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GOOD THINGS FOR CHRISTMAS SEASONs

Nd one Is ever too oM tor the cooky- sprinkle with sugar and minced mute— concerned, but much of the flavor and in the water, end bate* for one and a
nutriment will be lost in the water, hell 
The stuffing Is made in the regular 
manner of stale bread crumbs 
ed with sage, thyme, onion, salt and 
pepper.

I.
R war à lovely morning in 

yht> sun wee shining as tf on a 
HO*!/ created; the tiekte wei 
“Ht buttercups; the air was 
the songe of pairing birds; a 
bouge* were gay with elfltberin 
drops.

A young man and a girl 
gether in a light market cart 
driving rapidly towards Carou 
railway station, now lese than 
distant.

In e

jar, and I believe with most of us, one 
of our dearest recollections of child- 
hoot is just that wonderful, always 

' well-filled crook, and the plum pud­
ding, and the candies. We ete whet 
we could of them all with little thought 
of the morrow, being willing In the 
•joy of the day, to let the morrow take 
care of Itself. Here are some recipes 
for genuine Christmas cookies. They 
are rich and most delicious, and are 
a» good in a tew weeks aa the day 
they are made, eo can be baked when 
convenient

Quite a soft dough may derelop Into 
very crisp cookies if thoroughly chilled 
Brat before rolling. The crispest, rich* 
est cookies, however, contain no 
liquid whatever, depending on the 
shortening and the eggs to make them 
loft enough to roll.

When more convenient to do eo, one 
cooky recipe, instead of several may 
be used, dividing the dough into parts 
and changing the varieties of cookies 
by adding chocolate to one, nuts to 
mother, fruits to another, and so forth.

preferably al monde. Bake in a quick 
oven, (This make* about one hundred 
and twenty very rich and delicious 
cookies, especially suitable cor the 
Christmas season and the gift boat)

Scranbled Eggs With Oatmeal.
Put a little lard or fat in a pan, and, 

when it is very hot, add one cupful 
of coM cooked oatmeal. Stir for a few 
minutes, then add one-half doxen efeg*. 
some salt and pepper and a little but­
ter. Scramble thoroughly and serve. 
No one could possibly tell that oatmeal 
had been added, and the she eggs, 
cooked In this way, will not only be far 
pore nourishing than without the oat­
meal, but will go as tar as twelve.— 
D. M. C., Perth, Ont

Toed-ln-the-Hole.
Take about a quart of cold, cooked 

potatoes, chop in email pieces. Then 
add from one to two cupfuls of cold 
cooked beef, cut as if for stewing, or 
if preferred H may be put through the 
food chopper. Season wffll with pep­
per and salt. Have ready some well 
seasoned onion gravy and pour it over 
the meat and potatoes (A little bread 
crumbe may be added If desired.) SUr 
well and bake about half an hour.

This la a good way to'use up the 
r pieces of meat and we all 
The quantity of meat may be

Browned Salmon and Sice.
Melt two tablespoons butter substi­

tute, add 4 tablespoons flour, pepper 
and salt, and stir smooth, letting it 
cook until It bubbles. Then add one 
and one-third cups hot milk very slow- 
ly, stirring continually, and cook un­
til smooth, 
one-thlnl cups salmon with two cups 
boiled rice, and stir Into the cream. 
Turn the mixture onto a hot well- 
greased frying pan and stir and cook 
tor about ten minutes, then shape into 
a mound i put trying pan into a hot 
oven and bake brown. Takb out onto 
a platter, and serve at once.

Hot Supper Dish.

Nut Crispe.
One tablespoon butter, l cup pow­

dered auger, 2 agge (well beaten), 2ft 
cups rolled oats, 2 teaspoons baking 
powder, % teaspoon salt, tew drops 
vanilla. Drop thn batter on baking 
tins, about a teaepoen to a cake and 
bake lu a slow aver to » light brown.

Sugar Cookies.
One egg, 1% cupe sugar, 1 cup short­

ening, 2 teaspoons cream of tartar, i 
teaspoon soda, % teaspoon nutmeg.
Flour to thicken bo as to roll out thin.
Bake in quick oven.

Mocha Jumbles.
Three tablespoon» butter, l cup of 

sugar, 1 egg, 2 tablespoons of cold
coffee, 1% os. chocolate, in l % lb liver. ,
tablespoon of butter, 2 tea-spoons bah lb. bacon, 
ing powder. % teaspoon cinnamon, 1% 8 potatoes.

. to 2 cupe flour. Roll to one-third of an 1 lafge onion.
Rich Almond Cookies. inch ^ cut with aoughnut 44 teaspoon salt

Mix together lightly with the Anger- cutter, sprinkle with sugar and bake. teaspoon pepper,
lips until well blended, a pound of but I Tn c,H.riw Pmj H Pint water.
:er substitute and a pound of flour. T° ReJuvenate an E,der,y Boil potatoes for three minutes,
Add half a cup of sugar, one whole egg The secret of cooking the fowl Is to then slice. Out liver In thin slices,
and one additional egg-yolk, one hall steam It, closely covered, for several and bacon into one-half Ipch stripe. Mix together 1 cup each soar apples, 
cupful of milk and a teaapoonful of hours before putting it into the oven Put potatoes, liver, bacon, and chop- celery and nuts chopped fine Mix 
«lmond extract. Chill, then roll very to brown Boiling will have the same ped onion into baking dish alternate with salad dressing and serve on let- 
thin, brush with the white of egg, ana effect so tar as making it tender to layers, having potatoes on top. pour toes leave*.

■pk. of the brightness 
morning the young fe-rmer’s fa> 
disfeatieflee and gloomy. He d 
even glance at his companion, v 
beside Mm in ellenoe. Madge V 
war. a remarkably pretty girl, a 
uaily she was full of chatter am 
hearted laughter. Now, howevi 
was grave, partly in sympathy 
the young man at her side, par 
cause this 
her life’#
Woodbine Cottage, where ttu 
maiden ladle* who had ferougl 
tip—Mise Rosamond and Mise 
ca Wilding—still lived, and was 
to launch heir little craft iai the 1 
eea or London life.

For t/bn last twelve month» si 
beèn trying to pensuade ber au 
let her go to London and eu 
own living; and now, at last, 
allowed to have her own way.

It suppose, Madge," said 
Browning, sadly, “there’s no eba 
your changing your mind?"

“No, Tom, I can't pretend 
there to. I like yon very wei 
have always liked you. But I 
care in that way tor yen—not c 
tie bit.’'

“ltd all this silty nonaenee aft* 
lng Independent, end living yon 
life, and aM that rot!” cried Ton 
sudden passion, “I wish the 
and papers that pat each stal 
your head were burnt up, an

Mix together one and

t
aa an important 1
tory. She was 1i hi

left over 
like ft.
regulate» to suit the taster-Miss S. J. 
M-, Forest Nook, Ont

Waldorf Salad.

CHRISTMAS SCENES IN 
BETHLEHEM.Story of A

Christmas Poem

UNTO UB A SON IS GIVEN. CHRISTMAS DOES NOT STAND 
ALONE

By Alice Meynell.
If Christmas stood alone It would 

be an idle mockery. But K does not 
stand atone. It Is part of a year. 
Yet it is a peculiar part It is that 
brief period in which the child rules 
the world.

It marks nowadays the ouLninakJon 
of a civilisation 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 deve.op- 
ment of the world s progress. The 
man or women who does not know 
this .or see it or feet it is alien to 
the Christian spirit and to all the 
products wrought by the Christ spirit 
in the twenty centuries last pas*»

Christmas day. then, brings a mes­
sage. But tt also stags a song of 
hope and calls Moud a prophecy. The 
message Is that gentleness is tar 
stronger than force and that the 
greatest power on earth *ls the com­
pelling power of tenderness.

Every Christmas tree is lit with 
that light. The great flood of pre­
sents bears this aa its message. The 
cheer and dharlty of the whole rea­
son are fed by this love.

It the result of this process to only 
a century flower, however, or one tnat 
blooms even only once a year, then 
of what use Is thle more than that, 
this grotesque fact than that stranger 
plant? It is a curious phenomenon 
only, a hothouse spectacle and not an 
abiding food product

Although much baa been written up- Given, not lent, 
or U» auéiecl. et Chrirtma. 1n Betiv And ^ „,todrlwn_0Dce 
lehem, and we have had gldwlngwo-' i, 
counts of its gorgeous processions and 018 
ceremonies, no one appears to have 
been bold enough to tell the world of 
the distressing sc
witnessed In the one spot on earth 
where man would exipect peace to 
reign at that glad season of the year.
Christinas is a long business at Beth­
lehem. First come the Latin cere­
monies, which take place on Dec. 36, 
followed 13 days later by tiîe Greek 
servkèe, while 18 days later comes 
tho Armenian Christina* feast. The 
services are held ta the Church of the 
Nativity, one of ttue moot remarkable 
ed dices In the world. The Holy of 
Holies of the church to the grotto or 
manger. It Is a small underground 
chamber said to he the actual Rite of 
the stable where the Savior was barn.
Just In front of the alter is a silver 
star let Into the nuirMe floor, «aid to 
mark the exact sipot of the Nativity.

In the various ceremonies the bit­
terest rivalry exists between the var­
ious sects, and even during the ord­
inary services. Turkish soldiers bave 
to be on guard day and night la the 
church to prevent strife. On special 
occasions, such as Christmas time, an 
extra force of soldiers to neoemairy if 
order Is to he maintained. It is dur­
ing Christmas festivities that the 
church Is cleaned. To prevent quar­
rels among the rival priests^ the au­
thorities many years ago net down de-

Doubtless there is no more unique 
>• felicitous Christmas celebration 
than the one held in honor of the 
memory of Clement C. Moore, whose 
joyous Christmas poem. “A Visit From 
• 3u Nicholas," has spread the Santa 
'laus legend throughout the world.

At a certain set hour on the after­
noon of the day before Christmas, one 
thousand children congregate at the

Infant of mankind, this One,
la still the little welcome Son.

which may" be New every year,
New born and newly dear,
Ho oomee wKh tidings and a eong, 
The ages long, the ages long ;

silly women that write <bam be
along with ’em!"

“Tom, Ills no earthfly Ed
like that, yon know------"Even as the cold

Keen winter grows not old,
As childhood is eo fresh, foreseen, 
And spring In the familiar green.

Sudden aa sweet
Come the expected feet
All joy is young, and new an art.
And He, too, whom we have by heart

Jf “Oh, I know that right snoot 
■ only know that the nicest and 
wtkm girl in Berkshire is apotil 

and he gave a savage cut a* 
imaginary flies over the mane’s 
so that the high-strung, nervou 
mal started and nearly ran swa 

“Tom,” said Madgey «WooBly, 
he had quieted the mare, “you’re 
mistaken. This to my own *d« 
own doing. •Yen love the couu 
don’t—well, in a wwy I do, but 
eo cooped up. I want to 
In a wider, more interesting JH 
am eo tired of seeing the same 
ty roads, the

Church of the Intercession (New York 
CTIty), to participate in an annual fes- 
tsJ service consisting of the singing of 
Christmas hymns by the children, and 
the preaching of a sermon specially 
prepared by the rector tor the occa­
sion. After the service at duaik, they 
proceed in a picturesque procession to 
Trinity Cemetery, to the grave of the 
be lowed Christinas poet, Dr. Moore. 
The children, staging 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
tions a most delightful Christmas gilt 
—in has Christmas poem.

Clement C. Moore, son of the sec­
ond Bishop of New York, was bom in 
1779 and educated in New Yorit City. 
In early rife 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 mane ion which was the late 
poet's home until a short time be­
fore his death.

Dr. Moore was a profound schnaar 
and the founder of the present theo­
logical seminary, in Chelsea District, 
Besides giving the city biockxfor this 
college, he gave his services free for 
thirty years as professor. Heoom- 
pUed a ponderous dictionary, wrote a 
volume of poems, and several learned 
Docks He lived to the age of 84—a 
long life full of good deeds—a Life of 
unselfishness, marked by a disregard 
ter all material things.

“All the year round his life seems 
» have kept Christmas, tor his was 
t spirit that loved to give."

It is nearly a century ago since Dr. 
Moore wrote the poem whose story is 
treasured by every ohfldi* heart. He 

Little daughters

Unite rotes as to whet portion of the 
walls, pidlers, floors, etc., this or that 
body may clean or sweep. Despite 
these elaborate precautions, however, 
trouble often arises. During the 
Christmas festivities of 1913 a deplor­
able scene was witnessed In the sac­
red butidtag. Two eecte disputed the 
rights to
the dhurch. They went to the Gov­
ernor of Bethlehem and be decided a 
certain erect possessed the right to do 
the work. When they started to sweep 
however the rival priests flew at them 
and soldiers had to hold one sect 
back while the other did the sweep-

ID

fields, aa

“You would feel differently t 
fields and the cows if they w«q 
own, Madge,” eaid the young 
with a side glance a* her.

She was silent, 
ever you do 

.will let me know?" ashed Tom, 
- very hgtfbrioos tone, a» the <m 
tered the approach to the atef 

“Oh, no, Tom. Dont btriM 
that. I shall never change, 
have told you a hundred time», 
you very wefl, but I rixouli 
want to marry you, and I do bop 
before I see you again yen wM 
fallen in love with acme nto* 
phi, who wffl make yon happy.

“Don’t talk like that, Made» 
eaid almost roughly. “You knoe 
enough there’s only 
world for me, and tf she wonX 
mo, I shan't wed at all."

But Madge langfwft 
Hgjfrtiy out of tho cart, end look 
mischievously In her

a certain portion of

ing.

COALCanada’s Leading Hotel girt *

»!

face
“How many men have

i4a»t and teU Ilk» that, too; and 
V T many have married aomrtodr flfc 

lore the year wae out?”
Tom did not amwer. Be In 

get someone to mind the maze, 
then he had to get Medea's tick» 
Paddington, and see to tie lne 
The train -wee almost ha 3c* 
wm standing at the door of » < 
class compeltment, with hie has 
hers, as It reeled on the wti 
ledge, and a greet lamp In Mb ti 

-Christmas!" he win earing. * 
ly yon win be back 

-Perhaps tor a lew days In 
net," said the girt; Dot I cant

V
m

wrote tt for his own
of the Christmas season in 

On Christmas eve, in
V.

in honor 
the year ÜJ82Ü,
;ho -beautiful old Chelsea home, in a 
room fittingly decorated with 
greens and lighted candles, and the 
glowing rule log In the old fashioned 
fire piece, he read It to the little girls, 
eto listened with delight to their (a. 
thoris Christmas story.

It is said that this legend od Sente 
Clans wae told to Dr. Moore In his 
boyhood days—by a Joky 
Dutchman (who himself reeemlbded 
Santa Canal This story told by the 
quaint person remained with Mm and 
be expressed hie happy mémorisé In 
the poem which became popular from 
toe moment It appeared in print. And 
It Is Interesting to lee™ how it cams 
to the prees, ell ooknown to the good 
doctor. A young women friend o< the 
family who was risking at toe Moore 
hornet reed the poem In an album, 
«Tied It and sent It to a certain pa­
per. So the following Obrletmes—one 
year after it wae written—it wae gtv- 
en to the world, and proved to he a 
zero Ohristznae gift.

Needless to say, Dr. Moore wee 
eanwnvhat surprised to see k In print, 
but nevertheless delighted to know 
«bet It gave en* pleasure to old and 

I young alike.
One of toe tittle gWe to whom be

Our coal has given entire satis­

faction for over twenty-five years.

fat

WHY? Please dont took eo elbsnrdly m
People will noticeful, Tom.

Tom caEDed up a heavy Cmiu, i\tat old DOMINION SQUARE - MONTREAL rested oo hfe oomzaeqazacB til

Good ooa/ and 
prompt deliveries

Our business has trebled in the ; 

last five years.

guard’s whdette Bounded.
~Do took a tilt pleasant, Itom

I Che laet,"pleaded Madge, end the
on hie honest face relaxed to
mirthless grin,

"Good-bye!"
"Good-bye!" v
It wae over, and Tom found Mi 

•taring et a fluttering white has. 
chief, which etx>od for 
heart heid dear.

Headquarters for Conventions, Banquets, Private 

Dances, Receptions and Social Events

European Plan Exclusively

that

®L

bark
» Woodbine Cottage. (Sbe had 

W borna to mime her annta, who 
* V Wb been re. red with typhoid 

through drtafldng polluted water.
For more than a week she m 

«hem with untiring care, often b 
ly. though perhaps onfludniy, rqpn 
tog herself for having left them, 
ber tofl and watching 
The two ktod-tseartod old maida 
one on Tueeday, the other earl; 
Thumdoy morning; and Madge 
left alone.

WHY?
We have satisfied our 
customers and they 
have done the rest.

iee4 toe poem oo tost memorable
Centrally Located in the Heart of the Shopping and 

Theatrical District

Cbrtatm&e eve eo tong ago—died not
many years ago at a great aid age. 
To her was given the pleasure of see­
ing how ber father's Cbrietmae poem 
was appreciated and loved.

That this poem Is truly a Cfcrtet- 
cf the wwd.

in*

•A mae gift in every ■
Is recogntoed by the fact that net a 
cent in royalties would Dr. Moore ever 
accept from any publisher who chose 
to print it

It baa spread gladness in foreign 
countries, as well aa to our own, for 
It has been translated into many lan­
guage», to the delight of those little 
ones In faraway lands.

And so, though Dr. Moore’s wonder- 
tea dictionary end learned writings 
are forgotten, his «impie little Christ­
mas poem lives and will ever,remain 

of all genera-

thtag of her during those eorre 
days, though be called dai*r at 
cottage to inquire for ber pats 
He knew that she bad no letorn 
Upare Apr hfcn, and/that to any 

St wae no time for tare-making. 1

'Phonm Wmmt OO•Phon• Wmmt 17
Service Unsurpassed

The Colwell Fuel Co., Ltd fini In hie attempt» to 
alone; hut he consoled himself 

Jh* thought that be would get hâs 
liiber to sefc her to spend a tow -
ht the Hill Farm later.

Mi
Booklets and Rales on Application

N
J. Firth Brittain, Manager, St John, N. B. The collage was readily let toJ ; Madge dlepoeed atJoT »

fmeeture and went tzaak to Loo■ 86» Mt very tmn fm Hsrenpi_
&
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Please Take Notice

FRANK R. fARWEATHER & CO.
HANDLE

All Kinds of Insurance•*>** «*•*•-• " /«»* .W , - ....

FIRE, LIFE, ACCIDENT, SICKNESS. 
AUTOMOBILE (Full Covering), 

PLATE GLASS, ETC.
rï-k

• et» tew i-'Hf *,

Our AGENCY is backed by all Million Dollar 
Companies, which give absolute security to 
our policy holders.

When you have insurance to place

PHONE MAIN 658

FRANK R. FAIRWEATHER & CO.
12 Canterbury Street St. John, N. B.

FOB

“INSURANCE THAT INSURES
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