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HOUSEHOLD S
sUPERVISED BY THE CHEF 0F

Cbrlutzmau UIBG-This salad is
-much ln favor and la inexpensive. Cook
a pint of chestnuts until very tender;
pile on a flat dlsh; when cool, surround
with sprigs 0f cress and pour aven a
French dressing. Shredded celery and
,cress lni combination are excellent for
a change.

apple CreBU-Boil tweive tart apples
until tender, remove the skins and pass
ithe puip through a sieve; add a cuptul
of sugar, beat weli, and foid into the
pulp the wel-beaten whites of two
eggs; beat until white and foamy and
beap ln a glass dlsh; gannish with can-
died cherries anid stripe of angelica and
sierve cold.

Xleko7aut Wamr.-These dellous
littie doaine hall from Vermont. For
each egg allow one-tourth cupful of
butter, one cuptai of sugar. one cupful
of the chapped hickarynuts, beat the
butter and sugar ta a cream, then add
the wei-beaten eggs and the flour wtth

ainch of sait; lastly, stir ln the hick-

aorynut ma;drap ln aemalspoonfuis
on butered paper, flatten a little with
back of the spon and bake ln a moder->
ate aven.

obemtnut 0-uM g-.-Chestnut stuffing
la the i gt kind for the Christmas
turkey, and It la best made ln this way:
Throw the chestnuts about twenty-five,
Into boiing water Ïor a few minutes.
remave and rub off the thin, dark skin.
caver With baiiing water and simmer
fan an houn; when soft, mash fine; add
the nuts to a half-pound 0f pork and
pound of veal minced fine, with a hait-
teaspoont ai of Popper', two tablespol-
fuis of sait and a captaiOaiStock.

fflus Ohrl.tUas Cak.-The whitefl
of the egKs oniy are used. For thnee
o! these ailow two ounces of sugar, twa
tablespooTfuls 0f red and three o! white
wine, one lemon and flour to make a
paste; rub the rind af the lemon with
the sugar, then dissolve it ln the wine,
add the white of the eggsi beaten Quito
stif! and flour to make pastel spread
over a buttered pan ln a thin layer and
cook ln a rather quick aven. Immedi-
ateiy Qn rernovIng tramn the oven, CUt
Into nanrow strips, and, while bot. wInd
tbema quickiy around a smail stick, and,
when coid, slip them Off. At serving
tIme, pile high ln a pretty silver dlsh.

Chrl.tmaU Irait Calae.-Tub one and
one-haîf cupfuls o! powdered sugar anld
one cupful of butter ta a cresam. and
put witb them the yoikg Of six eggs
well beaten, one cuprul of sitted flour,
one-haif teaspoanfu i of ground cloves
and one teaspoonful of each of POW-
dered rinnamnoni and ground nutMeg.
'Have the whites of tbe eggs whipped
stiff and Put them ln now, with anothr
cupfui of flour; add one-baîf Pound 'Ct
raisins, seeded and chopped, one-baîf
pound o! cleaned currants and one-
fourth of a pound of shredded citron,
ail well dredged wlth flour; stir them
Into the cake and bake this for two
houns ln a steadv oven. Tbis Is an oid
Virginla Christnas cake.

chri.tmain surprime Puddingf. - For
Christmas surprise pudding, make good.
rich vanilla tee creamn by any familial'
necipe. select a square or brick mould
and lune It wlth the crcama to the thick-
ness o! one and one-half Inches. Have
ready cream wbipped to a stil'f froth,
ln which glace cherries and pineappie.
eut into bits, have been soaking: MI1 the
center of the mould wlth the mixture.
caver tbe top wth Ice-cream and
smooth with a knife dipped ln cold
water; caver the can tightly and pack
ln ice and saît for two hours. Serve
plain or with whipped cream. For a
two-quart mould, one quart of ice-
cream, one plat 0f good, sweet creami
and a half-pound of candied fruit will
be requlred.

Stuffed AppleU f or EOait Goose-
These are especially nice. Pare and
core the number of large, tart apples
required and place thein la the bottom
of a large pan;* to two cupfuls of white
stock add a ba y leaf, a teaspoonful Of
minced onion and sait and pepper te0
taste; sim mer for twenty minutes,
strain and pour over the apples la the
pan; cover and simmer until they can
be pierced with aL fork; carefully re-
move from the stock and set acide tc
cool; blanchl two) cupfuls of chestnul
meats; sluce and cover wth the stick;
add four teaspooxifuls o! currant ar
green-grape Jelly and a littie sait and
paprika. A rrange the apples as a gar'
nlsh aroufld the goose on the platter.
Serve with the sauce.

iramsen irench EloU%.-Add one-half
cupful of sugar toideven egg yolks and
beat until thick and creamy; pour on
to this one cupful of scalding-bot milk,
a pinch of Sait. and cook until the
mixture coats snoon; cool, and add the
whip from one pat of double creamn and
two tablesPoonfuls unsweetened choco-
late (grated), one teaspoonful vanilla.
Freeze as for ordinary Ice-cream, then
Ilne a cylindrical mold with this mix-
ture, leaving a well tin centre, wblch
fil with the following: Add two table-
spoonfuls of gelatine dissolved ln a lit-
tie cald water, then add It ta one quart
of cream, two tablespoonfUls of sugar,
one teaspoonful of hanania extract: whi
to a stif froth, remOve froth to molc,
addlng tbrougbout ail kiinds of CancIlo
1'ench fruit, eut fine; cover with thr
uhocolate mixture. Cover wIth buttered
papen, tie the Ild securely, smean eder,
with butter; bury ln tee and sait ~
two hours.
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Ohocolate 3Pudg...-One quart of gran-
ulated sugar, one-haf pint of mflk, one-
hait cuprul of butter, hait a cake of
Bakies. chocolate; iet it boil nine min-
utes, then remove tromn the flre; add
two teaspoonfuls of vanilla, and stir
steadily for five minutes, until It la
sott and crtamy.

Butteraut Taffr-Two cuptuis of
light brown sugar, one-hait cupful of
butter. which muet be washed to take
out the sait, three-quarters or a cupful
of thin cream, boiied together until the
mixture la elastie but flot brittie: It
will take about one hour for tnis pur-
pose. Do not stir it. When it Io done,
add one teaspoonful of vanilla and a
cupful of butternut roeais.

noUctous ]OppWmit-Two cuptuls
of granulated sugar and hait a cuptul
of water boiled hard ail over tor about
three minutes, then add two teaspoon-
tuis of essence of peppermint; take
tram the fire and stir hard until it la
white and creamy; drop It on paraffine
paper; twirl the spoon as you drop the

craor the peppermints will not be
round. The dropping muet be done ver»
rapidly.

Mne. Pie Caudy.-Take the white of
one egg and mix with it powdered sugar
until it forme a creamy substance stif!
er=ughta mould; Into this press nuts,

rasnchopped fige, dates, preserved
ginger, citron and somne o! the differ-
ent spices used for mince pies; pack
Into a tin box lined with paraffine
paper and leave It for a while ta ripen,
then cut with a sharp knife into cubes
the size of caramels, do them up ln

E araffine paper and pack Into a fancy
ax, labelled "Mince Pie" on the outaide'
Xamuh=Mafw*-Home-made marsh-

mallows are delicious, and a box filled
with this dainty would be highly prized
by most young people. To make them,
take three ounces of gum arabie, one-
hait pint at hot water. Dissolve the
gum arabie ln the water, strain and add
hait a plnt of powdered sugar, boil ten
minutes, or until the syrup ha. the
consistency of honey, stirring aIl the
time; remove from the fire and add the
white of an egg, beaten very stif!;* mix
it thoroughly and add two teaspoontuis
of orange-fiower fiavor; pour the paste
into a pan dusted with cornstarch and
spread It about one Inch thick; cut
Into sauares, and, when coid, rail it ln
confectiofler' sugar.

Ca&ed Pruitu,-Â box of candied
fruit is enjoyed by xnany. even more
than candy. They may be very daintiiy
packed ln a smail straw basket. When
tied with ribbons, it makes a very at-
tractive gît t. Two cuptuis of granulat-
ed sugar and one cupfui 0f bot water*
hoil this slowly hait an hour withoui
stirring. Carefuliy diP the pint of the
spoon into the syrup and then Into
coid water. if the thread formed ia
brIttie, the syrup ls ready for the fruit.
Fige cut la balves, white grapes, Eng-
Ilsh walnuts halved, bianched aimonds,
dates and oranges pared, quartered and
dled, may be used, aiso large raisins
and peanuts. Hold each piece of fruit
on the end of a long eliver hatpin, dtp
them separatély and then drop them
on a coid dish covered with paraffIne
paper. ___

CR=ITWAg DECOMITIONI.
The customn of recent years In glvinE

the home a festive appearance for
Christmas ls one to be highiy corn-
mended.

The use of holly and mlstletoe, the
plants sacred to Christmas, le now
very general, and as they are abundant
ln our markets, as well as cheap, every
hausehold may bc made brigbt with
them. In parlors and sitting-rooms,
wreatbs, crowns and festoons can be
arranged over mantels and windows, as
well as hung from lamps and over pic-
tures.
3 For the Christmas dinner-table, a

Elarge bowl of0f 1Yolly aves, with the
>bernies, make a beautiful centre-piece;

while tlny bunches of boîiy laid at each
plate brigbten the table wonderfuiiv
Cakes may be ornamnented with candy

*desi gns of holly, wbile Ices may be
moulded and colored ln the same style.

t1If ln remote localitiesfit is not.possible
ý;'to obtain hoiiy and mistletoe, green of

rn e othe,ýr vaniety shouid be procured.
athe diplay o! artificial wreaths of

7. holly is bad taste. Al-over greens.
* uch as pin e, cedar, spruce, etc., can be

utilized, and bernies of some sort an-
franged with tbese can be made into
dbeautiful decorations. When chrysan-
nthemnums are yet blooming, they add

r, greatly to the beauty of the table, the
e bright -YEiLOw and dark crimson are
c partîcularly appropriate for the Christ-

m nas dinner-table.
In arranging the table, the cakes, bon-

i.bons, nuts andi fruits may be piaced on
nIt at the beginning, and will give it a

festive appearance, rendering very Ilttle
hadditioflal decoratioti nece9sary.

Toserve an informai Christmas din-
ner with as Ilttie trouble to the tamil,

t ,,. possible should be the aim of evenyX
rJi.ousekeeper. The soup ma1Y bepac<

at each Plate before dinner 11s an-
none? tbe turkey canved( at the table

d and passed wlth the vegetabies. th e
esalad and dessert disbed by the bostese

,d Bv the exercice of good judgment ani
s management, the dinner may thus 1),
r served With simple elegance, even In

.the humblest bousehold.

The Housewile's D'e>lught
la a Cup 0 ofDllolos snd Rshn

'oc.,

Po.k.d ln Seoli.edLami PueUtagesouly,
to pmosomve ts many exoelevit qusIas.

MO. end 40k per Lb. At AU oreame.

HIGHEST A WARD, ST. LOUIS, 104*

UPTON SÀ

M ARM-'LAD t

Mmd cms b. bai at your grw&m

Inslaonahavng UPTON9S.

VINEK
To, make good pickles, It l'a Important to:m"

the bost vinegar. Blaokwood'a hua stoed the
test for twenty years. Agk your groo*rfe a
Blackwood's PIokllng VIngar. We mamiufo@u
ture It ln Malt, White Une end Clder.

THE BLACKWOODSr Limit.du

THE BEST STARCH iýbs noue foo good for Mue

cure fui, tidy huseeer

THE BEST STARCHES
aui Edwardsburg "~SiIver Gloss"#A

Bensons 's Prepared Comu
Resaember ibis when buyiag

Edwardsburg Starch Co. Ltd.
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