
Bring none of your slin little appetites h
For Christinas conies but once a year.

iristmas without its typical cookery would b
charm. Truc, the day is associated with the stock
the chiney, the singing of carols, the liglited tre
feeling of gladsomeness that finds expression in
"Merrie Cliristmas"; but the roast goose, the pl
the candies, nuts, cakes and fruit also contribute
making Christmas a day of days, and without t
-would be incomplete.

The hour. for the mncals on this day should
sidered. As arile, asubstantial breakfast ateiglit, a

one, and thie dinner at five or six o'clock will be found

By this arrangement the family and servants w
attend church ln the morning, since the midday i
very little preparation, and it will not be necessa

ýremain at home to look .fter the cooking, as woul
,the dinner hour were a little after noon. Mor
dinner is served at five o'clock or later, the table
by soft, pretty liglts, which aud greatly to the ch
any meal.

CHRISTMAS MENU.
Oysters on the Ialf Shell.

Roast Goose. Apple Sauce.
Mashed Potatoos.

Macaroni with Tomato Sauce.
Lettuce with French Dressing.

Crackers.
Christmas Pudding

Fruit. Nuts.
Coffece.

The table must, of course, be set with some sp
the seasoi. The central decoration mnay b a bow
ing an abundance of glistening red berries, and a
beautiful foliage miay be laid beside or in front of
brighît coloring thus provided, in addition to the
glass and damask and the soft tinîting of the
the table a gala appearance that vill be striking a

Directions are given below for those disies in
ing which the young housekeeper is likely to nee

'ROAST GOOSE.-The goose is emphîatically tI
mas, as the turkey is the one devoted by custo
giving feast. English cooks roast goose after
mixture of the following:

iere, SQUASH.-Choose the lard, yelbow Squash that is stibi to ho
fouud in the nîarkctseL, eut it i ato pieces of mediunm Size, Peel the

pieces, and remnove the scads and the soft meslh surrounding theni.

bereft of haif its loil gentby in lenty of water for forty minutes or until the squash

ings hung beside is tender. Tien drain off the water, retura tîe Squash to the

e, and a general kettle bet it stand for fîve minutes, tightly eovered, mash it flue,
nany a cry of and Place it, ut a good beat to dry,

um pudding and stirrin frequently whiledrying. Season wltb butter, sait and pepper.
a share toward MACARONI WITH TOMATO SAUCE.-Boil a quarter of a

hem the holiday pound of macaroni ii plenty of s ltad vater. If the large
macaroni is cluosea (most eooks consider it the best), lct it houl for

be carefully con- rifty minutes, natelic it closely and adding vater as needed.
lightluncheon at Drain the macaroni in a colander %vhen doue, and throw it into cold

very convenient. watcr for rive minutes. Meantine slow a plut of tomatoes for
ill be enabled to fufteen minutes, and pass thcm through a fine sieve. Place a table-

eal will require spoonful of butter ia a graniteware pan on the stove, and wlea

ry for any one to itis meltcd a(l two tabbe-spoonfuls of four; mix velb, nd as soon
d be the case if as the paste is qnite smooth, add the tomatoos. Sur until the sauce

eover, wien the thickens, season iîb sait and peppî, drain the macaroni froui tie

may be beautified cold water, add it ho the tomato sauce, leat through, and sone.

eer and clarm of CHRISTMAS PUDDING, No. 1.-This time-hoaorcd dainty lias
alwvays beca boibed la a bag or moubd, and for tlîe betnefit of youlig
bouseNvives who have yet 10 miake Ilîcir first OChristmas puddinug ive
give explicit directions for boiling. Diither a bag or a niouId -nay he

Giblet Sauce. used. If the former is preferred it should he made with felied
senis aI the si des and bohtom 10, exebude the water. WTlien it is

Squash. lime to hou the pudding, ivriig the hag froîn bot wnter, tura i
inside ouI, dust it thick. ly ivith fbour, and bura 1h back again;
it wvilb thon. hc ready 10 reccive the pudding, whIichl should only nili

Sherry Sauce. he hag tývo-tiiirds full, that il may have room to swell. Aftem

Raisins. puttin iiilte puddiîîg t e top of the bag Serurehy. 'Jlie water
ia the kettie myusIt ha boiling at the start, and"jaust be kept boibiag
ail tlie Lime tiîat the pudding is cooking, and more hoiiing water

ecial reference to must be addcd from ime 10 hime as ueeded. Tura the pudding

1 of lolly show- severai Limes during he cooking, and kecp it always undcr vater.

spray of the same Wrien ready 10 serve, romove tue pudding from tue water, plunge

each plate. The it for an instant iîto cold water, and tura it inimediately from tie

gleam of silver, hag. The cold plunge keeps he pudding from stickiîg
china, will give A pudding tuaI is hoilcd in a mould presents a far daintier ap-

nîd appropriate. pearanco Nvhea served tlîn one tuaI is uade in a bag. A pudding

the menu regard- inoubd is usually made ivitlî asps or otler fasteningz, but -vllatever

d information. the arragement the water must be kept out of the pudding, so

le fowl for Christ- he top must ha vcry secure. Butter both the top and sides 6f the

m to the Thanks- moudd hefore pouriag ii the butter, and have the uouid only two-
stuffifdg it mritk a thirds fun, as directod for tmze bag.

To make the batter, use the followiîg ingredients:

4 onions. 1 egg.
10 sage leaves. %IÉ table.spoonful of butter.

pound of bread-crumb. Salt and pepper to taste.

As may be supposed, this recipe makes a highly sensoned stuffing,
but the Christmas bird nimust have no uncertan flavor, nud the old-
tine stufling is, therefore, very generally favored.

GIBLET SAUCE.-Boil the giblets im a small saucepan con-
tainin just enough water to cover themi, and wlen they arc tender,
take ihem from the water, chop fine, return to the water and place
-in a moderate heat until needed. When the goose is ready to,
-serve, remove it from the roasting pan to the servmng platter, drain
off ail but a table-spoonful of the oil fron the pan, set the latter
-on top of the range, and add a table-spoonful of flour to the oil.
:Stir vell, and when the flour has cooked for one minute add the
-giblets and the water in which they were boiled, stirring aIl the
time, and pouring in enough more water to make the sauce of the
desired consistency. Send to table in a gravy bowl.

Spouiid of raisins.
•• currants.

4 " beef suet.
J, " bread-cruiiib.

table.spoonful of butter.
ei Cuill orf l our.

le ouice of chopped ahnonds.
34 - citron.
V, "lemon Peel.

M ounce of orange peel.
1 tea-spoonful of ground cloves.
1 4 " 4* cinnamon.
34 nutmeg, grated.
13/. table-spoonful of sugar.
4 eggs.
1 tile.glassfuil of brandy.
Milk to mîake a batter.
Y. table-spoonful of sailt.

The raisins should be plump, andi not so old as to be dry. They
must be st.oned, and the best plan is to first loosen the seeds by
letting the raisins stand for three minutes in boiling water, pouring
the water over them and setting them in a cool place, not upon ofe
range. The currants must be vashed and dried, and this part of

the work should be donc the day before the pudding is to be made.

Remove ail the membrane and stringy parts from the suet, sud

chop the latter to a powder, first sprinkling it with four to keep it

from adhering 10 the kife. Soak the bresd-crumb i nilk, and
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wants are modest, because lier connectioni vitl Columbi t nakes
economy possible, althougli the older college gives ier absohutely
no peouniary assistance.

lius Barnard stands at the present tiie-very young, for but
two classes have thus far graduated- iot vory ua alt for lieu

yearly expenses are still met by individual donaions; very sini-

ple, for a four-story house and a few mons lold al lier depart-
ments; but she is really old, for she lias ail Cobuuruhia's years bliind
lier; ricli, for kind friends have made it possible to offier prizes and
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INEATOR.
a scholarship otherwise well provided for, since trained professo queeze
and fine courses are within her reanch. Barnard demonstrates th he iour
fact that stone walls do not a college make. She has proved thlat cel into
woman's college with the nost serious kind of work can existi pice an(
the mîidst of ail the social life and attractions of a great City. She ilk to i
shows that affiliation can be a great success as she points out how he fruit
"absolutely fre froa ' pose ' are the attitudes of the earnest youn two hou
women w'ho are working ont unconsciously a great and fateful SàBI
poem.bleli.' LAURA GiAciE LEvY,'93.
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