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“Christmas is going to be a hard day
this " & mother who hs done not
o.ly{:"hl but her best, said to me the
other

hL."llu third and last son
had j t for the front. “Yes,” said

woman, with brimming eyes,
“last year Paul wrote us each o Christ-
mas letter to Le read around the fire
on Christmas Eve, letters full of recol-
lections of his childhood and hoyhood
holiday sessons. This year we shall
read an again, and feel that he knows
just how we miss himn, and how hard it is
to make Christmas what it should be

CANDY JYULE LOGS

knowing that' he will never be with us
in" (The son was killed in France
months ago.)  And so it is all over
land. Most of us have scmeune
and dear overseas, and our very
is a prayer that they may be
strength to do their duty over b
ele that they may ocome
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imagined, as the Habe lay
t b this period in the
, five hundred millias of
would le His followen”
the grestest in

that' the noblest
othd has ever known
which pregarnd a shnpe for
? That His birth-
be o day the world over for
and pleasue sharing” Yet
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THE GRAIN GROWERS' GUIDE
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parpose very well. I one cannote get
& toy reindeer, a toy horse or dog may
be exmandeered for the oceasion. A bit
of holly adds uiuch to the appearance of
the table

To some of us the Cliristimas dinner is
hallowed by an invariable wenu, which
appears year after year on the talle

is year let us try and alter the program
It ta somne eourage to eliminate the
time-honored plum  pudding from the
mweny, but | am sure we would all feel
much more comfonable, and our digestive
apparatus be lew taxéd, if we substituted
some siimpler puddipg, and saved the rich
Chrstias pudding for 8 day when the
meat course s light, and there are on
extra sweets, as on Christuas

I min going to give two menus for
Christuins  dinners, and hope that you
may get some suggestions from them
We gave a recipe for Chnstuas fruit eake
saine time ago, hoping you might make
that in time to pass some on to the hungry-
for-gweets boys in the tronches

Menu Ne. |
Fruit cocktail
Turkey with stuffing Rived potatoes
Carrots or parsaips Canned peas
Cranberry sauce
Calhage salad
Pincapple ereain
Frut

Hernuts
Nuis

Cofflee
Fruit cocktail may sound very for-
midabde, but is really easy to wake and
carly in the moming
\ eockinil takes the

may be prepared
for a midday meal
place of the soup
eourse, Crape frut
makes the best
foundation for »
eockiail, but one s
ot always able to
gt that, so lemon
andd orsnge nay e
soaalat st el

2 large grape fres

&:'-nl- Corlvuit whee

Cul he .’IF
fruit in M. loosen |
the pulp withas
Mlnz,.qnn-n
out the juice, add
the vmage juire
and f you are
having pincapple  crvamn

for desent,
we a fow spoonfuls of the juice, if not,
any it over mepherry, strawbenyy o

juice may be sulstituted. I one
manot  procwre the gape fruit, we
oranges and coough lPaen jJuke 1o gve o
litthe tart flavor. Add & bt of chopped
banans, and swerten 10 laste. Serve in
sherbert glasses, or harring these, in saure

Hevad for Chichens and

- 4
Prepare the turkey the day before, and
bave the sttffing resdy to pat i o

& tagm bvcmd ctumla ‘o o Sunlioed bugt 4ee

i brasgess ol o bomegmaa g ¢

LI A — 1 samall poinan
-y

-
towel to dry. Muisten well with the

following dressing. The dressing may he
made 5 week beforeliand
it - rd N salt
2 teanposis sugnr : teaspoas Bous
pne L3t unlk
[ -" e P‘::t:nl -3 e‘:m vinegar
butter Yolks 2 egp»

Mix the dry ingredients, the melted
butter and the eggs well beaten.. Put
i the malk, place over hot water, add
vi r very slowly, stirring ecnstantly
until it llnnﬂu. i oo thick add more
milk or eream when serving

Solid or Jellied Cranberry Sauce

i cupfubs cranberrcs 3 cupluls sugar

Add two eupluls of boiling water to the
berries. Cover, boil six or eight-minutes,
then add the sugar and boil ive minutes
more. Long boiling destroys the flavor
If vou dislike the skins, rub the bernes
through sieve Lefore adding the sugar
A diflfereni flavor is obtained by putting
the raw berries through the food-¢ =1

Pineapple Cream
If you eannot get the pineapple, sub-
stitute cuflee, preserved ginger, or- any
favorite flavor for the pinea

2 suged

hot water and stir uniil di hip
. e 8 5 b 2 e
L '}
:-":'l-pa. to -:..:dd the shredded
a

Tea and culiee
Tomato Seoup

piyeth ot Mumpengiiegts
2 L ] 53 Aewspradmiel  whuoh
- CBBtered Nt e

Lowm by e nde weila

Nir the butter and flour 10 & smooth
unu- and add the tomatoes Maﬁ‘

hen it bas holled up thoroughly,
soda, salt andd onion. Cool, and when
denived for we, add the ld milk. and

o
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Cuk the snnn in the butter for tue
manites, beang rarefnl et 10 byven i
bl the bevad crunte aml wanning, s

CRRBTHAS TABLE

U the chichen i 16 be roasted the rewnge

Sift together the flour, baking powder
and salt, beat the eggs, add the milk,
and stir into the dry ingredients.
eore and eut the apples in small pieces, and
stir into the batter., Drop by spoonfuls
into deep fat, and fry to a delicate brown
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Sprinkle withsugar if liked and serve

Plum Puddipg °

This is a g

xl ol English recipe

has been well tested

FLUN FUDDING

1 Ib. seeded raisins b pent new aulh
b sultanss. 4y Ib mised peet
bh-‘»n:h s sonda
:; q-ﬂ ) | LeRapoon wie. !
1 sehall Butiueg grated Ly cup strawhewry poo
16 eurmants ’
1 b beef sust,
Boil eight hours Mm JR
Frult Gelatin
1 bes gelatin 4 Ib figs
. Juwre § leasine. _—
Ntone the dates and chop them with the
figs mather fitle, cover the tin - with,
cold water and let it soak for half an

hour, add the sugar and then the boiling

eream. I liked
ahove recipe

Netve

Put the dges
add gradualh
¢ od stand aside
with plain or w

one may add nuts o the

[ .
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LI et segen:
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This is an old fashioned recipe, and »

g bemegrad cdore o
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.‘::u::"lh: ’ Hm & mould and
hent  thoroughly in doubde b of blane abuonds, a8 per
slirving cotwtant by " W, Ustration Decorste with holly "

wir eodd waler over, when the

he evumle were very dry, molsten  given for turkey stuffing } them, ket thesn stand o fow A
Sh e Ml alk or wnler evve the farenipe o l.l‘;::: r:;::,“‘.“ d:.‘:::" : 4
: - w casily resow
Cabbage Salad Apple Pritters £
Sheed the cablage and put in cold  Topple Ve
water; this may be done the day befoge | V"™Peems bubing ;1-’!--:...
Chrstones. Dynin well and n a PG - g wdh
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The
ludy who gave it 10 me told me it had
been used in their faily for years, o
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