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THE season of jollity which cornes with the Christmaýhldays gives ample excuse to the hostess who wouliexercise the good old privileges of hospitality.
Holly and evergreens make the best possible decorationsSince the holly must be purchased by most of us, it isagood business investment to buy the artificial variety, whiclis ver beautiful and can bc used year after year.
A Santa Claus table is very satisfactory. In our illus-tration, the children's genial benefactor is represented sid-îng down a snow hill, as the central feature. White cot-ton, plentîfully spzinkled witb sparkle, is used in this con-struction, and a wreath of holly encircles its base, outsideof which humn Christmas tapers in crystal sticks. The sledis a toy affair of wood. Santa's costume should be fur-trimmed, and as fautas-

tic as desired, not for-
getting bis pack of toys.

The place cards are
set in sprigs of holly, the
favors are bonbonnîeres
in the shape of red sleds,
decorated with a sprig
of holly and a lighted
taper. Large crystal
candlesticks bold white
candles, baving paperMO9shades bound about with
a wreath of holly. If
preferred, red candles
and tapers could be used, SNACand the shades and placeSATc
cards decorated with
hand-painted holly pat-
terns.

A suggestive menu is
gîven below, to furnish
some assistance to the
Christmas hostess, who
has so rnany other plans
in mînd that help is
grateful.

Chicken Soup
Salmon in Rice Border

Çhicken au Gratin
Duchess Potatoes

Olives 
IIKNTomato Cream Salad CIK.Raspberry Jelly

Christmas Cake
Coffee

CHICKEN soup.-Cut
up a chicken, put into
kettle and cover with
cold water, saIt to taste,
and cook two or three
hous; skim off sctum
and add one small onion,
one tomato, two sprigs
of celery, one of parsley
and one of thyme. Put
two bay leaves, three
whole peppers, two ahl-
spice and two cloves in
cheesecloth bag, boil for
one hour and strain,
cool and skim off fat.
Make a batter of one TMTbeaten egg, a pîncli of TMTsaIt, and flour enough to
allow batter to, drop
fl rom a fork in the
form of strings into the
soUp. Cook twenty min-
utes. Before serving
add four tablespoons of
cream, but do not let
boil after addîng cream.
Sprinkle just a shade of
celery saIt on the soup
after serving. Servewith toasted crackers
and celery as a relish.

SALMOM INi lICE
MOLDS-Pack hot boiled
niec in buttered molds,
turn ont, and after
scooping out the centres,
fil1 the cavities with
coarsely chopped sal-
mon. Arrange on a disb
with buttered peas , gar-
nisb with stuffed olives
and lemon, and serve
hot with cream sauce.

CNICKEN Au GRATIN.
-Lef t over bits of CR5Mchicken may bc coin-
bined with onions to forni au appetizing luncheon dish.Peel the onions, cut off the tops and scoop out a portion ofthxe centre. Parboil ini salted water, drain and place in ancarthen baking dish after filling the cavities with thechicken finely chopped and seasoned, and coveing the topswith bread crumbs. Dot with butter, moisten well withmnilk, and bake until tender.

DucIIESS POTATOES.-Beat the yolk of one egg tilI thick,add two tablespoons of cream and stir iu two cups of sea-soned mashed potatoes. Shape in pyramids, brush wîth thewhite of an egg beaten slightly wvith a spoonful of mnilk,and bake in a quick coven until golden brown.

Ls TOMATO CREAM SALA.-Arrange slices of tomato ind glass serving dish and put on ice. Take baîf pint of cream,beat with fork until smootb, add one teaspoon of salt, pourS.over tomatoes and let stand on ice one hour before serving.
a RASPBERRY JELLY.-Strain canned raspberries throughh cloth. To each pint of juice allow a pint of sugar. Put
juice over the fire and bring to the boiling point. Boil forflfteen minutes. Iu the meautime, melt the sugar in asaucepan. Put the two together, boil for five minutes, andbegin to try. When donc, remove from fire, and f111 into

l-molds.
e CHRISTMAS CAxt-Make any good mixture and bakeIl in ring mold. When cool f rost with vanilla icing. Decoratethe sides with stockîngs cut from citron, and adorn the

top with stips of citron
and tiny red candies to
simiù1ate holly bernies. In
the centre stand a card-
board figure of Santa
Claus.

The Endive,
AWRITER in that

excellent English
publication, The

Table, says concerning
'LAUS TABLE this vegetable:

The endive cornes- as
a welcome salad wben
lettuce begins to fail. In
summer it is used as an
agrecable change in ro-
tation with the lettuce
bed, and for a summer
salad, it is sown as far
back as April, just when
the winter bed of it be-
gins to fail.

Ver>' hardy is the en-
dive and deserving of a
good corner in the gar-
den. t is sown again
in June for autumn sa]-

AU GRATIS ads, and at the end ofJul>' to carrT the bed on
- to the ycam s end. For

wintcr plants, the endive
is sown in late autumn
and unlcss frosts are
ver>' bad, the plants will
endure t he winter
through, starting into
good îf e carl>' in March
and providing the firstdish of green salad for
the ycar at a time when
the garden is practicaîlly
empty.

Green-curled or white-
curled alike, the endive
plants are good, the
green sorts, on account
of their coolness and
tlieir plentiful saîts bc-
ing esteemed for the)SALAD salad bowl, and the
white-curlcd sorts bcing
liked for soups, stews,
and boiled vegetables.

Like lettuce., endive
can be boiled and treated
as a vegetable. If chop-
ped finely and served as
spinach, it is excellent.
Like ali green garden
Plants, it i a purifier of
the blood, as the popular
idea runs. This means

flud wth ts wngood
salne attrsrendening
it pre nd eilable to

doiswork
Old ivesheldthat

endie shred ithlet-
tucethePecuiarprop-

ertY o aigteskins
of ladies ver> fair. Inoldç~n mythology, the
Story ran that Venus,
goddess of beauty, oh-
tained her fair skin be-
cause shte loved to lie in

AS CAKE lettuce bcds and had en-
dowed the green plant
with the power ofsmnoothing complexions for ever. Haîf this legcnd owedts being to the idea that lettuce, whidi contains opium, be-ing a sleep inducer, was a beauty-giver, because a dueamount of rest was essential to beaut>'. The other halfowed its being to the fact that green salads in spring chasedawvay roughnesses and pimnples from the skin, ýmaking itsmooth.

In old times, a sleep specific was a lettuce eaten evcrynighit for supper. Later in the ycar, endive had to take itsplace, though the green food was not quite so tender as awell-blanchcd lettuce. And it had flot- the gift of opium,the sleep-inducer. Endive bas no narcotb.c powers at all.

You will know
the Contents
are Pure
Your grocer may tel
you he has something
just as good, but has
he ?

Ç We are content to
let the Inland Revenue
Department of Canada
be the judge, and they
say in Bulletin No.
194 that the jams ex-
amined by them bear-
ing the name of E. D.
Smith were absolutely
pure and did flot con-
tain an abnormal quan-
tity of water or any
glucose, in short they
were absolutely pure.

Vour

Christmas Table
will flot be complete
without a goodly sup-
P ly of E. D. S. Pure
Preserves, Jams,

Catsup, Grape
Juice, Jellies or
Marmalade. They
taste so home like that
your guests will enjoy
them as well as your
own family.

Sold by ail good gro-
cers.

Manufactured by

E.- DSMIJHI
Wl NONA,

ONT.
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