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il 2052 THE FARMER’S ADVOCATE. Founded 1866

iStl liH ife~ sill.
PW*r' j „ . water, 1 tablespoon vinegar; boil until pression of the mouth. At a glance an
Bread Sauce. Devil • Food Cake. threads fly well from fork; then pour observer would have said: "This is a man

c-—— -,v .. ... . _ , Take cup butter, cups sugar, the mixture over the well beaten whites who has lived near to Nature and in
2 B£h'cken or^alCo?k squares chocolate, 4 teaspoons boilin of two eggs; flavor, then beat and beat ^ —which was true. Jonah, clow»,
and v C-tP breadcrumbs water, 2 tablespoons sugar, 3 beaten eggs, until stiff.Drop from spoon on to buttered related to Micah, the prophet, wasan
ïhSM clove, for half J* cup milk, 1% cups flour, 3 level toi- platter. Let stand over night before Israelite burdened with his £eopew2 

nidL nnd »Unbl5 5°llcr- Rrmove spoons baking-powder. Be^t the butter eating-if you can wait. who daily-hourly—lookedfor the^n
the onion and add 3 tablespoons butter to a cream and beat in the 1# cuds „ mg of the long-promised Messiah vr
i5dc^.P,^.!ld b *? seasPn- Now take sugar. Melt the chocolate, add the bo!!- Butter Scotch. days were spent caring for his shrep foî
th«^ ?n k ». nS and brown '"g water and the extra sugar, and stir Two pounds New Orleans sugar, 2 be was a shepherd and ’
in a hoi tei-f .ÜÜÜvu P.Uu and cook to a smooth paste (a little more pints water. Boil, adding 2 tablespoons waV to his Hock.
crumbshover the toC and serve br°Wned ^ b« needed>- th,en beat into butter. Add lemon juice or any extract Although the man walked rapidly there

p, a serve. the first mixture. Add the eggs, then, liked to flavor. Drop into water to was a noticeable anxiety in the nnWt
Baked Parsnips. alternately, the milk and flour sifted test crispness, and when ready pour glances he gave from side to side wh!rh
ri.„_ „ ... .. . ^ . with the baking powder. Bake in one into buttered pans. showed that he was lookinv fn, ii.»?

îK;iîrco^bïîthTh»,'ss <■««». “»“'*• hi,™ ^*,*.
sauce. ^ ----------------- Dipped Nuts or Fruit* bH "^vith^ex ex^ement* ^is ^?rm trem-

, ■ , Making Holiday Candy “Kt h-"Fîfr "i-ging » on.
Butter a pudding dish, lay in a layer at until it taffies in cold water Tate *us bundle and a wondrously carved shen-

. of bread cut in thfn slices and buttered, at HOme* fire amS a fe^dm^ of lemtn ”5 > herd s staff. then throwing his arnïs abSt '
then a layer of canned berries of any We hear much these days about or other flavoring Din the ' f^ract the man's neck. ,kOh, father, I thought
land, also a sprinkling of sugar if needed, saving.Then why not "save" on Christmas fruit rapidly placing each at on^on”! thou wouldst never come! See, 1 have
Continue the layers until the dish is nearly candy by making it at home? Try these, greasin’ " ^ ready for hours "-and he «Ùnt5
full. Bake about half an hour in a moder- Honey Drops. * , to his bundle—" I have not slept «aS*
ate oven. Serve hot, covered with whip- Pour two tablespoonfuls of strained Velvet Molasses Candy. since midnight I have been kneeling by
ped cream or a meringue of beaten egg- honey into a cupful of boiling water and Mix together 3 cups sugar, 1 cup boiling ™y window, looking at the sky, search- 
wmtes. With each serving put a little add two cupfuls of sugar and two table- water, 3 tablespoons vinegar and 1 cud îng for the Star; why does it not come?" 
hard sauce made of butter and sugar spoonfuls of butter. Boil slowly until molasses. Place on the stove 'and as soon , lo°ked up eagerly into his father's 
beaten together. syrup dropping from a fork taken out of as it begins to boil add % teaspoon cream face" Before the question could be

the hot liquid leaves a fine thread behind of tartar. When mixture becomes brittle he again began talking excited-
n _ .. „ lt; Pour the boiling syrup over the whites when a little of it is tested in cold water ÎX,:, If ,t. appears to-night, out on the
Heat the yolks of 4 eggs. Add 1 pint of two eggs that have been beaten to a add M teaspoon soda and Ü cud melted hl , \ w-e sha*! quickly see it; there will be

soit breadcrumbs, 1 cup sugar, grated st,d froth and add a teaspoonful of butter, mix and pour out or* a buttered nothing to hide it. I shall be watching 
nnd of a lemon, 1 teaspoon salt, 1 cup almond extract. Now beat until it is pan. Take in bits when half cold and «rpm the moment the first star glimmers, 
seeded raisins. Mix all well, then add 1 cold and just as stiff as you can handle pull as for ordinary molasses càndv Jhls ls,the day to which I hate looked
quart rich milk. Bake in a very moderate and drop in spoonfuls on a buttered pan This candy may be flavored with 1 forward all my life. Oh, I am so happy!"
ovwi until firm in the centre. When the or a sheet of paraffin paper. A nut- teaspoon vanilla, or M teaspoon lemon Suddenly, realizing his father’s silence 
pudding has cooled somewhat beat the meat pressed into the top of each drop or raspberry extract. the boy drew back. Then lonah «note
whites of the 4 eggs dry, then beat in H makes the candy even nicer. reluctantly, with evident^-M,?^-
cup sugar and spread or pipe over the Beet Puffs. ---------------- thou canst not go." son,
top. Dredge with granulated sugar and Cut one medium-sized beet into thin . . -, "Not go!" echoed the bewildered te»cook in a very moderate oven about 15 slices, cover with half a cupful of water Any Mother tO Any Son. "Thou hast promised for years that when
minutes. and cook until tender Drain and to the by constance green. I .was twelve I should go with thee to the
Pumpkin Pie Tarte. ÎVV11? ad/*fcup/u s °* sugar" ..^XbelP So, lay him down to rest hills to watch the flocks. Am I not

Make pumpkin pie oastrv and fini™ th'S ^ W1 ^ ha t His hard fight won; ' twelve, tall and strong? Have I not been
as usual. Lt L,k a^ tans ^Beffire se"8 pi^1 qJ*£°So Sr^s ‘"Lï Nothing <an harm him now, a'thful to the mistress of the Inn where
ZhtTv^rL^ hipped GheCfirekand° le^Kiril if ^ Orth's course is run. L^eThe^
m4 over the to^’ gratl"g °f nUt" ^ ^ stffifroS^dmur’theLiY For when hc reached his bourne “ Swept and deaned‘ Nay. father^ thou
— , eggs a stiff froth and pour the mixture Drew his last breath ' canst not mean what thou hast said."
Doughnut.. over it, beating thoroughly Because Life claimed him, so that he , Tears springing to his eyes, close to his

this mixture is foamy and sets quickly Never knew I>ath breast the shepherd drew the boy. "My
it must be handled rapidly. Take a Peter, since thy mother went to God
smaU portion at a time in a teaspoon, God stretched His mighty arm when thou west a little lad of three, have
and, with a pecan nut, push the mixture Qut of His heaven 1 not cherished thee as the apple ol mine
from the spoon on to waxed paper leaving Took this tired child’of His eye?" The boy bent his head. "Noth-
the nut meat imbedded in the puff. Raised him up, shriven ' ,ng has come before thee but my God and

my duty ; tell me thou believest this?" 
Plunged him in Lethe's stream ^?ain the boy bent his head. "Our

Purging aw'ay ’ faithful Miriam has aged and is still
War’s bitter memories weakened from the long sickness, so that

In the cool spray. * have dreaded to leave her with none
but hired help to care for her. That I 
would have done to let thee go, my child.
But at sundown word came that Isaac, 
who had promised to do thy tasks, was 
stricken with fever, unto death. All 
night have I gone from house to house, 
seeking some one to fill thy place—for it is 
the tax season and the Inn’s work must 

but no one could I find. What 
more is left that I can do, my son?" and 
tenderly he stroked the boy’s cheek.

For a moment’s space there was silence; 
then in a stifled voice Peter spoke, as he 
fell upon his knees:

"Thou art right as always, my father;
I cannot go.”

With infinite tenderness Jonah laid his 
hand upon the boy’s head: "The God of 

fathers bless thee and make thee a
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Fruit Pudding.
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Mix a yeast cake and a half through M 
cup lukewarm water, then stir in enough 
flour to make a dough. Knead the little 
ball of dough until smooth, then drop 
it into a bowl of lukewarm water In a 
mixing bowl beat 2 eggs light. Add V 
^“P g,ra1t5d, maple sugar Jor 1‘ght brown Maple Pralines.
spoon ’ sa 11up " 'seaIded-a'nd'-œoRd • Break ^/Td' t°hf mf.ple SUga"
milk, one-third cup melted shortening and ‘"r P'^8 an.d add three-fourths cupful 
the ball of sponge without any of the n ■ m‘!k a/'d, T teaspoonful butter
water. Mix all, then stir in flour to make B"og t0 g P°,mt-f andJet Wl1
a soft dough. Knead until smooth, then U”td 3 ?°f‘ maY, ^ /ormed when 
set to rise in a buttered bowl When ,m,xtu1 ,s tn^ ,n CO,d.^ter- Re,movef
doubled in bulk, turn on to a lighUv . two-tffirds cupful of
floured board and roll into a sheet >/inch E.nghsh *?d?ut mea.t,s cut in ^mall
thick. Cut in strips nearly an inch w.de P,eCeS’- anfd be&- 1'! 
and make into rings or "twisters" from tip of spoon in pilesfworkmg quickly)
When again light, fry in deep fat which °" ,a but*|red PaPer or board covere,J
must not be too hot, until light ’brown WIth paraffin ^pCr'
Bread flour, not pastry flour, should be 
used for these doughnuts.
Celery-and-Apple Salad.

Pare, quarter and core choice apples, 
cut them in small cubes, and squeeze 
over them the ju.ee of a large lemon to 
keep them white. A tfint of apples will 
be enough for an ordinary family Add 
an equal measure of crisp celery, sliced.
Mix all together with enough good salad 
dressing to moisten. Serve on lettuce or
h,'Mpp=rNiCe C0'd "

Cranberry-and-Celery Salad.
Cut large cranberries in bits with a 

sharp knife and mix with an equal 
quantity ot crisp celery cut in bits. Mix 
with a dressing made as follows: For 1 
pint mix 1 scant half teaspoon salt U 
teaspoon paprika, 1 tablespoons olive off
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So that he might fulfill 

His destiny.

How dare I then repine?
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! swaddling bands

can*

be don
Fig Favorites.

Select the best quality of figs and . .
steam until soft, then make an incision V on ï’a,lÎVn? 
in each lengthwise and stuff with chopped awectlyshafl fall, 
nut meats. Close and place on a buttered '^rSlag L,eafh s blurring mists, 
pan. Boil together two cupfuls of sugar, 1 e s trun,pet call,
one-half cupful of water, and one-fourth 
teaspoonful of cream of tartar. Boil 
until it will make a hard ball when dropped 
into cold water, flavor with a little vanilla,
and then pour over the stuffed figs. When Missed a Few.—Beatrice__"I- >
nearly cold mark off into squares. Stuffed that sailors have a girl in every
dates can be used in place of the figs if Midshipman Harold._"Well mu.
liked. ly say that—there

was

■ ear

London Chronicle.

our
shepherd of His flock.”

Peter was scarcely conscious of his 
father’s embrace, nor did he hear the low 

‘Well, I’d hard- " Would that I could stay and thou couldst 
ive Af'i Vt'V*1 u'"'re "ere several places 8°-’’ He stood motionless until Jonah’s

1,11 touch on our cruise.”—1"Judge.’’ form was lost in the distance. Mechani
cally he picked up the bundle he had put 
together so joyfully.

Smiles.
true

Walnut Bonbons.
Place in a saucepan one cupful of

goMenat^yrupUgInd Tme'half cupful' of lady ^'amdidare^ for"’!^,‘ (intf^viewing reached for hisLaff; as he'touchLlt the 

water, and a pinch of cream of tartar. work) : “And are vo„ i.. i'”^- °r arnl remembrance of the hours he had taken
Boil until it makes a firm ball when horses and ( ,,wV" r‘ i °. a"l,nals— from sleep and toiled to make it beautiful
tested in cold water, then add one- no—not verv ” fr 1 ^ ell, and worthy of his great journey in some
half teaspoonful of vanilla and one-half "But I’m afraicl rtev ° onlm,ttee: way comforted him. Holding the precious
cupful of English walnut meats chopped sary.” Candidate it, S|,Aat lvr Ijeces- staff close to his breast, on which the
fine. Pour over the beaten white of one "Oh, but I shouldT Va .re,so|ute) : slow tears dropped, he climbed the

them ” lr> not to tlunk about row
nar-

stairs and threw himself upon his bed. 
Swiftly the days passed, for Peter

egg, and beat up until light. When it
a m
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