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Health and Home Hints Will You Help It? blemish ; then they must be washed clean 
after which they arc plunged into boiling 
water to cover well and cook until the skin 
shows signs of breaking, when they aie at 
once taken out of the water, exposed to a 
current of air for a moment, which does

A Christmas Luncheon.
By K. R M.

Desiring to entertain half a dozen friends 
at luncheon last Christmas I cast about to 
provide a repast, which, though tempting 
and palatable, would not belie its name and 
rob my guesti of their appetite for the elab­
orate Christmas dinner of which they 
to partake later in the day in another home. 
I decided upon the following

Fruit relish

THE HOSPITAL FOR
Qiflf mil liDChi * wondcrs toward making them mealy, then 

99 »51v!V VlllLUlxLll peeled, mashed beaten till light, seasoned 
with cream, salt and white pepper, shaped 
into balls, dipped into beaten eggs, rolled in 
bread crumbs and fry in deep fat. The 
moment the balls are a golden brown color, 
the frying basket is lifted out of the fat and 
the balls transferred into a hot dish and serv­
ed at once. They will be of feathery light­
ness.

For It Cares lor Every Sick Child 
in Ontario whose Parente 

Cannot Allord to Pay 
For Treatment.

w ir sr
The Hospital for Sick Children, College 

street, Toronto, appeals to the fat hen and 
mot hers of Ontario for funds to maintain 
the thousand sick children that, it 
within its walls every year.

I ned oysters
Cranberry jelly Cold Slaw 

Potato balls 
Chicken salad

Bread sticks
Celery

Every cook has her own tried and tested 
receipt for making chicken salad, so it is 
necessary to give mine. The way I served 
the salad on that occasion was, however, an 
inspiration of my own, so I think, worth tell­
ing about. The day before Christmas I 
made a nicely colored and well flavored 
tomato jelly, using canned tomatoes for the 
purpose, When it was ready to come off 
the fire, I turned the required number of 
small tumblers, first rinsing them in cold 
water, upside down in salad saucers. Between 
the edge of the saucers and the tumblers I 
poured jelly to the depth of one half inch, 
taking care to have it even, then stood all 
in a cool place to become firm. At serving 
time the tumblers wers lifted out, aad in 
their places I heaped a helping of salad. 
Into the top of each mound 1 pressed a pin- 
ola. The result of the combination 
veiy effective, and elicited much praise from 
my guests. The choicest pieces of china, 
crystal and silver the house boasts were call­
ed into requisition and did much toward im- 
| arting a dainty and festive air to the table. 
— (loud Housekeeping.

Olives Cheese straws 
Salted almondsCoffee

The fruit relish, which 1 substituted for 
the usual cup of bouillon, proved an accept­
able surprise to my guests. To make it, I 
pulped eigiit fine oranges, taking care to 
leave the shells intact, chopped six bananas 
small, turned all together, added the 
tents of a small can of grated pineapple, the 
juice of two lemons, a glass of sherry, and 
sugar to sweeten slightly - The orange shells 
were washed and drained, then utilized for 
serving cups for the fruit mixture. On the 
top of each when filled, T placed the meat of 
an English walnut.

Fried oysters have the name of being 
unwholesome, but it is not the fault of the 
toothsome dish but of the usual 
preparation. They must be immersed in 
smoking hot fat, so that the entire surface is 
instantly seared and the absorption of the fat 
prevented, Indeed food fried in this r 
may be lifted at once from the fat to a 
ing napkin. A frying basket, though not a 
necessity is a great help. My filed oysters 
came from their bath of hot fat beautifully 
browned, crisp and free from grease, and 
when dished and garnished with fringed cel­
ery, they were not only good to cat, but 
good to look at too, which is a feature not to 
be slightly valued, the dish of slaw served 
with the oysters was made of firm white cab- 
bage, shredded very fine on a slaw cutter 
and dressed simply with vinegar, salt, pepper, 
and a little brown sugar, and constituted a 
wholesome and appetizing relish. Epicurean 
taste tejects a rich salad with fried oysters.

Just before taking the cramberry jelly off 
the fire, I stirred into it a teaspoon of dis­
solved gelatine, I then turned the mixture 
into after dinner coffee cups and set away in 
a cold place to congeal. When needed I 
unmolded and arranged lor individual
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Thibet has now a Christian newspaper.
The Moravian Missionary Society is the 
pioneer in this matter, having just started a 
mon'h’y religious paper, printed in the Thib- 
eian script, the tame characters that are used 
l»v the Lamas, and in both Budhist and 
Christian book?. The gales that have for so 
lo g shut in the last of the world’s closed 
rations are slowly creaking open, and among 
the first to enter are the missionaries of the 
cross,

I he Mew Yotk Tiwes recently indulged 
in some gentle raillery at the poor liter­
ary taste of John Rockefeller, who had ex­
pressed his admiration for the “beautiful 
little lines'* beginning : “There is so 
much bad in the best of us.” “Our own 
regard for poetry of that sort,” said The 
Twus% “is not especially high.” It now 
turns out that the lines were written by a 
man named Robert Louis Stevenson.
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•let the COM twins t'.» your work/
See the example 

of what cun he done for club foot children. 
There were 14 like eases last year and hun 
druds in 28 years. Most Convenient Ottawa Store

For Xmas Shoppers
Goods and prices talk. As standard Jew­

elers of half a century's reputation, 
comparison of our goods and prices before 
making your Christmas purchases. If you 
have not bought of us heretofore, the saving 
will astonish you.

Exceptionally good value in I-adics’ and 
mg, placing each mold of jelly on a ct s,i d Gentlemens’ Fine Umbrellas and Canes, 
lettuce leaf. The tiny mound of red on its 
bed of green was very pretty.

All cooks know how to make potato balls 
of some sort, but all do not know my way,

• ,,hinl- an ?"*• tint Of We will hold any article desired and de-
•II, the potatoes must be without spot or liver same on the aath inst.
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we ask a
■troni Arm*

Pleine nend contribution* to J. 
Robertson, Chairman, or to Douglas David 
son, See. Treat., of The Hospital for Sick 
Children, College Street, Toronto.
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A : :u a siavs to ; ousework ?

DUST
r1 ' '8 " et nnyilttne clto to emancipate 

' t’ iwu.;-i,reaKi:ig burdens o! tl«
... is t. '.iu l. . ai » ev'zvthi.'c about the house 
pMs. pa,.s, dishes, clotlm c J weetiwork. Saves 
time. ~.rney and worry.

l v THF ,f K TAIRBANK COMPANY. 
( "<"v Ye -: Eo-.-.on, St. Louis

CO. CO MAP -ova. cake).

A. ROSENTHAL & SONS,
Jewelers & Opticians*H/

*-*xr> i,t

I

I

I

!

i

0 •
 ■


