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A Few Suggestions That Wili Help in Planning the Patriotic Dinner. and Attendant Dainties

SBy MARJORY DALE

p-HETHER we practice the
strictest economny this
Christmas and cut down
our dinner to the last

L degree, or whether we
have been scrimping and
saving ail year to make it
the same old festival of
abundance, the prpara-
tion of the Christmas

"goodies" will be as full of oy, and
cheer and goodwill, as ever. Fho those
who can afford them, turkeys will stili
be lords of the feast. For those who
cannot, ah!-there's the rub-let us
co-operate, by means of a few "mock"
creations that will taste and look just
as good.

Decorationsi They must be as jolly
aIs ever. Baskets of fruit are always
effective. Fýlowers, this year, are a
littie too expensive. But fruit artis-
tically arranged and adorned with
holly brightens nip any table.

C-and(le-ight is by far the softest and
prettiest illumination that can he used.
Let your candiles be shaded with red

and if you have any red tulle or ribbon,
broad strips can he laid fromi the centre
of the table to each plate and sprigs
of holly and mistletoe strewn thereon.

The following menus are inexpensive,
y et elaborate enough. As we alI
know, the servinj of a "Biý Dinner,"
at the present tinie is decidedly un-
patriotic.

Mienu No. 1
SCALLOPED OvrnrERS CL
Mocic FILLET POTATO CROQUETTES
TURNIP ANI) SPINACH OR CAULIFLOWER

COOKED TOGETHER
DucHEssE PUDDING SAUCE

HomE MADE CA&NDES COmzE

Menu No. 2
CLEAR B3ROTH CRouTONs

CHICKEN EN CAS3SEROLE CREAMED
CELERY

CRANBERRY JFLLY
FANCY BAKED AIpLiEs YUM YUM

SQUARES
SMALL CAKES CFF

crurnbs, a very little saIt, pepper, a
littie powdered mace, small vieces of
butter; then add another layer of
oysters, crumbs, etc., and repeat until
the dish is filled. Be sure the top is
well covered with crumbs. Put in a
quick oven to brown. These may be
servcd in shelîs, instead of dish. They
must be sent to table in the dish in
which they are baked.

Mock Fille t
Remiove the muscle from a good

sized flank steak and trini into shape.

in a frying pan, first on one aide and
then on the other* until lightly browned.
Then transfer to casserole. Add two
cupfuls white stock (made fromn chicken
or veal) or boiling water. Put on cover
and, let cook in a moclerate oven for
one and one-quarter hours. Melt
three tablespoonfuls of butter in a
saucepan and in it fry six wvashed
mushrooms, one sliced carrot, two
dozen potato balls and six smanl
peeled onions. As soon as, these are
browned remnove them to casserole,
add more stock if required and season

Stone dates, look over figs, wa.sh
together. ut dates, figs and nuts
througha food chopper; mix thoroughly
together; form into loaf. Lut stand
for a time. Cut into squares and roll
in fruit sugar.

Grape Fruît with Jelly
Cut threu grape fruits in haîf and

scoop out pulp with a spoon and shred.
squue out juice. Put i 2 packages
of glatine to soak in Y2 cupful of cold
water. Add o)ne cupful sugar to graPe-
fruit pulp and juicu and taku two cuP-
fuls boiling water, add gelatine, then
grapefruit; st ir and pour into individual
cu 1ps.When set serve with currant

1Curried Rabbit en Casserole
Cuit a large, skinned rabbit into neat

joints and droý eah piece into seasoned
foeur. Fry thee rabbit in a casserole
containing two heaping tab)lesp)oonfills
of well leated butter or dripping.
When i ncely browned, removu the
rabbit; add to the fat ini the casserole
a chopped Onion and a chopped apple
and fry this with a tablespoonful of
curry powder and a clave of crushed
garhc. Fry for a few minutes, then
Put in the pieces of rabbit, V2ta
spoonfuI pw!/2 Dngr 4tea-

*Your~~ Wanie hitmas Menus
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