
VOMAN'S WOIRLD)

S@rtd A ChIistIIS,

JUST stop and think irow many3 People would
appreciate an assorted box of E.9. D. Smith's
PreserveR, Jellies, canned fruit and vepetables

with a few .botles of his deliclous grape juces for
Christmas.

E. D. Smithp uts up' ait your favorite janis andJelie-.Crab Aple, Black Currant, Cherry, Red
Currant, and Grape jelly-Strawberry, Raspberry,
Gooseberry, Green Gage Plum Jan--Orage and
Plaeapple Marmalade, Pear Co.nserve and others.

E, D. SMITH'S
Janis and Jellies

am made fromesh Wimnen fritýd the~r,
liclous distinctive f. ver, characteristic of ail thre

7PED.S. preparations.
Ail good grocers carry and recommend E. D.Smith's full line of Jams, Jellies, canned tomatees

and other fruits and vegetables.
.MADE IN CANADA

E. D. Smith & Sons, Limited
WINONA, -, ONTARIO

Marjory Dale'8 Recipe Page

THREE CHRI STMAS DINNERS
THATARE DIFFERENT

By MARJORY -DALE

T rHE,'sctual preparation of a Christmasdinner and the decoration of the'
table is, undoubtedly, a pleasure,

tue atitsusually idoue hurriely aï
management to make as niany preparations
as possble before thre last minute.

Holly is theleast expensiýVe table decora-
tion and, combied with red crepe paper,

iveyeffecive.. Place a large Japanese
baset of fruit in' the centre of tjhe table,
with ittie sprigs of holly among thre fruit,
tie abowofi crepe apr to the ide of thre
baske t t trips of the crepe paper and

c ilrom thre basket to the four corners
of te table,, tying a bow at, each corner,
and la>' sprays of holly here and there on
the table.

If place
carda' are-
used, very
pretty ories
cari be made A
as follows:Use plain

boiing water, remove at once a'
then cut intoý shreds. Rinse
pÎmentoes in' cold water, dry a:
Take equal parts of each, mix with
dressxng and serve on nests of lettuc

Reipêes for Menu No. 2
PAT-JE Dn Fois GRAs

Ont to two lbs. lamb or pork livei
lbs. large onions, saIt, pepper, ol
smnall thin buttered toast squares.

1WaSh liver and put on pie platei
to bake. When done, allow ti
Then remnove outer bard crust, run t
miÎncer with onion, add saIt and pep
enough olive oiltot mix. Spread t'
serve on toast squares.


