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Christmas Confections
• Most of us hive a “sweet tooth,'’ in 

(set » lu ll on visit our cities and oliserve 
the number of candy shops and the crowds 
of purchasers we are led to believe that 
many people have more than one "sweet 
tooth. lu this cold country one craves 
sugar more m winter than in summer. 
Sugar has a high fuel value for the human 
body, yielding as high as l,860 calories 
per pound If one in much in the open 
air a comparatively large amount of 
sugar may be consumed without sertoua 
injury. With those of sedentary habits 
it has a tendency to put on fat

Succeedul candy making is an art and 
one acquired only by experience But 
keep at it and some dag you may become 
aa expert as the Rodgers of Vancouver. 
Their recipes are veritable gold mines 
and their candies wonderful They cannot 
make candy fast enough to supply the 
demand eo every once in a whue they 
cluse u y shop until they can get n little

There are a few points that go n long 
way toward making 
attractive—coloring 
tuning Savors. V « 
best to use m coloring randies, a three 
or four ounce bottle costs tan or 6ftera 
cents and lasts for vente. Candles too 
highly colored ere disagreeable so use 
very eperietey. Shape the candles care­
fully end do not make the pieces too 
large. Small one# . are more dainty 
Combining Savors often produces so 
agreeable effect Lemon and vanilla, for 
instance, but be careful of the amount, 
too much Savoring is worse than loo 
much coloring.

Last week we considered the making of 
fondant, and He use# are innumerable, 
both for candies and as King 1 am going 
to give another recipe lor fondant fur 
those who mimed lest week's 

Fendsal

Hut into a smooth gramtsware*kettle, 
stir, then pul on range and bring to the 
bailing point. Bud rmpsdly without 
stimng, until when trunk in raid water 
a |»Uy like ball may he Iearned Turn into 
bowl, raol slightly. and ellr and heel until 
white and creamy Turn note a platter 
and kneed until smooth Return to 
bowl cover with waxed paper end Wt 
wand for twenty tour hours Meet until 
mailed In a dish pieced te I stew pea 
gmtiaitihe boding water or » • double 
boiler, flavor and urn as ilanreif

Mrli n i n* mmniity of 
r. Sneer <with

ri e

poantds "hi ft min amnS iah end let 
stand over mghi Melt e large quantity 
of fondant in » double boiler,Ttovnr with 
vanilla, and wuh a two need fork din 
the bonbons one et • urne ta I he fendent, 
a hen they are wed covered Ml nut an 
parade paper end make n sort of "Ma e 
lad" with the fondent on the leg of the 
bantam. Udi thnne that they are hand 
dipped During the dipping keep the 
fondant ever the hot water that il may 
In of the right ronUMaate. Stir the 
fondant between ihpfags to prevent n

forming
Bfcpad

ndase with #u

remove from the fire and add the soda 
dissolved in a tablespoon of water, and 
Mir vigorously When the mixture begins 
to rise pour on a platter and spread thin 
Be sure and use raw peanuts.

Staffed Dates
There are eu diem ways to stuff dates 

Remove the at onto and fill with fondant 
Or the cavity may be filled with walnut 
or pecan meats and the dates rolled in 
sugar Peanuts make a very good filling.

Percera Be Be
Popcorn belle make very good Chriet- 

mae tree decorations, the outride may be 
colored pink eith a little vagit able 
coloring matter added to the sugar
4 qusrle pop—m I mm
H wap weier. I uh—as» better.

Pop the corn and keep only the perfect 
grains Boil the sugar, eater and butter 
over the 6re until the syrup forme n 
hard ball when dropped into cold esirr 
Pour thin over the popcorn, slowly Mining 
all the while Press into balls and set 
arid* to cool

Bntlrrcape
These are even better then the butter­

cups one purrhaaes et the Mores

VHHLtT *
FrbAnM.

Put the butter in a saucepan and w hra 
melted add the molaaeee, the cream of 
inner and the water Bring to the teabag 
point end let bod, stirring as Utile an 
poarihle until mixture will form a firm 
ball when tried in raid water Pour en a 
buttered platter and aa mixture cools 
fold toward centre. When cool enmigh 
to handle pull until light colored Step* 
on e slightly Soured Board, having Mnp 
wide enough to rod.me a piece of fondent 
one inch in drimeter Pull randy into e 
long Mrip and cut in smell [liecsa Peril 
one will rowsMt el fondant eerirrird with 
malaama randy. The randy must not 
be cooked too long ae R should he rather 
soft Uwn brittle

Mentesd Net renters

Heal the milk, add the melted butter 
end mndutety the wear, efted, until 
■fartan In of the masisicery to mould 
Add Severingjed ahnpe talc small tails
«TtegL V*"e

radge
Fudge ri e See thing 1er begmnese in 

the randy Immnan In peart ire aa
i nw sAriesame * —r *---------t~tt-omra»" ^jusssrii

It mm new usine

vaalSa Beet until nan, 
pour in buttered pen# and mark in aqunrm

ta am ***** I alusms
• mm Jbalm Ptack J mk

Put el rsrwet the chorale le rite a 
mwrwpee and Irai until It aril farm a 
mft tel ri cute water Add the rriralele 
sad ae warn an it n mrilsd remove from 
fire. Sever eith veuille, leal eel end peart 
into grm if Una When partly seal

adaat n ready the dm 
matter Take shaded 1 
nwela U the Brasil note 

i the brown «km with 
Din * the melted fondai

III until—cm lit tUpfartl
t ream Mrila

tenpri
Ms pie (tram

wed nr and pretty cure in tern out wed
yÿa? m. •*••'
" Irik wit bout wimag until it elfl 

“ farm n «ft kail ri said water Remove 
from fire tool until creamy Put ri 

. «halloo pee and mask ri ruine Trie ■
to a (hoi are «bnlemiuis sad 

By aka them Meh the 
lomriat osur hot uatet. fievor eith a 
bn drops of edal psppuemiet or a larges 
quantity «f the «ammo tin teen# the 
ad ef peppmnial be careful ant to em 
loo large a quantity. M to very Mftmg, r 
Drop on an «died paper from the Up ef r—ra In a. tonie nri l tei -.IT
peak and Anvar With raw eater To uTrie-raw ” ri 1 - - I ■ rt

m rirt the (la • ■ ■nag until M aeape 
okeo tooted m raid water Add So voting, 
pour aa gMtol pint 1er end whan rate 
tiate in handle pul «nul write Ctrl 
ri «ml grime

iassmrarao ;s&=czr
Trial together wall Irtitle also tried 

ri raid wales When dans tarn into a

Crimea C andy 
I Mb raloy maku 

It ran U polled

kriirall Iri lagmhiate essept the riel 
three le the hard tmtt Mane Add the 
peanuts and bad In the herd erect Mage, «dur J > rm/iy .

“ROYÀLYEAST
Has Ooeo CaaaSe » favori u reset <Ur 

quarter ef a eeaturv. Breen bakes with 
at srlll beep frith and merit laager Mm 
to ante ear ettoer, ee teat a full weskl

BWG1LLETT COMPANY LIMITED
TORONTO. ONT,

lr Vou have aoeg irisg Tim: a awn to.. a «ai i# ceevert late mur 
at «art as will tan you bow lu du it.—guhsrrtptlee Dept. Ursio Oreweri (J
Wianitrig. Men.

SOc BUTTER
Makes Imperative the Use 

of an Improved -

BE LAVAI
CREAM SEPARATOR
WITH the cat tarn I y aI the rig beet pswee eras *■------ fas hotter

tbri vuuu^e yitewsi el «team can afield to run another month 
without a modsia De Level Cream Separates

Trie » tree ahsihar you have an separates, ns an ta tanas ms ha ef 
-series, as even an aid modal Da Level mas lues.

The oases ef hottes fat to isiaitvtey greatest ri sow. «ethos with 
•««'y skimming os a peer separatee

At present
D» Level am

Thors see surely he aa 
the purchase «aether wee id d it may net 
he tra use leal u pe> cask It may he pu irks red

es. U see i

THE DE LAVAL COMPANY. Ltd.
Laacfisr ««cow serves os os txamv ant its tot catisnn.
riydtofiMosto CsarSr w *• *«—■..« tri Uwi C«mm rirnua 
ud 4 pirn Use »... asm Uridrutuu. W iSrsl C.nr (m hri

MONTREAL PtTlRBORO WINNIMC VANCOUVER
MOM IRANCHfJ AND LOCAL AGENCIES THE WORLD OVER

A Coal a««d Wood W«"fis
W.» . HIGH OVEN

kuwmi
totgrt OVEN

fury Wonun Should Know ol this labor Saving Rings - '

? A■wit to «umhne kstghl-anvra hack > real mg   ping «nay #
la sweep under Qisss 4 r «B ncreliiStedy ptsSsif ~m— ♦
watch rind baking wiUwut «inngtiui A wonderful 
rsprits.toith ririrt as» mods was «stitch ate fully f mifti. 
and Uiwstreted <Irian hfe * the int irssting Mils book- , 

i i .«Mer QSff ri Uw Kltehse Y sert espy I» «
ready Write Bow

Clere Bros Western Ltd.


