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The Thanksgivîing Day DîinerON the day set apart for the giving of
Othanks for the blessinga of the bar-

vest, the custom has been for many
years, te serve a family thanksgiv.
ing dinner that wili typify th,
abundance of good thinge given uns
to eajey. Gradually, the maindishes of the feast have become almost as settledas thé oatmaeal of a Scotchman es breakfast

Turkey, plump and tender, and pumpkin pis,
fregli made fromt the great, golden fruit without
which no Canadian garden is Complets. And tethese almost legendary good things we have add-ed thé finest trophiés of ses, and £arme rchard
and vineyard.Aer eafol, od-tashio.ed, regardless-ot-expense 

-
Thnkgvi.g inuer, menu , iitablefo h omai or informai repast is

gîven as follows
Olives, Celery

Oysters on the Hait Sholi
Rouet Turkey Chestnut Dressing ~ T

.t
Cranberry Frappe meant for Crée,Mashed PoÎatoos Ca utiflower R*oaae of Lae

Sueeotasb
Orange Salid Freuicl Dréssinig
Pumpkin Pie Frosted Apples with

Gream
Raisins, Nuts

Coffée.

Roat Turkey Wit, Chegtnug tDreaing
CI1008E young, pluxnp turkey, singe anddraw it, and eut off thé neck cloue te thebedy. Rinse the inuîde, and wlpe dry with afresh eloth. If the lasidéet thé fowl meela at alsonr, put al teuspoonful of baking soda in thé luetwater.
Simmner the aeck, pifions, heart.an(]we i-lenedgizzard, to miake stock for the gravy and dressing.Rab thé weii-dried inside with a littié sait, thenstaff with a plain dréss iagor eue with oystérs orcestuats in it. Sew up the vent, trues correetly,fastening the loes and wiugs te thé body. Rab>ever ýwith a littié butter, ceemargarine or fréshbacon drippiug, sprinkle with sait and pepper anddredge lightly with fleur. Put in a large pan withpleuty of bacon dripping or a good shortenag,

Suggestions
Sl£E echool scason la once more infllswing-and lthe probiem ef theseheol lunch box lias reared its head

u gain, atter its long sumrmer sleep.
Every mother whoeé hild dleés netEl ~cone homne for. thé noon-day muai,knows thé inévltable xbruing ques-tion: 1,What cat i1 put in tote-dayl"

Tee efteu, thée ft-repeatéd question is answéredby a hasty glancé into ice-hox or eapberd-seething salvagéd that willt make sandwic.hes,' a pièceef pie oruaturt added-and the ehid i. spéedeil,ou its way with hait a lunch.
Yés, half a lunch, ne mtter what thé quaii-tity may hée, if it le a oné-slded uffair, inostlvstarces, and quite possible, net altoether dl-

gestible.
The chutd shoid 'lot be alloed te pay apenalty because oeeoe thé thréé muaas nmuetbe carrièd! At théecheol-age, theré is flotouly wern-ent tissues te bé replaeéd butmuch i ew tissue te bé made, fer thereis growth, at this periedi, demanding

évér an inicréase et bedy-buildérs of ailkinds. We eatnnet afferd, therefoe, torégr any one meul as "filer" mérely
-t souldhé a properly-planèdt, aIl-round littié méeat, just as xnuek as thoe teaiten ut the home table.

What are thé chlld 'a reqiréxents, isthe logical next question.
0f course, theré *11? hé starehY food lu thésandwich bréad. ÀAeeoky eor pie etofcake xiiiaise provide seule starch, but theré wilhé morepretéin (thé tissue-building food) i n geed borné-miade cake (in the rnlk and eggs it is wét 'with).Thé sandwieh-fllling wil usuaily supply protéin-cold méat er towl, fush 1 ggu, cheesé, tinta. Alittié mould eofxiîi pudding or eustard will haveprotein ia Its milk aud égg. If a cup cf ilk orcecoa xade wlth milk lu possible, theré is turthèrpretein of the met désirable erdér fer thé chlld.Any ot the feeds in thé second list hère will uap-ply thé so-nee8sary protéin.
Fat lu sapplied by thé butter, and te aise présentin riik, yelk ot egg, nuts aud such foeds au havethese fats iu amongst their ingrédients.Ve'_v important te thé growing ehld are thé

and kéép welt-basted throughout thé cookiag. ifit browne tee fast, covér with grcased paper. Afew stripe et bacon skeweréd into place ever thébreaut, will improe thé flaveur and hètp prévéntthé drying et thé white méat. Remové aad brewnthe breast at thé last.
Whén thé turkéy is ceeked, thé juicé will ruaeut lear whén pricked with a fork.
For thé Chstaut Dressîig, bell 2 lbe. et chest-nuts, ater littiag the skias, for about 15 min-utes. Then remeve both skias. Replace in a

=acpn lwith a cup et stock, and Simmer forabu Onhur, Or untit chestnts are tender. Rabthrough a siève, add 3 tablespoons butter or oe-margarine, i égg, PePPer and sait, about a cap effrei bréad-crumbs and ereuin or milk, te misténsufficiéatIy,
put thieé dressing into thé body cuvity, fil thécrop with sausage meut, shaping it nlcély.

Cranb.rry Water les

JBOIL a quart ef craberries iu 1 quart et watérfor about live minutés. Braise and struin

fresh fruit for théeInchéon every day. Vegé-tablés are seedom feasiblé éxcèpt tfor a téw kindset sandwiches and a littie pot et satad or vegé-
tablé jetly.

It may seem evèer-elaboruté te thé bus y mother,this planning et un inclusive 'littié luachéon thatwill net eniy sustain but wiIi ueurish properly thegrowlug ehld. Théeinttér is véry easily ar-ranged, la comparison with ite importance, how-ever, and it i. surprleing how lîttié actual troublé

C@mlikt. ond Compact

't lS, Once Oee las formied thé habit et thlnkinguhéad abeut théecheol lunch-box. Darlug thépréparation et évéry dtub for thé home table, eshould keep lu mind thé question: "-Juu I adaptthie te thé carriéd luncheen lu any wayl"
Givea first a féw littié containers of thé rightsort, it lu very easy te suvé many thînga for thélunch thut eue weulid net erdtnarily thiuk et forthat jmrprse.
Théré shoald bé, for éach child, a little earthéa-warè or china rumékin dish or an individualxneld; a tiny glass jar -with a wtde meath le in-valuable, if it have éithér a serew top or a widé,fuat eerk thé little -white china jars in which wébuy eold erearn are jut thé riglit size and véryasefui). Or eue may havé a supply of the littiéwaxéd drtuking caps that coenl packages.

threugh a cloth. Adil 2 cups sugar aud boit un-
tit sugur is dissotved, thon add strained juice Of
two lemos, tra irto freezer and freeze te a muel.
Serve in sherbét glassés, with thé rouet turkéy-

Orange Salad

S LàICE oranges thinly, across thé sections with asharp poiated kuite, remové évéry particle Of
white skia and pith, and thé pips. Arrangé On
rip leaves of endive or head-lettuce, Wth

Frenchi dressing and hait a pecan nut la thé centre
ot cach licé.

Frosted Apples With Cream

F OR ten persns, use 10 smali cokig p-
pI s, ot a varety that retans its shapek and te et god flavur wheu cookd. Put lhAcups sugar, 1 cup watér, 1 teaspoon lemon

juice, 1 short stick ot cianamon, 2 cloves inte a
saucepan and cook te a fairty thick syrup. Ar-
range the appleta a deep naking dli, peur the
syrup ver and round them, cver with a butterd

paper -ad bake in a very mderate
ven until tender. Transfer cr-

fully te buttered cake tins, eat each
apple care uly with 'vry tifly
beatn white et egg and spriklé
pentif uly with eanfctieer 's sugr.
Returu te a slow oven until thé
meringue is set, then put asidé te

coo.Whe, it i. tire te serve, wip y pint ot rai!'
etifly, flavur as desird, swetn with a dessert-
spoonul et fine sugar. Arrange thé apples on ui,
attractive dish, pilé thée reamn areunu, thein, WÎth
a littie mud on each ee, deoraté with caded
fruits andnt méats.

If a lse costy but nvrthéies festive, dinr
is deired, the follewiug menu is suggestéd:

Oyster Cocktail
Crowa Reast ot iarnb Red Carrant JelIY

Vegétabte Marrew, Creani Sauce, Braised Celéry,
Sweet Potatees with hoey

Head Lettace Salad, Chéésé Balle, Frenchi Dressing
Punipkin Pie Ginger Cream

Fig and Walnut Balls Caelée
(Continued onl page 41)

ILunceh BoxL
A dr"inkiag cup) le the very first esséntial for

thé childl in aay echool that dees net supply theindîvidual papér cupe. Théeue absolute raie thatshould hé irnpréssed upon children is that they
mnust neyer, undéer aay cireumestaiuces, drink £romna public djriakýing cap, évén in théir own sehool orSunay Sehoel. The war againet this pructice le
thé résunt et ne idie écuré, but ot seund kuowledgée-t Îts dager- there is prebably ne fluer lîttiediseuse-caririer ut large than the publiecucp.

A thermos bettlé is 'Iudééd a boon te any yeung-
$ter, andi if it le givén preper curé, wll be wélt

wer'th thé iaveetméent it requires. Thé littiéhaif-pint bottie will carry a cup ot hot orýro1ld milk, cocon, hot seup, Lot or eold fruit
dr1inks, und serve theni ut noen just as hotrras ceJld as théy wère wheu they wèutite
thé bottie. This is, ofe onise, splid(, fer inisevere wéathér it ensarcu a good hot drink,
o)r whén ieut ile'net important, thé nourish-

ment et milk or thé, heaîthfulnéss et a
fruit d1rink are decidèdily désirable.

Soetimés hot wutér i.provided ut
1ieon heur ut thé seheol. if se, don't

S ovérloek thé advaatagèet a bouillonculbe or a teaspoonful et thé ecoa that
(e01nes prepared with rnilk and engur.
Elthér ef thèse réquirés ealy thé bot
water te bé pouxred ovèr it. Sernethiug
hot llike tJ4s willl with cure as te thé
sélection et théeet et thé lunchéon,

otten eovreoxué thé dligestion troublés thut ottetifoiIow thé eid luacehéon.
With thé siaupet et thé èquipment mentioedheré, the thoaglitfui mother eau managée nuny dé-.liglittnl littié dlises. For éxumple, shé will nev, emnaké a iik pudding et any kind for family use,withent %ling 'ne et thé littié ramekins or jars

u 'i


