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Tmagine mother’s delight on Christ-
mas mornming if rhe finds a really
“that has been made by one of the men-
folks; comething that wil lighten her
Isbors and make her work sbout the
houne a bit easier. Even if it is ondy
a homey article, such as a big wcoden
paddle to slip under the Mot pans of
bread and cake when they are ready
to be taken from the oven, she
tkrill with pleasure every time
uses it. For, though the boys
they have noticed how diffienlt it is to
remove the hot food fronr the oven
without burning her hands. and arms
. and that they have made this most
convenient imp!ement to aid her sbout
the kitchen. s
The paddle is a simple matter to
make. A smooth piece of light board
—poplar or basswood is best, as each,

is free from any odor—a quarter or,scarred. After the varnish has been

three-ecighths of an inch thick, is all
that is necessary. The paddle is
eighteen to twenty inches long and
six to eight inches is the right width;
the measurements depend greatly on
the size of the pans to be handled. The
edge of the paddie must be bheveled
off s0 it can slip under the utensils
easily, and a small hole is put into
the handle through which a string
may be run by which it may be hung.
Don’t paint or stain the paddle, but:
give it a smooth finish by rubbing it!
carefully with a fine-grain sandpaper.

If the menfo'ks are not interested
in working in wood, they can try
making an iced-tea tray from a set of
mufiin pans. Any cheap pan will do.
The six-muffin size makes a nice-;
locking tray and one that is just about!
the right size Fasten a heavy gal-
vavi.ed 1ron wire or light strap-iron
handle to the pan. 1f galvanized iron
is srlocted it can be soldered, other-

*:nd handle. Automobile enamel gives

bo filled with & pretty set of new tum-
not have said anything, sbe will mow|blers.

‘daughter will help in the making of

Be sure the job is neatly and ricely

done, then paint the whole thing, pan

a splendid finish and it is easy to put
on. Two coats will be suffieient, and
even-if the paint is ack the tray will
be good losking snd attractive, evpe-
cially if it Is dgeorated with a fow
gay colored xtripes, flowers or smail
figures. This w.Y leck partieular'y
nice on Christmas merning if it is

Almost every attic has hidden away
In seme secret corner ome of the old
oval picture frames that were used
S0 many years ago. These same cld
frames make most charming trays,
and they are selling at high prices
wherever they ean be found.

It will be a simple matter to clean
the framre or refinish it if it is badly

removed and it is lightly rubbed with
fine sandpaper it can be polished with
ofl; this will be more attractive than
varnish. Instead of the old picture
thatwasuaedintheframe,apretty
piece of cretonne or an oval of lace!
mounted upen a piece of dark silk{
should be used. Perhaps sister or,

the gift and crochet a medallion the
size of the epening in the tray. The
old backing may be used if it is in
good conditon, or new thin boards or
heavy cardboard fastened in with
small brads or cigar-box nails will be
suitable. The bottom of the tray
should be finished by gluing a piece
of felt or other heavy material on the
back of the frame, and with the addi-
tion of two pretty brass handles one
wiil have a tray of which to be proud.
A square tray can easily be made
from a wide picture frame in the
same simple mammer.
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3.5. LESSON
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December 12. The Boy Samuel, 1
Samuel, chaps. 1-3. Golden Text—
‘8peak, Lord; for thy servant hear-
eth.—1 Samuef 3: 9.

ANALYSIS.
1. BIRTH AND DEDICATION OF SAMUEL,
Chap. 1.
. 1. THE SONG OF AANNAH, Ch. 2:1-10.

II1. sIN oF THE soNs OF ELI, Ch, 2:
- 11-38.

IV. TRE cALL oF SAMVEL, Ch. 3. ,

INTRODUCTION—The two Books of|

29. They are of mmf. value,
preserving for us, as they do, a

tic information regurding the eatly
Hfa of Israel, the rise of the prophets, !
and the first kings. The character of |
Samuel stands out strongly in its pur-,
ity, mﬂf)ﬁt , and imtegrity, as next to.
that o

i had just compléted his twe'fth year, a

III. THE SIN OF THE SONS OF ELI,
2:11-36.

“Son of Belial.” Compare 1:18. The
expression is literally “sons of worth-|

lessness or of wickedness,” and 80. ing warmth and smartness. 1332 each year are rapidly incressing. The
“worthless or wicked men.” Their sin’ hgfn sizes 4, 6, 8, 10, 12 and ]_I?'m bunting period in all the provinces is

i8 described in the verses that follow. !
The custom of the sanctuary was to

ive t jati : | material, or 1% yards 54-inch, and Of about two months duration, closing,
give the officiating priest whatever 214 s 36-inch for lini 20 ! with & few exceptions, tn November

)
i

portion of meat hissthree-pronged fork
drew from the boiling kettle, in which

“ﬁ,,

wise ‘ore must fasten it with rivets.!

o o
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+ RAGLAN SLEEVES ARE
FASHIONABLE.

lour or velvet. The long ragian sleeves
are gathered into wrist-bands, and the

colldér is convertible. Fur may be used ®= both from within the Dominion

for the collar and cuffs, thereby add-

‘' Size 10 requires 2% yards 39-inch In the fall and the average season is

Our new Fashion Beck contains

the flesh of the sacrificed animal was| many styles showing how to dress boys'
being cooked for the sacrificial mesl.| and giris. Simplicity is the rule for,

But first the choice fat portions were
cut off and burned upon the altar with |
fragrant spices and bits of the
cane as an offering to the Lord.
the sons of Eli sent a servant to

$5
i
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Josephus says that he

year which marked the beginning of
moral responsibility in the life of the
Hebrew boy (compare Luke 2:42).
“The word of the Lord was precious,”,
that is “was rare.” There was little!

ose3 the most conspicuous prophetic teaching. The time was ripe

and influential in O!d Testament his- . for the call of such a man as Samuel. '
tory. i The sentence beginning “And his eyes” :

1
I. BIRTH AND DEDICATION OF SAMUEL,'

Ctap. 1. j
“Mount Ephraim,” or the hill-
country of Ephraim, was that pertion
of central and western Pa'estine which
iay between the territory of Judah
and the valley of Esdraelon, a consid-
erable part of which was held by the'

tribe of Ephraim. The place here kpnow.” He was n true servant and may occasionally be found at the “g may be had in forested areas close to of cinnamon and nutmeg, 1 egg.

., worshipper of Jehovah, but did not
. recognize the Divine Voice which thus:

cai.ed Ramathaim, or the two Ramahs,
has not been identified. The word
“zophim” is probab.y a clan or family’
name, and “Ephrathite,” which means
“belonzing to Ephrath,” may signify,
the district in which thir place lay. It
will be remembered that a similar;
name is given to Elimelech and his!
sons in the book of Ruth. The Revised |
Version reads “Ephraimite.” The'
name “Hannah” means “grace.”
“Shioh,” abeut halfway between Jeru-
salem and Samaria, wvas the place of
the central or national sanetuary from
the iast years of Joshua and through-
out the period of the Judges (ses Josh.
18:1; 21:1-2; Judges 21:19.)

In v. 5 the Greek translation has
“To Ilannah he gave a single portion,
because she had no child, yet he loved
Hannah.” This gives, probably, the
true meaning. =

“Eii the priest” and his two sons

had the care of the sanctuary. Eli ap-.

to have been a descendant of

thamar, the fourth son of Aaron, for

Ahimelech, who was probably of the

samme family, is so described In 1

Chron. 24:3 (compare 1 Sam. 21:1),

but he is not mentioned among  the

priests in 1 Chron., chapter 6.

high priests before him and from

the time of Solomon on, were descend-
ants of Eleazar, Aaron’s third son.

“T will ‘gzive him to the Leord.”
Samue] is the child of prayer and is
dedicated by his mother to the service
of God as a Nazarite. See the law

the was n into
:d be trab;l%d fort‘:kh: pmsthtzdm* year of nchtndh:igulw
II. THE SONG OF HANNAHR, 2:1-10. The separator bowl should run
Thumgmkumdimtnlma‘mﬁ}ywdattheww
to _the snewer to Hannsh's prayer, ed by the manufacturer. If the separ-
unless poesibly in v. 5. It praises God turns hard, s littie kerosene jn

‘t'l;lhel?oy,t;v;kirg from a restless 2 thoat e
inks is aged master and save every one that comes in Ny
teacher has called him and runs to' house, even small coTee cans. I alsg! t@Bce he wishes to travel amd the |

(v. 2) shonld be read in parenthesis, |
eyes had begun to wax dim, etc.” The!
failing eyesight of oid age had come'

upon him. “The Lord called Samuel.”

fo hard %o buy, but easy to’
make with our patterns. A small

the pr
things. Price of the book 10,

88
8
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When You Send Candy.

Home-made candy is always receiv-

;jﬂ,then Pl work jnst as hard as
Qﬁ-»lwm put in—ah, any.amonnt;
- rl:ghal!tryiomuhmry spare minute'
| Bdeh paine and such care T will take
, hl’ t::m-t, when they’re finished, a

=
p«

' well stocked with wild Mfe and as &

border. }
get them all out; for each friend'
¥wiil plan

T ean.

esunt.
- that they’ll be,

. pleasure to see.

Oh, no cost'y present this year can
I send

To ene sing.e neighbor, aequaintance

: or friend—
But maybe my labor and love will
- about

Make up for the money I have to

leave out. -
—Ida M. Thomas.

HNTING IN CANADA |
GAINS INPOPULARITY

WONDERFUL HERITAGE|

SAVED BY GAME LAWS.

Increasing Numbers of Hunt-
ers Enter Forests Each Fall
n Quest of Game.

result the mumbers of big game hunt-

and from abroad who emter our forests

or December. Reports from different |

The presemoce of big game in <cose
promimity to- the cemtres of popuintion
ocours in nearty & of the provinees
in Bastern Canade. In Nowva Secotia
and New Brumswick there is presented
to the hunter a choieo of teswibory
which $s epsily accessible. However,
it is to the meore resncte dietricts,
which cre usumily reached by wagon
roadl, trail or eanos route, that the big
¢ .me sportsman meust tern for mooes,
deer, bear, and wildent. The provinees
of Onterico amd Qnebec nclude within
their boundaries seme of the finest
hunting territory in America. Although
jn eome districts in Quebeec the hamnt-
ing rights on certain traets of Jamd
m‘baedwommnmﬂhb,!
thwehstﬂlmuchpubﬁchndvherei
excellent hunting may be had. Moose
and desr, may be found in abundame;

Chri feast,
eventually decide to -

tiny savory onlons tipping each rih,
or even a simple but weil-cooked roast
;{Morhmb,veenmmton&&a
um pudding if we have any respect
for the seasen’s traditions. d :
Andthefruitcake,theglumbnns

and a’l the other plummy good things'

that 2dd ta the chiver and jollity of the
seasenr; not ane of them must he over-

Ioohedifwemtonﬁstyd!the~

Jack Hormers, litt'e and big, who will
be waiting eageriy to pull out their
Christmas piums.

The Christmas pudding should have
first conmsideration, as it is the most
important feature of the dinner. Per-
haps everyomre will not care to under-
take the manufacture of a large, rich
old-time plum pudding. I have found,
however, that this work may be done
very nicely in the evenings; also that
it is & goed plan to enlist the help of
other members of the family, and
make a real party of the work.

® L ] [ ]
When al! the ingredients for the

pudding are prepared, it is almost mo
trouble at all to assemhle them; and

everyone, of course, takes a hand at

stirring the pudding, thus insuring a
year’s good luck.

Then the stout pudding cloth is dip-
ped in boiling water, well greased and

floured, and the pudding is seeurely

tied within its sturdy depths, leaving
room, of course, for expansion, and
finally it is inunersed in a great kettle
of rapidly boiling water, and left to
ocock for five or six hours. It is well
to place a heavy earthenware plate at
the bottom of the kettle to prevent
possible sticking; and never permit
the water to cease boiling even for an
instant; if it requires replenishing,
use boiling water.

Now for the recipe—this one is for
a real Christmas pudding. I usually
make the entire recipe and cook one-
half of it in the traditional canmen-
ball style, and the balance in bow's of
various sizes. Theee smaller puddings
make welcome gifts, or they may be
stored in a cool place for use all
through the winter. We need:

eggs separately, combine all the in-
gredients, adding the stiffly beaten
whites of the eggs last, stir vigorous-
ly. Turn into the prepared cioth and
boil as directed.

If the foregoing recipe seems too

_ ; ) ed with great glee, but it is rather &nd there is good caribou, bear, amd rich or elaborate, the following steam-
as in the Revised Version, “Now hisf hard to sfn'd ﬂ,,fngh the mails unlessl woif hunting. In Ontario there is sach | ed fruit pudding may be more to your

packed correctly.

!a large number of excellemt lmnthci'liking:

I have found that_tin boxes make' @istricts which are readily aceessible! One cup of finely chopped beef cuet,

f

needs only to be governed by the dis-'

‘the best containers for candy and I, thet the hunter in meaking a cholce ( 1 cup of molasses, 1 cup of sour milk

or buttermilk, 1 tsp. salt, % cup of
chopped raisins, 3% cup chopped figs,

supply his need. “Samuel did not yet buy the shallow round tin boxes, which Einds of game he prefers to hunt. Deer 3 cups flour, 1 tsp. soda, % tsp. each

spoke to him in the quiet of the night, |
a Voice which was to be his unfailing’
gde in after years. Eli, egu:h:f his

ger experience, “perceiv t the
Iord had calied the child” and in-'
structed

"him—a very touching and:lined them first with waxed paper.]

i:}rpmsoive example of the right rela-!
tion n age and youth in exper-!
ience of the things of God. The reve-|
lation that comes to the boy is of the!
gross wickedness and terrible conse-!

of the sin of Eli’s sons, and
ﬁ weak indulgence of their father. !

and 10.”

pettlod distriets in southern Ontario, |

Sift the flour, salt and soda to-

When making candy—I find fudge,| 20 there 18 in addition the famous g gether, chop the raisins and figs, mix
penoche and divinity the most satis- S2n2 region im the vast territory 1y- a]] the ingredients together and beat
factory kinds to send—TI beat the mix-} & north and west of the Frenche ]l Pour into a well-buttered moid,

ture until it is very stiff and then pour
it directly into the tin boxes, having

Then when the candy is hard on top
I cut it, cover the top with waxed !
paper, put on the lid of the box, snd'
the candy is ready to travel without

River.
Varied Game Sections.

. The forested areas of the provinces'

of Manitoba, Saskatchewan ‘and Al-|
bega are likewise visited by increas |
ing numbers of hunters. Small game
a&bountds in the open sections of these!

breaking or drying out. 1 three provinces. In the more woeded !

When using the small-round bexes

and northern sections there is en

cover closely and steam three hours.
This pudding must be eaten the day
it is made.

Here is a baked plum pudding that
is very tasty—easily digested, too, a
good feature in any Christmas dish:

Two cups milk, 1 scant cup cracker
crumbs, 2 tbsps. butter, Zcup meo-
lasses, 14 tsp. salt, %4 tsp. each of

Yet the essential goodness of the old I cut the candy just as one would a' abundance of large game such es. mace and cinnamon, 3 eggs, 1 cup

man’s heart appears in the scene that :
foliows. Eli insists that -Samuel tell
/him all, “and Samue! told him every'
whit.” His reply is one of submission '
ito the righteous judgment of God.
—_——— -

| If we were to work out in our fancy
.3 world devoted to, and guided by the'
; bigh tenets of Christianity, we woul.l:

t

think of & world inspired by the spirit.

i

pie, otherwise it is cut into cubes. If

possible T always add a few chopped

raisins, figs or dates immediately upen
taking the candy from the stove. This

proves the flavor whether it is to
sent away or kept at home. -

When packing a large round box i
which you wish to put several varie-
ties I have found a pleasing

wolf are azlso met with. Buffalo, elk,

!and antelcpe are rigidly protected. |
| The mountain areas of Alberta and
helps to keep it soft and greatly fms

of the province of British Cofumbia
present & striking eontrast to the:
ather soctions of the Dominien both in |
Einds of game animals available and |

methods of hunting. Besides the !
‘mountain goat, moumain sheep, cou-!

, moose, deer, and caribou, amd bear and | sugar, 1 cup raisins (seeded and chop-

ped), 7% cup currants, ¥ cup chopped
dates.

Scald the milk and pour it over the
cracker crumbs, which should be
coarse. Add the butter and let stand
fifteen minutes. Then stir in the mo-

lasses, salt, spices and the eggs beaten]

to a stiff foam with the sugar. Fold
in the fruit and peur into a buttered

ment to be: First, line the box with- gar and grizzly; moose, caribou, deer  baking dish, bake very slowly three

ihat moves :s at the Christmas ti | waxed paper, then set a round basin— and bear ars found. The ususi m'ethJ

hours, stirring several times through

Pt . ey ! hot with hard
‘the generous, lov. arderjc, | Breasing it first on the outside—in the od of bunting invelves the use of a the first hour. Serve hé
&= OVPE, SYMOMILC | niddle of the bex so as to leave a'paci train. i

' meloful, rheerful, orother'y spiit of
the Yuletiade hour.

i two-inch space between the panm amd Tho wisdcm amd foresight of the.

Then it 1s (hat heart . ] the edge of the box. Into this space 17; Governments, both Federal and Pro-; d
That is the day Whm:h??:utﬂfm pour the first batch of candy, amd vineinl, in enacting suitab’e game lawe Plum Pudding are hoth delicious and

of a thousand sects in many lande,.

,‘ hesrts of common hnmanity.

when it has hardened I remove the and in strictly eaforcing them
oy . . basih. Then I set a smaller basin i-Canada to provide a means of
rin t & , true note he ! o 1
s ok kaan & . ‘the box, leaving a space all around for recreation for ail Can

or lemon sauce or eream.
- » *

Frozen Plum Pudding and Jellied

Mmthmn*andsnbuﬂtm;_ahpi

made. Beat a cupful of any nice jellyf
to a paste, and fold it into a half pint,
of' cream whieh has been whipped very

either of the cold plum puddings.

the yolk of one egg stiff, heat it agaln
with half a cupful of powdered sugar,!
and when like a thin batter fold in a
cupful of stiffly beaten cream. Flavor
with vanilla or lemon. Serve very.,
cold. «

Plum Cakes are quite as indispens-
able as the plum pudding, and it is al
very good plan to bake several at this
season, a8 they will keep well and are
most convenient to have. The follow-'
ing recipe will make two large or
three medium-sized loaves:

One and three-quarter cups butter,
2% cups dark brown sugar, 6 eggs,'
chpuofpastryﬁour,ltap.aod‘a,z'
tsps. cream of tartar, 1 cup molasses,
1 pd. currants, 1 pd. raising, % cup
each of ecandied cherries and blanched
almonds, 14 pd. of candied peels, 1 tsp.
u.mh of cinnamon, nutmeg, cloves and
ginger.

Cream butter and sugar together
and add the well-beaten eggs, sift the
flour, reserve one cupful and then

‘measure it and sift again with the

spices, soda and cream of tartar.
Wash and dry the currants, chop the
raisins and shred the candied peels,
and dredge with the reserve flour. Mix
ingredients together, beat we!l and
p-ace in paper-lined and buttered tins.

Scatter the whole cherries and al-
monds over the tops of the cakes,
cover with buttered paper and bake
in a very moderate oven—275 degrees
—Tfor about three hours, or until thor-

‘oughly done. If preferred the cakes
’my be steamed for two hours, then

baked for two hours in a very mod-
erate even.

» [ ] -
Plum Gingerbread is so satisfying
at Christmes thme; make it by the
following recipe:

One-half cup butter or Sther Short-

enming, 1 cup brown sugar, % cup of
sweet or sour eream, 2 eggs, 1 cup of
molasees, 3 cups flour, 14 tsp. soda, 1
tbhsp. ginger, % cup milk, % cup chop-
ped raisins. :

Sift all the dry ingredients together,
cream the shortening and sugar, and
dredge the raisins with a portion of
the flour. Put together in the usual
manner, peur into a well-greased shal-
low pan and bake in 2 temperature of
325 to 8350 degrees. When nearly done
sprinkle the top of the cake with
granulated sugar and shredded cocoa-
nut.

CHRISTMAS PLUM BUNS.

Make these for the Christmas morn-
ing breakfast, and the day's success
and happiness will be assured:

One cup milk, 1 cup water, 1 yeast
cake, 1 cup raisins, 4 cup shredded
citron, 34 cup butter, %4 cup sugar, %
tsp. salt, 5 to 6 eups flour.

Dissolve the yeast in two table-
spoonfuls of tepid water, bring the
milk to the hoiling point and add the
sugar. Cool to lukewarm, then whip
in enough flour to make a light batter,
add the yeast and beat well. Cover and
set away in a warm place to rise.
When very light and bubbly, add the
me:ted butter, salt, raisins and citron
and beat in the flour gradually. Then
turn out on a floured board and knead
well. Cover with a cloth and let rise
again.

When light for the second time
make into dainty biscuits. Place in
we!l-buttered pans and set to rise
again. When twice their original size,
press a bit of butter into each bun,
sprinkle with cinnamon and sugar,
scatter blanched almeonds over the top
and bake in a quick oven.

PLUM CAKE TAFFY.
This is suach a toothsome, dzlicious
sweet that evervone will want to make
some of it for the holidays. Chop fine

!one cupful roasied peanuts, one cup-
- ful pecan meats, and one cupful citron
enables -easily made; a simple but rather rich and one-hzIf cupful candied cherries.
healthful beiled custard is the foundation for Mix »’! wel and ad4 a tablespoonful
adians and an either, with a cupful each of shredded of lemon juice.

May that spirit follow all of us the next variety of candy,‘proeuiiugrimtueement to forzign spertsinem to candied pineapple, cherries and sul-! Boil to the soft-bail stage two cup-

throughn the hoiiday time. May its.

,essence sink deep into the recesses of . : . 3
‘our hearts. Yes, may the Me"y”mdd;eoftheboxmdtyeww‘ : )
Christmas fellowship of these dys not | 1°t¥ Of candy poured around theedgm.’ A sudden change in feeding prac-|
only reign in us thro ing . . ! 1 r
'wu:ka{‘g:ppy, joyous ?&ﬂ;:tc;:x;ng’ space is filled with nut meats, staffed M’k from individual cows will vary nary ice cream if the frozen pudding
i o | dates or tiny bright-coloved candie®! from day to day, sometimes sharply. is desired, but for a jelired plum pud-
The candy is then carefuily cut witlt Fhis is most true when some disturb-| ding, twe and a haf tab espoonfuls of
& sharp knife and over the top of Wie!ance affects the cow. Mik from cows ge:atine should have been dissoived in'
e run by dogs, or frightened in aomegthe ccli milk when the custard was
~ fway, will test low. This is because L
¥ poerest milk is given dewn first lied pudding and chill it well, and
¥and the richest is retained. A cow

and above maintenance is what that is sick and has a fever tests high.

as before.

The third time a cup is set in the wonierful heritage.

“Tyinit the Dominton and share in

3 this tana raisins to three pints of the cus- fu's of brown sugar, one cupful gran-

& “folded in when cold.

The fruited eustard is then put into

 tard, and a h=l{ pint of whipped cream ulated sugar and ore cupfui molasses,
i then add two squares of unsweetened

choenlate and ore tablespconful of but-

When the cup is removed the am will make the car’s milk vary.!the freezer and trested like any ordi- ter. Poil until the mixture becomes

lace-paper doily is

much.

|

in the making. Simplv meld the jel-

serve with any preferred sauce.

Just a2 word as to sauces may not be
< Fhe fat content of the milk can not be amiss. For the frozen pudding a hot
of raised by feeding the cow certmin] . .
ense. feeds or feeds rich in fat. When cowe Bring one cupful of water to the bail- the American producers. Rritish ex-
dtice’ g0 out on grass, their tests fluctuats

choco’ate sauce - will be delleious.

hritt.e when tested in cold water, add
the fruits and nuts and vanilla and
remove from the fire. Stir until the
candy begins to stifen, then pour into
buttered pans and mark into squares

z when cool.

—

In motor-cycle making Briiain leads
the way, one single firm turning out
more machires than are made by all

ing point and add three-quarters of a: port trade was worth more than $80,-

!enpful of sugar, cook until slightiy; 000,500 lnst year.
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