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ties. A miniature bi-

K\
that will serve the pur-
doll, dressed in scarlet cloth and fur, will,
planes, would make an interesting table
visible as" possible. Cotton batting

(5

*o—
plane or monoplane can
Pose, as it need not have actual flying
of course, be the aviator, with his pack
'1"C0l'ilti()ll, suspended over the centre-
“snow”” sprinkled over the evergreen gar-

HE picture on another

page of the arrival of

Santa Claus in an

aeroplane might sug-

gest something novel in

the way of decorations

for Christmas festivi-

be made by almost any

handy boy, at least one

qualities. Decorate it with sprigs of
évergreen and tiny flags. A Santa Claus
fastened beside him. A neatly made
aeroplane, with pure white cotton for the
Plece from the ceiling, by thin elastic
bands or by some means that is as little
lam«']s would suggest the cold of the upper
regions of the air through which Santa

had come. His pack might consist of
Small bags of bon-bons for those at the
table, or small articles, each wrapped
m.tissn(' paper and accompanied by a
Written amusing message.
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How to Keep Christmas

There is a better thing than the ob-
servance of Christmas Day—and that is,
keeping Christmas.

Are you willing to forget what you
have done for other people, and to re-
member what other people have done for
You; put your rights in the background
and your duty in the foreground?

Are you willing to stoop down and con-
sider the needs and the desires of little
children ; to remember the weakness and
loneliness of people who are growing old ;
to stop asking how much your friends
love you, and ask yourself whether you
love them enough; to try to understand
what those who live in the same house
Wwith you really want, without waiting
for them to teil you; to trim your lamp
80 that it will give more light and less
smoke, and to carry it in front so that
your shadow will fall behind you; to
make a grave for your ugly thoughts zl}\d
a garden for your kindly feelings, with
the gate open—are you willing to do
these things even for a day? Then you
can keep Christmas. 3

Are you willing to believe that love is

the strongest thing in the \\'m']d»‘—
stronger than hate, stronger than evil,
stronger  than  death—and that the
blessed Life which began in Bethlehem

lineteen hundred years ago is the image
and brightness of the Eternal Love? Then
You can keep Christmas.

And if you can keep it for a day, why
not always ?—Henry van Dylke.

Christmas Bon-Bons

. In many households making candy is
included in the festive preparations, .:md
surely no expensive “bought” confections
can compare with the home-made s\\'ovt‘s.
'here is a  decided knack, however, in
Mmaking candy, and it must not be under-
taken in any haphazard way, or the re-
snults are sure to prove crude. The per-
Son who chooses for her share this branch
of the preparation should give to it her
U]QS(- and exclusive attention for the time
being, and bring to her task patience as
well as skill,

Fondant, which is the foundation for
€ream bon-bons, can be made up several
days before it is wanted, and kept cov-
ered with waxed paper ; or the bon-bons
¢an be finished at once, whichever is most
‘Onvenient. The one thing to guard
against in making fondant is granulation ;
hat is the reason why it must not be
stirred  while boiling, nor allowed to
€00k too long. Use a porcelain-lined or
“lamelled saucepan with straight sides,
and see that it is serupulously clean and
Smooth.  Buttering the sides of the sauce-
“""" 1S a preventive of granulation, but
£0 not use much butter as you want your
fordant not to be discolored. Put a
Pound and a half of granulated sugar into
the Saucevan with a cupful of water, and
f"?(] a ninch of cream of tartar, “‘as much
]dl':l l\\'\11 lie on a ten-cent piece,” a re-
able recipe calls for. Put the cover on
- e Saucepan until the sugar is melted
g;;_“ g}lolling is well under way, then take
])Oilpdle cover. When you th‘mk lt.hzlS
ints ]enough, test by dropping a little
5 “0.0 f‘ water; if it makes a soft ball
oot 0; t!}eac.hed the rlght stago.. "I‘m‘x} it
a flat l']'; saucepan, without stirring, into
it Wit}: 18 ,yund when the mass .copls bqat
and a wooden spatula until it is white

creamy, and stiff, then turn it out on

it with the

to a bread-board, and knead
Mould pieces

hands into a smooth lump.
of it into balls. These may be coated
with chocolate, flattened between walnut
meats, made to enclose blanched almonds,
and colored and flavored to give a varied
assortment of bon-bons. A drop or two
of cochineal gives a pink tint; yellow
and orange can be obtained from mixing
in a little strained orange juice, some of
the grated peel, and a spoonful or so of
powdered sugar to bring back to the right
consistency ; while a very little strong

coffee will impart flavor and color to a
third sort.

Use unsweetened chocolate for coating
creams, nuts, dates, ete. Break the bars

and set it in a
over a boiling
with oc

into an enamelled cup
pan of very hot water or

tea-kettle, and let it melt, a-
sional stirring, and guarding against
water or steam getting into the cup.
Flavor with vanilla. Let it cool till
tepid, then drop in one by one the
blanched almonds, walnut meats, stoned

dates, square bits of preserved ginger, etc.
With a close-tined fork, push each sweet-
meat down to get coated all over, lift it
out, drain, and put on waxed paper to
dry. In coating creams do one at a
time. Nuts may be dipped for a second
coating.

Fruit caramels should find a place in
the box of sweets. Stone some dates; re-
move the pits from raisins; blanche
almonds by pouring boiling water over
them, then immersing them in cold water
and rubbing off the also wipe off
some figs. Mix the fruit in equal quan-
tities, and put it through the meat chop-
per. Dust a bread-board with powdered
sugar, knead the mixture, roll it out to
about half an inch thickness, and cut into

small squares. Wrap them in waxed
paper. 4

Fruit bars can be made by combining
the kneaded fruits with fondant. Take

two equal thin slices of the fondant, one
white and the other pink or yellow, and

between them put a layer of the fruit
caramel preparation. Press together, roll
out flat, and cut into bars.

Glace grapes and sections of orange
help to make the candy box attractive.
Make a syrup of sugar and water in the
proportion of a pound of sugar to a cup
of water; boil until it forms a thread
from the spoon, or becomes hard in eald
water. Remove to the back of the stove.
Drop in the fruit, turn it over with a
fork, lift out, and drop on waxed paper,
doing one piece at a time.

Most candy-lovers are fond of
lates. To make chocolate
a teaspoonful of butter into a sauce-
pan, melt, then add two cups of sweet
milk and four cups of soft brown sugar ;
when heated, add two small cakes ot
chocolate, stir with a wooden spoon until
dissolved, and occasionally until cooked,
which should be in about twenty minutes.
Remove from the fire, add half a tea-
spoonful of vanilla essence, and then
beat thoroughly to a cr umy consistency.
Turn into buttered plates, and cut into
squares or ‘“‘dominoes.”

choco-
fudge put
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Things Useful to Know

If a window requires cleaning in frosty
weather, wipe it off with a rag moistened
with methylated spirits, which will not
freeze, as water would do.

Lemons of which the rind is to be
grated should be first scrubbed well with
a vegetable brush.

Darning large holes in stockings can
be done more quickly and easily if a piece

of net is basted over the hole. The
threads are darned back and forth
through the meshes of the net—making

a smooth, even picce of work.

_ Tea stains on linen can be removed by
rinsing them in cold water, then puurin;:
boiling water through the stained portion
stretched over a bowl. If the stains have
dricd, soak first in diluted glycerine.

To clean a soiled place on a painted
door or wainscot, try rubbing the spot
lightly with a little ‘whiting on a piece
of clean flannel rag. Tt is less injurious
to the paint than soap and water or

washing-soda.

COOKING THE CHRISTMAS DINNER

—Sallows, photo
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LEARN TO

MOUN
BIRDS-

;  We guarantee to teach you
% by mail with complete success
how to mount Birds, Animals, Fish,
Game Heads, Tan Skins for rugs, robes,
etc. Easy, fascinating work for men,
women and boys. Quickly learned,
by our exclusive system, teaching only
the latest and best methods. Makehand-
some presents for your triends and beau-
tifully decorate your own home, or make
big money mounting tor others.

Sportsmen and Naturalists everywhere should know
this wonderful art. You learn in a few lessons how to mount
all your own trophies and specimens as well as a professicnal.

BIG PROF'TS Good taxidermist: are scarce and in great
demand. Many of our graduates are
making $'2.00 to $20.00 a week in their spare time or $2,000 a
year and more as professionals. You can do as well.
FRE Elegant new catalog and Taxidermy Maga.
zine sent absolately free. Write today.

FINRTHWESTERN SCHOOL OF TAXIDERMY
5069 Eiwood buiining . . . . . OMAHA, NEB.

Oh! yo{u dear!

Christmas
Gift to her
must be a box of

CANDIES OF

1’ RARE QUALITY
| Stores € Sales Agents Everywhere |

Don’t you like
the Canadian
Pictorial ?

It is only
ONE DOLLAR A YEAR

Your own and two gift
subscriptions for only

$2.00

(See advt. on another page)

The Pictorial Publishing Co.
142 St. Peter Street
MONTREAL

) o3 years' repu-
PEACH’S LACE CURTAING, 23 ycars sepu
Cover FREE with largest catalogue issued.
Lace, Scrge, Muslin Curtains, Casement Fa-
brics, Household Linens, Ladies’ and Gents’
Underwear, Shoes, Costumes, Gents’ Cloth-
ing, reliable British makes.—Saml. Peach &
Sons, Box 676, The Looms, Nottingham, Eng.

Does Your Granite Dish
Hot Water Bag Leak ?

ENDETS

They mend all leaks in all utensils—tin, brass,
Copper, graniteware, hot water bags, etc.
No solder, cement or rivet. Anyone can use
them; fit .n{ surface, two million {n use Send
for sample { 10c. COMPLETE PACKAGE AS-
BORTED 8128, 25C., POSTPAID. Agents wanted.
Collette Mig. Dept. E. ~Collingwood, Ont.




