly Fowl.

The secret of tooking the fowl - is to

steam it, closely c¢overed, for several

hours before putting it into the oven
to brown ' Boiling will have the same

effect so far &s making it tender is

Browned most and Rice.
Melt two butter substi-
tute, add 4 tabl flour, pep

and salt, and stir smooth, letting 1t
cook until it bubbles. Then add ome
and one-third cups hot milk very slow.
ly, stirring continually, and cook um-
til smooth. Mix together one and
one-third cups salmon with two cups
bolled rice, and stir into the cream.
Turn the mixture onto a hot wellk
greaged frying pan and stir and cook
for about ten minutes, then shape into
s mound| put frylng pan into a hot
oven and bake brown. Takd out onto
& platter, and serve at ence.

Mot Bupper Dish,

% B lver
4~ 1b. ‘bacon.

3% teaspoon pepper.

% pint water,

}hll potatoes for three minutes,
then alice. Out liver in thin slices,
afid' bacon into one-half igch strips.
Put potatoes, ltver, bacon, and chop-
péd onion into baking dish alternate
layers, having potatoes on top, pour

Story of A
Christmas Poem

Doubtless there 18 no more unique
> felicitous Christmas celebration
than the one held in homor of the
memory of Clement C. Moore, whose
joyous Christmas poem, “A Visit From
3t. Nicholas,” has spread the Santa
Jlaus legend throughout the world.

At a certain set hour on the after
noon of the day before Christmas, one
thousand chilkdren congregate at the
Ohurch of the Intereession (New York
City), to partic 4 in an amual fes-
L ervice consisting of the singing of
Christmas hymns by the children, and
the preachi of a sermon specially
prepared by the rector for the occa-
sion. After the service at dusk, they
proceed in a picturesque procession to
Trinity Cemetery, to the grave of the
belowed Christmas poet, Dr. Moore.
The children, singing as they go, car
ry colored lanterns, which greatly en-
hances the beauty of the joyous scene.
Upon reaching the grave, they each.in
turn place on a floral offering, as a
tribute to the memory of the man who
gave to the children of many genera-
lions a most delightful Christmas gift
—in his Christmas poem.

Clement C. Moore, son of the sec-
ond Bishop of New York, was born in
1779 and educated in New York City.
In early Mfe he was willed a large
piece of property—now known as the
Chelsea District, in the heart of New
York—then, a vast estate with beauti-
ful lawns and groves surrounding a
stately mansion which was the late
poet’s home until a short time be-
fore his death.

Dr. Moore was a profound scholar
and the founder of the present theo-
J6gical seminary, in Chelsea District,
Besides giving the city block( for this
college, he gave his services free for

g years as professor. He com-

valume of poems, an several learned
He lived to the age of 84—a
e full of good deeds—a life of
marked by a disregand
ial things.

, year round his life seems
ot Christmas, for his was
that loved to give.”

rearly a century ago since Dr.

It i

Moore wrote the poem whoev story is
(reasured by every childish heart. He
wrote it for his own little daughters

in honor of the Christmas season in
the year 1822 On Christmas eve, in
ho beautiful old Chelsea home, in a
room fittingly decorated with ever-
sreens and Fghted candles, am! the
glcwing yule dog in the old f:u&hm'ned
fire place, he read it to the little _mrl's.
who listened with delight to their fa-
ther’s Christmas story.

It is said that this legend of Snnts
(laue was told to Dr. Moore in his
boyhood days—by a joRy fat old
Dutchman (who himseit resembled
Santa Claus) This etory told by the
quaint person remained with him and
he expressed his happy memories i
the poem which became popular from
the moment it appeared in print. And

to the press, all unknown to the good
doctor. A young woman friend of the
famfly who was visiting at the Moore
home, read the poem in an album,

rare Christmas gift.

many years ago at & great old age.
To her was given the pleasure of see-

CHRISTMAS = BCENES "IN
BETHLEHEM,

Although mweh has been written up-
or the subject of Christmas in Beth:

counts of its gorgeous processions and
ceremonies, no one appears to have
been bold enough to tell the world of
the distressing scemes which may be
witnessed in the one spot on earth
where man would expect peace to
reign at that glad season of the year.
Christmas s a long business at Beth-
lehem. First come the Latin cere
monies, which take place on Dec. 25,
followed 13 days later by the Greek
services, while 18 days later comes
the Armenian Christmas feast. The
services are held in the Church of the
Nativity, one of the most remarkable
edifices in the worid. The Holy of
Holies of the church ie the grotto or
nanger, It 1s a small underground
chamber sald to be the actual site of
the stable where the Savior was born.
Just in front of the altar is a silver
star let into the marbie floor, said to
mark the exact spot of the Nativity.

In the various ceremonies the bit-
terest rivairy exists between the wvar-
lous sects, and even during the ond-
inary services. Turkish soldiers have
to be on guard day and night in the
church to prevent strife. On special
occasions, such as Christmas time; an
extra force of soldiens is necessary if
order is to be maintained. It is dur
ing Christmas festivities that the
church is cleaned. To prevent gquar
rels among the rival priests, the au-
thorities many years ago set down de-

lehem, and ‘we have had glowing-me

——

UNTO US A BON 18 GIVEN.

i By Alice Meynell.
Givyen, not lent,

And not withdrawn—once sent,
This Infant of mankind, this Ons,
Is still the little welcome Son.

New every year,

New born and newly dear,

He comes with tidings and a song,
The ages long, the ages long;

Even as the cold

Keen winter growa not old,

As childhood is so0. fresh, foreseen,
And spring In the familiar greem.

Budden as sweet

Come the expected feet.

All joy is young, and new all art,
And He, too, whom we have by heart.

finite rules as t0 what portion of the
walis, pillars, floors, etc., this or that
body may clean or sweep. Deapite
these elabomate precautions, however,
trouble often arises., During the
Ohristmas festivities of 1913 a deplor
able sceme was witnessed in the sac-
red bullding. Two sects disputed the
rights to clean a certain portion' of
the churdh. They went to the Gov-
aernor of Bethieh and he decided
certain sect possessed the right to do
the work. When they started to sweep
however the rival priests flew at them
and soldiers bad to hold ome sect
back while the other did the sweep-

ing.

With Othn'lk

is very add one cuptul
of cold cooked oatmeéel. Stir for a few
minutes, then add one-half dosen egss,

No one could possibly tell that oatmeal
had been added, and the six eggs,
cooked in this way, will not only be far
more nourishing than without the oat.
meal, but will go as far ds twelve.—
D. M. C, Perth, Ont.
Toad-in-the-Hole.

Take about a quart of cold, cooked
potatoes, chap in small pleces. Then
add from ome to two cupfuls of cold
cooked beef, cut as if for stewing, or
it preferred i#t may be put through the
food chopper. BSeason wéll with pep-
per and sal. Have ready some well
seasoned oniom gravy and pour it ovér
the meat and potatoes. (A little bread
crumbs may be added if desired.) Stir
well and bake about half an hour,

This #s a good way to*use up the
left over pleces of meat and we all
Hke i#t. The gquantity of meat may be
regulated to suit the taste~Miss S.J.
M., Forest Nook, Ont.

Waldorf Salad.

Mix together 1 cup cach sour apples,
celery and nuts, chopped fine. Mix
with salad dressing and serve em let-
tuce leaves,

CHRISTMAS DOES NOT STAND
ALONE

It Christmas stood alone It womd
be an idle mockery. But it does not
stand alome, It is part of a year.
Yet it 18 & peculiar part. It is that
brief period fn which the child rules
the world.

It marks mowadays the culminaiion
of a civilization which has had a lead-
ing principle. The selfish, the hard
the grasping and the unsparing are
out and apart that one week from
the great flowing tide of the develop-
ment of the world's progress. The
man or womem who does not know
this .or see it or feel it is aliun to
the Christian spirit and to all the
produects wrought by the Christ epirit
in the twenty centuries last pas‘.

Christmas day, then, brings a mes-
sage. But it also sings a song of
hope and calls aloud a prophecy. The
message I8 that gentleness is far
stronger than force and that the
greatest power on eartheéis the com-
pelling power of tenderness.

Every Ohristmas tree is lit with
that light. The great flood of pre-
sents bears ¢his as its message. The
cheer and oharity of the whole res-
son are fed by this love.

It the result of this process is only
a century flower, however, or ona tnat
blooms even only once a year, then
of what use is ¢his more than that,
this grotesque fact than that stranger
plant? It is a curfous phenomenon
only, a hothouse spectacle and not an

abiding food produet,

Canada’s eading Hotel

Theatlical District

|  Service Unsurpassed
s Booklets and Rates on Application

DOMINION SQUARE - MONTREAL

Headquarters for Conventions, Banquets, Private
| Dances, Receptions and Social Events -

European Plan Exclusively

- Centrally Located in the Heart of the Shopping and

or fat in & pan, and,

- All Kinds of Insurance
FIRE, LIFE, ACCIDENT, SICKNESS,

AUTOMOBILE (Full Covering),
PLATE GLASS, ETC.

Companies, which give absolute security to ‘
our policy holders.

When you have insurance to place
| PHONE MAIN 653

FRANK R. FAIRWEATHER & CO.

12 Canterbury Street

FOR
"INSURANCE THAT INSURES”

St. John, N. B.

the songs of pai birds; a
hodges were nyr::dz M‘
drops,

. A young man and a ginl ses
:u‘herﬂvm"ln a light market cant
¢ rapidly towards Crov
railway lb&ion.".n 9
distant.y "‘ti- “
. in of the .
morning: tife young farmer’s fa
discatisflod and gloomy. He ¢
@ven glance at his companfon,' v
beside him in silence. Madge
. Wwas a remarkably pretty girl, ¢
' uaily she was full of chatter an
" hearted lauginter. Now, howev
‘Wwas grave, partly in sympath:
the young man at her side, par
i ‘eause this was an impontant
Ber life's hiltory. She was I
Woodbine Cottage, where the
1 maiden ladiee who had broug
b ¢ wp—Miss Rosamond and Miss
ca Wilding—still lived, and was
to launch her little craft in the |
Bea of London life,

For the last twelve months s
been trying to pemsuade her av
let her go to London and ea
own living; amd now, at {ast, =
wuilcwed to have her own way.

“4c suppose, Madge,” sald
“Browning, sadly, “there’s no che

| + your changing your mind?"

? 1 + “No, Tom, I can't pretend
there is. I 1ike you very wel

f have always Mked you.' But |

cure in that way éor you—not

Our AGENCYleaCked by a“ Milﬁon Douaf | 408 411 this oty moumenss ot

X ing independent, and living you

life, and ail that rot!™ oriad Tou

sudden passion, “I wish the

1 and papers that put such satn
your head were burnt up, em
silly women that wriite ¢hem bu
along with 'em!”

“Tom, it's no eanthly use gof
\ike that, you kmow——-7"

# “Oh, 1 know thet right enow
only know that the nicest and
jegi girl in Berkshire is apoil

| *’; and he gave a savage cut ek

{magipary flies over the mare's

l o that the high-strung, nervou
mal started and neanly ran swa
{ “Tom,” gald Madge, eeriously,
1 he had quisted the meame, “YOu're
mistaken. This is my own dde
own doing. *You love the cou:
don’t—well, in a2 way I do, but

0 cooped up. 1 want to see an
in a wider, more intemesting i
am so tired of seeing the same
ty roads, the same fields, an

same cows (n them——"

“You would foel differently ¢
flelds and the cows if they wewe
own, Madge,” sald the young
with a side glance et ber.

She was silent.

“if ever you do change, Madg

a‘vm let me know?” asied Tom
tered the approsdi to the stnd
“Oh, no, Tom. Domn’t build

last five years.

y

'Fheno.uhntlr

et}

‘Our coal has given entire satis-
~ faction for over twenty-five years.

WHY ? |

-+ Good coal and
prompt deliveries ‘

' Odr bihinikad ‘i ‘trebled ity the

3

WHY ?

1 . We have satisfied our
|
|

customers and they
. have done the rest.

‘Phone Weet 80 .

The Colwell Fuel Co,, Ltd

_J-Firth Britan, Manager, . Jokn, N.B..

that. 1 shall pever change
] have told you & hundred times,
you very well, dut I ivoudd
want to marry you, and I do hop
betore I see you again you will
fallen in love with some mioa
girl, who will make yom happy.
“Don’t talk like that, Madge
said almost roughly. “Yom know
enough there’s only ome girl &
world for me, and i she won't
me, 1 shan't wed at ell™
But Madge leugheal ao ehe s
tightly out of the cart, amd look:
mischievously in her compa
i face
#How many men have taffived
that and felt like Ghat, too; and
! \ " many have married somebody el
fore the year was out?”
Tom did not answer. He
get someone to mind the mare
then he had to get Madge's tick

Iy you will be back before then

“Perhaps for a few days in

ust,” said the girl; “but 1 ecan't

Please don't 0ok ®0 ebsurdly so

ful, Tom. People will notice

Tom called up a heavy €rown, ¥

* rested on his ocountepamce GR
guard’'s whistle sounded.

. ing berself far having left them
ber ¢ofl and watching were in
The ¢wo kindheanted old nmids
one on Tuesday, the ather earl
Thureday morning; and Madge
left alone

Young Browning saw scarcely
thing of her during those eorrc
days, though he ealled daily at
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