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THE GRAIN

Chnstmas Confections

Most of us have a “sweet tooth n
fact when we visilt our cities and observe
the number of candy shops and the ecrowds
of purchasers we are led to believe that
} Ohe "sweetl
Iry one craves

people have o

s inter than I summer
o) sAhn el e for the human
bod 1 h as 1,560 calories
per § i e s much iIn the open
alr a mparatively large amount of
sugar may be consumed without serous
n With those { sedentary habits
i A tendency 1o put on Iat
Successiul candy making s an art and
ne aequired only by experience But
Eeep al Il and some day You may become

'
a8 expert as the

{odgers of Vancouver
Their recipes are ventable gold mines
and their candies wonderful. They cannot
make candy fast en ;gl. to nqkl\ the
¢ in & while they

C
they can get » Nitle

jemand so every
Wse up sl ¥ ARt
stock ahead

There are & few points that go & long
way toward making home-made candies
asttractive—colonng, shaping and ocom-
bining favors Vegetable colonngs are
best 10 use iIn coloring candies, a three
w four on osts ten or ffleen
enls and iu'.s for years. Candies oo
highly ' colored are disagreeable, 80 use
very n;uu(n Shape the candies care-
fully and do not make the pleces too

ce bollle

Arge Small ones . are more dainty
Combining flavors often produces an
agrecable effect. Lemon and vanills, for
e, DUl De careiud of the nount
100 much Bavonng & worse han lox
o i ) &
Last week we asidered (he mak
f iant, and 5 USEs AMe nbun
th for candies and as lcing. 1 &
t gve » ther recipe for
those w LR asl Wweoel »
Fondant
I repe vuge 1y cup builing weles
s Senay e by lemegesn gl cedise
Las e | puat pmasale
Put o a6 th granileware hellle
olir, thea put mbge and Lriag o Lhe
£ point Boil mpidly without
stirming i whe ned ia W waler
s jelly hke ball may be formed Turs into
" Od SUERLLY, and slir and Deal unis
winle call Yy lurn oat & pialler
at L lica atd smooth Heturn W
- will WaARE Paper and et
sland fus menly -four bhours Heat until
« N o paced I A siew Dab
a . . £ waler I A GOulee
wil b Flavor and use a8 desired
(xevanul Honbonrs
Melt & snall guantity of fondant i »
Sou woiler, Bavor wilh wvanilia and
- v ae h ehiredded cucoabul a8
i shape inl SIAN Dalls abd et
ola X £ Melt & larpe 9 )
: a a ubde bodler, Bavor witl
Va Y " A Iw od ok }
he ® &8s < be | lant
w e ¥ e e vered i |
araf sper & A0 4 Sl oF "pag e
" . e & e Al 1hey ame and
: e | & T £ Sew the
f ¥ e tha E sy
" | ¢ senlag » y the
. ‘l preYe 5 Y
® 8
Ligped Brazll Nuls
x . » cnires are
s & vt oA puetund ve sy i
9 ’ ! L5
o 3 ac slelke !
- a als fas _
" v - shin =
. elieg) | 5
a - s e -
Cream \Hnu
\ i A e fnueld "
I et are  wholew 3
v o.a Ar - Melt °
a ver -3 flav "ilh »
few 2 - . e
jua wee . : & -
. » - aret 5 o
. arg Y 2 » Yer R "
ot s e« 8L ’ -
5 Ape : roe » f 5 pale
A Bavor with rose waler
. al » iy e pepper .
' alr
Pranst Brittle
’ I e
- . .
3 beay - attprun Gnde
arte
» S & ol encwg L laal
- - 2 a tlagre Add e
e . a e hard ach slage
a . er and when this » ol vesd

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

Stuffed Dates

There are endless ways to stuff
Remove the stones and fill with fondant
Or the cavity may be filled with walnu
or pecan meats and the dates rolled in
sugar. Peanuts make a very good filling

Popcorn Balls

Popecorn balls make very good Christ
mas tree decorations, the outside may be
colored pink with a little vegetable
coloring matter added to the sugar
4 quarts popeurs 2 cure sugas
b4 cup waler | tablespora bulter

Pop the corn and keep only the perfect
grains. Boil the sugar, water and butter
over the fire until the syrup forms a
hard ball when dropped into cold water
Pour this over the popeorn, slowly stirring
all the while. Press into balls and set
aside to ecool

fl dates

Buttercups

These are even better than the butter
cups one purchases at the stores
2 telicepnins Lutller I cupe modasece
1 oup supar 1 tesspoon creamn of
bq cup botling weler aster

Foadant

Put the butter in & saucepan and when
melted add the molasses, the ecream of
tarter and the water. Fring to the bolling
point and let boil, stirring as Nitle as
possible until mixture will form & firm
ball when tried in cold water. Pour
buttered platter and a8 mixture cools
fold toward centre. When cool enough
to handle pull until ight colored. Shape
w & shightly Soured rd, having striy
wide enough to enclose a plece of fondant
we inch in diameter. Pull candy into »
long strip and cut in small pleres. Facl
ndant encircied with

one will consist of K
molasses randy The candy must &
’vn‘u:!n, 'r'l"rr
soft than beittle
Moulded Nut Candies

These are very easy o make and,
one can pet pood coglectioners’ sugar
very good

be cooked too

? tablemnesng sl b tabilespocs welted
Comlectivaers sogas betler
Navorag
Heat the milk, add the melted butter
and pradually the sugar, siflted. until
mixture I of the consisieney 0 mould

Add favoring and shape into small balls
wese halves of pecan or walnutl meals
O '..“‘
Vudge

Fudge s & fine thing for beginners b
the randy business o practice os

wp wtile vogas | rap b ws s

4 TP oy rey M e seent nila

b tap maito] bidier
Badl two and one-hall minutes and add

two lesspoons coroa. Boll fve minutes
ager, then take from stove and add one
leaspoon  vanilla Beat untll crenmy

pour in buttered pans and mark ia squares
Fudge Ageln

2" e Shee
Assi i ia Puach -
et the hocoiate ind 2
N ot i » fore g
! waler Add the chocuiate
R wiled rer e e
vanills teatl well and pour
tine When partly oo

mark 6 squaree
Maple Cream

\'l;-c frat A Yery an ar and
and pretly ' 1 "

oy be @ ® § e g Jahel voge
4 twe . ' s ‘.

Coolk Wb i Miring Bt i »
form & sofl e B oold waler Her
— el unt reaIny Fut
shallow ah A s o ulen The »
very de @ i walnuts are added

Bulter Mcolch
vogn LR
[ BRT R _a e LR .
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! waler W le jone tur S
wedl gilered o
Cream Candy

The young Tolk = Y Balking trean
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=== ROYAL YEAS

1933) 29

3 “NE wHITES! LiGHIE

Has been Canada's favorite yeast for over l
quarter of & centurv. Bread baked with Reyal :
Yoast will keep fresh and molst longer than that

made with any other, 80 that a full week's supply

can sasily be made at one baking, and
loaf will be just as good as the first
MADE IN CANADA

the last

IF YOU HAVE SOME SPFAKRE TIME wheh you wan! o convert inte Dollars, write
S and we will el you how 0 do I} Subscription Dept., Orain Orowers' Ouide,
Winnipeg, Man
i .
Makes I tive the U |
CREAM SEPARATOR |
ITH the certainty of the highest prices ever known for butter
this winiez o producer of crenm can afford 1o run another menth
without & modern De Laval Cream Separator
This » true whether you have neo separator, or an inferior make of
machine, or even an old model De Lavel machine
The waste of butter fat w relatively greatest in winter, sither with "
Eravily shimauing of & poor separetlon
e
Al present cream and butter prices, & new
De Laval machine will almost sursly save L3 ]
cost within theee monthe, and go on deing "
therealter v
f'
There can surely be no good resson 1o delay .
the purchase another week, and U it may not 4
be convenient to pay cash it may be purchesed fi
on such terme that the machine will esslly .
pay los itasll :
See your Do Lavel agent Lommmediately, .
. U yow den’t haew M. sddesss the
nesrent Do Laval maln ole & iew i+
fos amy Gocised pastiswiars !

THE DE LAVAL COMPANY, Ltd. .

LARGESY MANUFACTURERS OF DAIRY SUPPLIES IN CANADA,
Boie Bt butars in ( anede o 1he Tomews Do Lacel Coonm Boperotons
and A pha Cas Foy e Manwlsstuseres of Ldoal Cooen Food Bllee

Cataingues of any of wwi lines meiied wpen reguset.
MONTREAL PETERBORO WINNIPEC VANCOUVER
50000 BRANCHES AND LOCAL AGCENCIES THE WORLD OVER 4
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ry Woman Should Knn of this Labor-Saving lnq. ’

’,

P . sy S-hrealking P ng-—cav)
. ¢ an y » ally pladed ovee
wal f ahing ~ . Il : A wonderful reange / I

w ) saving s which are fully deseorided
B
. ! aleresling litlle bood P :
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Clare Bros. Western le, ’

Batars of “Mala™ Furasam
WiNNIPRO Dept ¥ MAN




