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| tively small expense. -

-vesnlt should arrive atfrom ei
‘mivutes. When the syrup reaches thisstage,.

e

‘NORTHERN MESSENGER.

CHRISTHMAS CANDIES,

i1 ~The Christmas season is fast approaching,
| when among the many nice things, consider-
| ed by the childven, and by
| grown. people also, almost indispensable,
| candiés take a prominent'place. The child
{is yet to be discovered who does not love

some of the

sweets,. and in this respect many people

| never outé'row'thei_r childhood. For dress-
|ing the

hristmas tree, nothin can- be
prettier or moreattractive iu the children’s

1 eyes than dainty bags and baskets filled

with the glistening sweets,’ o

Many know how acceptable at any time
is & hox, plain or fancy, full of delicious
Frenchconfections. Those of us, however,
who at Christmas time have many to re.
meniber and a somewhat limited purse, can-
not always indulge in suclt’ expensive: lux-

| uries. On_the other hand, many with the

money are too far from’ the city to gratify
their tastes in this respect. Now I would
like to place it in the power of all the ladies

to command’at any time an array of tooth. |,

some dainties, pure, delicious and inexpen-
sive, ,

 Almost every mamma or older sister has
at some time made molasses candy or suger
taffy, and found it more trouble than plea-
sure ds scorched cheeks and blistered hands
will testify, to say nothing of the disappoint-
ment which follows upon a discovery of the
tafly next day in a moist uninviting. state,

.unfit to offer to any one, I spesk feelingly

as I have been through all the horroxs of
home candy meking, and at one time gave
up the undertaking in despair, bnt experi-
ence i3 a great teacher, and Iam now able

after much patience and perseverance, to

make French candies, which are “ things of
beauty,” and “a joy’ as long as they last.
Any one who is willing to devate z little
time and patience to the matter, can do
the same with little trouble and compara-
“ 1t s by careful attention to little things
that success is secured, and' I will first men.
tion minor details, the close observance of

{{ which, I feel, has insured my.own,puccess.’
First, always usea Xorcelu.m-lined saucepan,

new if possible, and kept solely for;boiling
sugar, -Second, never put in the flavoring,
while the sugar is hot. ~ As jt is more deli-
cate if not cooked, Third, stiv constantly.
with a silver spoon, butnever with wooden,

iron or pewter spoons. Fourth, never puti.

butter or flour on the hands- when making
up creani candy, and never put buatter.into
the candy ‘itself. These small matters. dis-
posed of we-come to the receipt for the

cream. :

Take two cups of granulated. sugar,
one eup of cold water, one and one half
tablespoonfuls of powdered arrowroct.
Dissolve the arrowroot in the cold water
and pour it upon the sugar, Boil from ten
to twenty . minutes, stirring all the time,
Just here is the most difficult and trying
port of the undertaking. It is impossible
to give an infallible rule for heiling the
sngar as the time varies with every experi-
ment. Anywhere from ten to twenty min-
utes is the usual ritle, and only patience
and experience will tell you when it is
cooked just enough, neither half a minute
too little nor halfa minute too much, but
just vight., At first, I depended on the
clock, ﬁoiling the sugar from five to eight
minutes as directed, The consequence was
a failure nearly every time, Now I allow
the sugar to boil uutil the syrup thickens,
and drops heavily from the spoon. This
t to twelve.

take the saucepan. from the fire and set it
in cold water,- Beat the contents with a
spoon to & smooth white cream. Before
tﬁe cream becomes foo cold, add a teaspoon-

ful of vanilla extract, Take the cream, a

| little at a timein the palm of the hand, and

mould it into any desired shape. It should
be about the consistency of putty and work
ensily. Ifit becomes dry and crumbles, it
is cooked too much. In this case, add &
litlle water and boil again, If th s%;rup
willnot ercam, cook italittlemore. When
you succeed in making this cream nicely
you will possess the great secret of candK
making, for this is” the famous Frene
cresm which, differently colored and fla-
.vored, forms the foundation of all French
condies,- - . T _

-+ Now, wewill squoseyouhnve the cream
ready, ~ For chocolate creams, roll into listle

-1bowl, Set this in'the top of a kettla of

‘was “limp like a doll’s.” -

trated his arm, so that he himself was sus-
-pended. The druggist examined him. He

cones the size'qf‘ a-thixﬁblé,_.,.gpd set them
away to harden; -‘Takea cake of Baker's
chocolate, scrape fine, and put into,a chins

boiling water, and leaye until the steam|.
melts the chocolate into athick black syrip. §:
Add one and one half tablespoonfuls. of
pulverized sugar, and beat smooth, * Grease
a piece of thick brown papersparingly with
batter. Itis better to wash the salt from
the butter first. Takethe howl of chocolate
from the five, drop the ballsinto it, oneat
time, take out with a fork and place upon
the greased papertill cold and stiff,

Another recipe ig for raspberry cream.
The pure fruit juice which you can buy at
twenty cents an ounce will both colox and
fla or this, . . ;

R.cype—Take two' cups of granulated
sugar, pour-the ounce of raspberry juice
into 2 cup and fill up with cold water.” Dis-
solve the arrowroot in this and proceed as
in making the white cream, leaving out the
vanilla,  -When ready to mould this cream
is a delicate pink color. Rollinto anyshape
you ‘fancy, ;aul drop . into granulated
sugar, - R o

Cream walnuts are made as follows:
Take fresh English walnuts, and secure the
kernels whole. Make the white cream,
mould into flat cakes, press halfa kernel
into one side, balf into the other side, and
drop into granulated sugar, - -

These candies arebetter when two orthree
days old, and arc verynice with' almonds,
dates, figs, raising, filberts, ete, Any one
with & little taste and ingenunity can go on
from these hints and vary her productions
according to fancy.~—Household,

—_————

IMAGINATION AND PAIN. -

Ttis afact that strong mental emotion’
may cause physical pain to disappear, A
gentleman had five of 'his ribs ‘broken by
a railway accident, ~Yet: he disentangled
himself from-the crushed car and lifted out
his wife, a heavy woman, ‘Not until he
had laid her on the side of the road did he
feel the pain which ‘cansed him to reahuze
that he had beeninjured,

A little boy, whose leg was badly broken

window. Not until be tried t6 walk,: did
he find that he could not stand, for his-leg |

* Tt is also true that mental emotion may
cause thysical pain. The following inci-
dent illustrates this fact:

One morning a butcher was brought into
a druggist’s, pale from pain.. While trying
to hook upd heavy piece of mentabove his
head, hé'slipped, and the sharp hook pene-

was almost pulseless, and hisarm could not
be moved without causing acute.agony.
While the sleeve of his jacket was being cut
off, he frequently eried out, When thearm
was exposed, it was found unmarked by
even a scracth. The hook had only entered
the sleeve of the jacket! Yet the man’s
sensation of pain was as real as if the hook
had zipped up the flesh of his arm. The
brain "had received a false but a real im-
pression, and the nerves resoundedto it by
producing pain,—Yvuth’s Companion.

——————e

GENUINE ENGLISH.CHRISTMAS
' PUDDING,

14 lbs. suet, 1} Ibs, raisins (after they
are stoned), 1% 1bs. cwrrants, 2 apples, 3
Ib. mixed eandied peel, the grated rind and

orange, § lbs, flour 3} 1bs, bread crumbs 12
oz, sugar, 1 teaspoon salt, 1 teasgoo_n grated |-
nutmeg, 12 eggs, and § pint milk.

Chap the suet until it is as fine as flour,
also chop the apples fine, Grate off the
yellow rind of the lemons and orange and
strain the juice of the lemons, Mix all the
dry ingredients well togéther, Break the
twelve eggs into alarge bowl and beat them
for twenty minutes, Then add the milk,
Stir this; with the lemon juice, into the other
ingredients and beat all thoroughly: Put,|'
in either a mould or cloth and boil from
twelve to fourteen hours. This pudding if
not frozen will keep good for months. If
more convenient for the housckeeper the

udding may be made several weeks before
%hr‘st.mas, boiled for half of the required
time, then hung without removing'it from
the clothin a eoo}; dry place and kept until
six orseven hours before the Christmasdin~

ner is served when it may be put on again

‘do for a small family,’

the little” folks warmly dressed.
‘should wearflannelnext theskin ninemonths
in the year and if kept on during the other
tivee it would do much to prevent convul:
siong, bowel complaints and: other diseases
incident to childhood.. With flannel from
chin to toe, thick stockings and thick, broad
soled, low heeled shoes it will not make so
much difference about the outer clothing,
and if they happen to wander into. the
fresh air without their socks and hats don’t
be worried. The weight of all garments
should be suspended in some way from the
shoulders and the elastic must never be fas-
tened around the leg below theknee. Many
large veins centre thereand the constant pres-
sure of the elasticinducesa sluggish flow of
 the blood and catisés diminution of - the calf
and is always
headaches. When the little girlsgo out in
winter give them something to wear besides
s mu
leggings, o thick cloak, mittens, and aliood
that will cover the head. The neck should
not be unduly exposed but it is liable to
produce inflammation if it is wrapped more
;vx;r’mly than the g_xtremities.—le

iold. : : :

inboiling water, and biled untildone, Be-
fore serving stick: it 41l over with strips of |...
‘blanched almonds. . Half' this quantity will |+

v _—‘__—- . . 8 T
Crizpren’s CrorrEs.—By all means keep
They

roductive of cold feet and

and boa, They want overshoes,

he. House-

I was greatly troubled, by the snow

crowding in the tops of my little boy’sboots
wetting legs and feet, and the necessary
changing and drying that followed, Last
winter a suggestion was made to me which
I'adopted, and it proved such a success that
“|'the wonder is that I have. not before writ-
ten about it. Takea piece of thick woollen
‘cloth; like the pants if ‘you have it, about
8ix inches wide, and as long as the rubber|
boot is around the top. -Sew'thé two ends
together, then 'sew. 6ne edge firly around
-the top of the boot,” The other and upyper |-
edge is to be-hemmed down over an elastic
braid long enough to go round thelegabave
the knee, and it is complete,” When the
) .  badly I } poot i put on, draw the cloth up over the!
by the same accident, crept through'a broken -{hott-~pants which-will prove effectual in
3k3’3pipg out the snow,~~Newton in House-
hold, :

' A Birgir Cratr—Take o good sibstan-

tial barrel, saw it about half way, and about’
a foot up from the botlom, leaving staves|
enough to form a good back to the chair, |
Nail or tack on a seat,
coarse matting. I used coffeesacks, ‘Filla
cushion for the .back and seat with horse
hair, Thin shavings are just as good, so is
paper cut instrips, Fasten on your cushion
with tacks. * Cover.the chair all over from
the seat down with a_wide ruffle. :
an old green worsted dress, It wasa bright
‘moss green, and I nsed tacks to fasten the
caver on the chair, with thick pieces of red
cloth to keep the tacks from going through
the covering. Now fasten on the back a
pretty tidy and you willhave a very pretty
easy chair for a bed-room, and a comfortable
one to rest in while you read,

Cover all over with

I used

Frosring For CARE THAT WILL NoOT

Crack.—The white of one egg, six heaping
tablespoonfuls of powdered sugar, one tea-
spoonful of flavoring. Put a tablespoonful
of the sugar upon the white of the egg, and
begin to whip it either with a fork or an
egg beater. In three minutes add another
spoonful ; and presently another, until the
sugar is used up, Then add the flavoring,
juice of two lemans, the grated 2ind of an land whip until the frosting stands up stiff,
and can be cut with a knife,

Foaming Savce.~Beat one cup of sugar

with one-half pound of.butter until light
and creamy, add the well beaten yolk of an
ega, then the stiff beaten white, and-beat
vigorously, stir into a wine glass of water
and flavor very gently, an
over the teakettle-untilit thickens a little,
but do nor et it over-heat or boil.

set the bowl

. CranBERRY JELLY.—Wash and pick over
the fruit, boil till soft in. water enough to
cover it, struiri thfrough adsieve, weigih equal

uantities of the fruit and sugar, boil gentl .
';!xfteen or twenty minutes,gtakin;,' cgare K,’ of currants, and one and one-hai- ups of
'does not burn.
“you will kave nice jelly..

If you follow directions

HaRrD SAUCE.—Stir to a cream one cup

of butter with two cups of powdered sugar,
when light beat in the juice of one lemon
and two teaspoonfuls ot grated nutmeg.

) My ﬁrslt.is ab

PUZZLES, - -~ -~
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" CHARADES, . .
(Three words,) = ..
usiness carried on—" -’

I'he world, no doubt, éoilld'sparié_",i:t,g

For grief it brings to many a one,™ _
~And guiltléss ones mustshare i, " -
Ry second is he who the business ten = (
- _And of him it may bé said;, - c
"Tis pity he cannot make amends ;

For the ruin his work doth spread.

Third is the place where the work is done
In heat and steam and fume 3 .
Far better it ne’er bad been begun, <
- Or drenched men’s brains in spume.

COUNTESS DUFFERIN’S CONUNDRUM. - -
My first, LThope you are ; my second, ¥ see
you are; my whole; I know youare. -

DOUBLE CROSS-WORD ENIGMA., .
My first is in lass, though not in -boy §
My second is in "Talcott, but not in Roy 3
My third is in inn, thongh not in hotei ;
My fourthis in hit, thoughrnotin fellg .
My fifth is in cat, butnot in dog :
My sixthisin ehicken, but not in hog :
My seventh is in old but notin young,
My eighth ig'in lauded and not in aung ;
My ninthis in Paul and not in Roy ;
My tenthisin lass and notin boy;
And now proceed right merrily ;
Work out the answer cheerily ;
Two names yow’il find, I'm sure my friend,
Of him who certain gifts doth send, -~

+ AN ANCIENT RIDDLE.

He went to the wood and cayght it,
" Hosat him down and soughtity *
Becaunse he could not find it,
. Home with him he brought it,

PROGRESSIVE NUMERICAL,
_ 1,2, 3.
"Tis neither young nor fresh nor new g
In this word yon Thave the clue
4, 5,6.
This is a sea fish, a kind of whale ;
Now look sharp or here you'll fail,
o 1,8,9, 10, .
-This is “solid, obdurate, firm ;
To some irue hearts apply the term,
o 11, 12, 13, 14, 15.
On this strand we sometimes walk :
. Ride or bathe or lounge and talk,

WaoLR,

A summer resort, but we’ll tell nomore ;
" Just take your map and follow the shore,

ANSWERS TO PUZZLES.
LORD MACAULAY’S En1GMA, Cod.

CHARADES.—1 A pair of bellows, 2. Fore and
hind wheels of a corch,
© ENIGMATIC AUTHORS. 1 Shakespeare, 2,
Homer (Lhoe-myrrb,) 8 Virgil (verge-lll) 4. De-
foe (Dee-foe.) 5, Hawthorne,
. GLOGRAPHICAL JUMBLE.—A thritty lady n
-adress of Paramatta, and earrying r Bandal-
wood fan, went out to buy anewset ot China,
She bhad adesire toshino In Society, and sent
for her Three 8isters, Florence, Augusta, and
Aurora, to ald In ‘her selection. Having
bought some delicate cups and satcers from
Paris, plates from Berlin, and carved platters
from the Alps, she proceeded to order a supper,
8he bought wheat, figs, grapes, sardiney, and
many other things, Lighting her saloon, she
foundthe Wickofthe candles troublerome. Ste
called her servant, Ben Neviy, and ordered him
tobring her oll from the Sen of Ochkotsk., Her
carpets were Brussels, her perfumes came {rom
Cologne, her coal from Newecastle, and her
lénlves and forks from Sheflleld and Birming-

atil. o

ARITBMETICAL PUzzLE.—~In the first horl-
zontul row, 2,0,4; in the secoud, 7, 5,4; in the
third, G, 1, 8. .

CORRKCT ANSWERS RECEIVED,

Correct answers have been recelved frumn
Aunnfe June Kennedy, o

et s

Frurr Cake.—One ])ound of flour, one
pound of sugar, one-half pound of butter,
one pound of raisins, one-fourth pound of
citron, foar-eggs, one tablespoonful of
cloves, one tablespoonful of cinnamon, one
nutmeg, one cup of cream, ole teaspoon-
ful of soda,

Brack Frurr Caxe—Three eggs, one
cup of butter, one eup of molasses, one cup
of brown sugar, all kinds of spice, one-half
teaspoonful of soda, one and.one-half cups

raising, . Stir very sliff,

Pramwv S‘Aucn.—-One'pint of boiling water
ore cup of .sugar, butter the size of a wal. !
nut, one tablespoonful of flour mixed

boiling water,

et e e
' . 1
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smoothly with cold water, and stir into-the 7/ B
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