
reWt' fçm otL Wludipe& ,Decembe 93

.1
rosais!bruisi be thomauitpaueled
orehopthemflnely in a, chôppig-bowl.

a P i ofchocolats and su,
tbntàêruimmb intîtthomoughly.

ýa'Dc*> emî out, in buttonsonwxapr
aI &m Paoc PIco

RMI ho ohls3uUw Dal.-&Iet th.
40Wu the as' and xremove the. pil3.

SStuff then with froeh peï,*nu' butter.
~ ~Msit ohct. -'holda tuffed date
~uttéraie upand clip the.lower: part o

',1-f h. àited -chocolt. Stànd
~ tur ar u psoeo-aluminium plates

halo tii.

the IAMi
P«" of >

rooJd.-o )that

i a cOol roi=

inwt eaon wave

kelf îyýwnthin Mek.mâl .Wbae
19 ,mw bome.blood-wasm atur, the

'oooaut Into it. ThIdesould
v,enry thick. Add a

9ltqrmiin -,the. cocoanut. Dp eut
ffiau .e as of Engliaii walnufs and>rw*ô.g ows ov.er lhe sudface cofwax

pmé IadOmate. eah one eut ie oa thin
&<vw a fork., Two or thre. table-

âls fula .fmelted chocolate . may be
aU4 It the time of stirring la the.

*mi rut alr-Slice up some
almpinaepple intorifbbons, alse a fewI~ lacespears. Mixtheminbtiie

mlle degi-sgaraiter the creai
coont wfenioce. -Have an ample

rs*pwof frut slips toe kete mixture
Uiiand 'say te dip out. Make the

iloeinto a wae'seet -on a sheet of
vo ffxpaer; *-hina it out 'wibh a f ork and

wlàea it sets firm cut it upinto blocks.
1Chocolts'Craoke.-Procure or make

soffe buttp'.aotch wafers. Crack thein
ipn.very fine bitâ and -rol hein dowu

aimmxs to a powder wihh a roiling-pin.
Meit chocolate in the. usua w5~ay an
@tir In an equal quantity of powder. but-

tercoth.Mix ihaU inniecely and whon
th.ésiixtuft becomnes quit. cooNlip it eut
lika choclat. fig dainties. Finish in the.
MM way.

COhocolate-Mi nos Ltmpfs.--Shred a
QUAity of blanciied Jordan almends,
alms orne fige and Ceâton crystal g*gr
niix them in withh zelted 'chocolatti,

aie twa lathe .butter-scotch meal
wa ded la tii. hocolat. crackle. Dip

eut and finish after the, manner of other
dalties.

Chocolats RossI Titèbta.-Blanch
liait a pondiamends by placing thein
ln the htwaerpan et your chaflng-dish ;
.let hem remain in the. hot water long
meough te loosen the brown skins ;- dip
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thoroughly heatedaf 1er washmng and
drying.

HouehldSuggasions-Western Home
MontY'y Recipes

Oarsfully usiecte recips Wilb. pubBahod each month. Otir
uiéaders are requsstsd to cut these dut sud peste in sorap book

for futurs earo«S.

CHRISTMAS CAIKE
5 cupfuls flour
3 lbs. raisins
2 lbs. currants
1.1lb. mixed peel
-ï IL.brown sugar
1i lb. butter
32 t'?aspoonful soda
B..k'e 5 hours

1 cupful canned fruit (straw-
bernies best)

1 doz.' eggs-
2 tablespoonfuls spice (cioves,

cinnamon, allspice and nut-
meg)

2/ teaspoonful sait

GINGER BREAD
3/ cupful butter
Y2a cupful sugar
1 'cupful molasses
1 cupful milk
1 egg

3 cu pfuls flour
2 teaspoonfuls ginger
2 teaspoonfuls soda
Y/4 teaspoonful cloves
4 teaspoonful cinnamon

ORANGE SHERBET
r4 cupfuls milk Juice'two lemons
2 cupfuls sugar Juice two oranges

Mix juice and sugar together; freeze milk unlil il is a
mushy consistency, then add fruit juice and sugar and
continue freezing; pack and let stand several hours before
using.

SHORTBREAD
1I lfour 3/ lb. butter

Y/4, L.sugar
Mix butter and sugar together on baking board; grad-

ually draw in flour, kneading well and keeping dough firm
in both hands; press int a shallow cake tin; pinch round,
the edges and prick over ith 1 fork. Bake in a slow oven
for 4 of an$hour. Sprinkle fin~ sugar over top.

TOMATO JELLY
1 can tomatoes 2 ýeaspoonfuls sugar
2 bay leaves Y2~' teaspoonful sait.
2 slices of onions Y2a teaspoonful pepper
6 cloves 3/a box gelatine

te finish. Wrap each oe ein wax"paper
aud twist the. ends of the ppe

Chocolat. rackrs.-Use 1lit* crisp
crackers. Meit the. chocolat. nicely.
Roll one cracker at a time lu the melted
chocolat. with. a steel-tined fork ; drop
them on wax paper iu regular rows and
finish in a cool room. Have the chocolate

veythick while dripping the crackers.
Confections from Confections.-

Ereshi' marsh-mallows are fine if haif
dipped lu melled chocoile. When they
are fluished dip raisins, glace cherries,
walnut halves, aud so on, slighlly in the
melted chocolate and place theni lightly
over lie haif-dipped marshmallows. They
will soon dry and will then b. ready to
serve.

Mint Wafer ,'Sandwich.-Puýrchase
sonie plain creain minI wafers ah the
confectioner's and dip the fiat side of one
slightly iu mclled chocolate, and put

Baking Powder Biscuits
Two cups of flour, four leaspoonfuis

of baking powder, and one teaspoonful
of sait, mixed and sifted. Add lhree-
fourîhs of a cup of mlk mixed with
four and one-haif tablespoonful of olive
oil, mixing weil with a knife. Toss on a
floured board, roll lightll to one-haîf inch
thicknews. Cul withi a biscuit cutter
and bake ini a hot oven, f rom lweive to
fifleen nminuteýs.

Ginger Creams
MNake a soft gingerbread of two eggs,

three eups of nmolasses, one ciup cream,
one cup of shortening, six cups of flouT,
one tal)le.poon of soda, and two of
ginger. Bake in lii sheets. Whle
hot, cut the gingerhread circle with a
cooky cuitter, place a generous spoonful
of whipped ervam on each one, spriukle

tb1ickl ith, grated cocoanut, and serie

Té Cook Squash
Cnt a thickc slioe from stem-end of tÙ*'

squashI, and scoop oMt seeds and pulisL
thoroughly; --returu the top piece to its
place, and put the whôle in à shailow
pan in the oven te bake. Let coock
elowly front one to three hours, aeeoee
ing to the aize. (A very amail squas -.
will require an hour.) It should be »o
tender that the rlnd will separate readj.
ily from the inside. 'Sm oui as for the
boiied vegetable, adding a.littie sugar
ii not.of the sweet variety.

Couse lIceCrem
Ooffee ice eream in one for whléh tho

materiale are quit. certain to, ho at
hand, and consequentiy is frequently in
demand, for the fruit su]pply ma 1 'faft
and -other -fiavoringe, .be put out of
reach for -the. time being. To one qnazl
of cream shlow one pint of milk,. two
eggs, a eupful of sugar and a cupful of
streng black coffee. Put the milk inaa
double bolier and wbcn hot pour slowly
over the well.beaten eggs, add the sugar
and return to the lire. Stir until the
mixture thickens, then relnove from the.
ire and addthe coffee. When cool, beat

ini the creain, add halesa teaspoonful of
vanilis extract and freeze.

Lunches for Traveilling

Nothing ie more unappetizýg thon
tii have to est from the bame lunch.
basket several meals in succession. After
the irst meal il look& mussy and seýrap.
py. Try thie plan:

Do up esch meal by itself in a paît..
board box with change of menu as you
would for luncheon at home. Strap
boxesw compactly together.

1Let one, for instance, contain sliced
hain, olives, brown 'bread and butter, .
cookies and apples. AnotheXr fried chick-,
en, white bread and butter, cupof jeâIlY
slices of cake and oranges. A&nOthe
tongue, chow-chow, roils -ani butter,
ginger cookies ami bananas, and go
on..

Throw box and scrapa away at ek.e
of each lunch.

SURl another attractive way ia te wrap
.each separate article of fCood in oiled
tissue paper anct then, arrange neatly
in a lunch basket or. box, Thus the
sandwiches, meats, relishes, cakes and
fruits would, escli b. by themmIeves.

à generous Eupply of paper napklna
(they are so (ieap-3 cents, a hundred)
should ho found in ail lunch basket&.
These* shouid be thrown away after each
meal.

Bottled tes and coffee will make quite
an addition te à lunch; and where an
aicohol lamp le, used can essiiy b.
served bot. -I

1 find tin cups more eonvenient for
use in travelling than china or glass.
Regular travelling cups may bc pur-
chased at a smail expense.

A dozen lemons squeezed ou nto a
bottie will niake it possible, with the
addition of sugar, to couvert th le..
coid tank water into deliejous lemon-
ade.

Steriiized mik will aise keep weil,f
and le nice where little children are of
the party.

Note-A small child ùosn't think it il
any fun to travel n. lese theré is a
lunch or something to est on the jour-
ney. An older child ecornsth.eies Of
carrying a lunch, considering lb green
and cheap iooking, but the. wiser oneB
realize the -onvenience aud tilie iuxurY
of the lunch box. The Gýing car may
be a delight :or one or two meals, but
it is mot aiways that diuing car servie
can be obtained; tien th.. hurried sta-
tion restaurants must be resorted te.
The greatest inconvenience le in beiiig
obiiged te wait until the ineais are
cailed.-Josephine Weatherbj, Coolihlg
Club.

Do not throw away the green leaves of
celery. Wash the perfect one and- dry
on a plate in a warm room, or on tie
back of the stove, turning frequentlYq
tien keep in a tightly covered tin bo3,
and when elerv is-out of season theY
-will îrove a great addition to SOUPa,
Stewvs and dressings.
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