B o o VI DY

A s aa e mann A RIS & A

N a'a

1
ikl
i
i
i
1H.
1111

I
i
)
i

}5’
%
'
3
i
! k
i
figg
§
%aE:E

i
{

]

i

|

]
Ef¥
b
i
§§
B

)

saved their country several centuries add a cupful
My own choice for the New Year’s a ‘ .
dnanb;ﬁmbmotarout. Tur-| ter teaspoonful of paprika,
key or other fowl ig served for Christ- | DUtmeg or mace, and pepper
mas, and for New Year's we want a| Beat one egg well and pour the
ge. !mmrxt,whpforaw.’
A ham baked brown and crispy with two, then pour over the spinach, ,
appropriate vegetables and side dishes’ a8 well, and serve in a hot dis

wiil make a most acceptable dinmer.| Sprinkle the top of the spinach

Here is a menu that is not too costly | paprika or garnish with strips of
or difficult to prepare:

Fruit Cap
Ham Baked with Pineapple
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Homemade Pickles Celery |skins; cut into cubes and pour melted j

Mashed Potato butter “mixed with a little vinegar

Creamed Svinach over Season to taste. ;

Beets in Butter Sauce| Tomato Jelly Salad. Empty a quart’

Tomato Jelly Selad can. of tomatoes into a saucepan, add

Cheese Puffs half a cupful of water, a chopped

Toasted Apple Pie with Maple Sugar|onion, a small piece of bay leaf, half

Coffee ° a cupful of sugar, a tablespoonful of

. vinegar and salt and pepper to taste.

Fruit Cup may be made 9£ foauls o Simmer fifteen minutes, then press

eanned fruit, or a combination of both : |

through a sieve and add two table-

—one or two benanas, an apple and| 0" o gelatin dissolved in al
an orange, a few nice firm canned - al

peach halves or canned cherries or quarter cupful of cold water. Stir|

“

pears. Cut the fruit in neat, small
pieces, place the apples in slightly
salted water to prevent discolorstion
and keep all in a cool p'ace. Just be-
fore serving mix the fruiss, sweeten
slightly, add some of the syrup from

over the fire until, the gelatin is thor-
oughly incorporated with the tomato!
liquid, then pour into a wet mold, or
in individual molds, and set away to
become firm and ecold. Turn out on
crisp cabbage leaves and serve with:
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mayonnaise or boiled salad dressing.

Cheese Puffs are very savory serv-
ed with any salad. To make them,
grate enough cheese to make a full
cup; butter thin salt erackers lightly
and sprinkle thickly with the cheese’

the canned peaches or cherries, with
& pilump raisin or two, or a maras-
chino cherry, dnd serve in small sher-
bet cups or tall slender glasses. Place,
each glass on a doily-eovered bread
;giel;u:te:hgl:it;é w“'h\ . JE jes o and lightly with raprika. Place in a/|

. hot oven until the cheese melts an¢

Ham Baked With Pineapple. For a puffs delicately. .

large dinner a whole ham, weighing‘i Toasted = Apple 'Pie with Maple
from' eight to twelve pounds, v:nl«} bo Sugar. Make an apple pie from your
required; for a smaller affair one j..¢ recipe, and shortly before serving

might .use a picnic ham or the butt . o it either at the top of a very hot!
end of a large ham. Wash and serub (]:ven, or mnder B ﬂ‘ﬁw of the gas

the ham well, then let it soak OVeT- ' hroiler to brown well. rMeantime flake
night in cold water to which a little, o, ,gh maple sugar to-make one cup-

vinegar has been added. In the morn- g1 gorinkle tie vie and Wor el
fwg trim off the hard skin near the!,. Oncel.mn SHER pie and Yerv

end of the bone and place over the fire,  pory i5 the menu for anether sav-
in cold water, with one onion in which ory New Year’s dinner:
s few cloves have been inserted, a - .. 5
carrot, a sprig of parsley and a bay ' egetable Appetizers
Jeaf. A : Boned and Stuffed Leg of Lamb
9
Simmer until tender; this will re-| Browned Potatoes  Brown Gravy
four hours, ac-| Celery Reiish Currant Jelly
quire from three to four | jon, So
Ze - eool, then remove, trim Pineapple ‘alll'f Date Salad
I/ the outer skin and , Charlotte Trifle
v over with well beaten egg. Coffee
| Jover thickly with fine dry bread |  yegotable Appetizers. Boil a red
~wobs, sprinkle a little brown sugar oot til] tender, sip off the skin and
and paprika over the surface and cut into very thin slices. With a
stick "ho"t‘i‘e °1°:;"1 h‘" 57;;‘“;’"’ | very small cooky cutter trim the beet:
TOWS OVar SIERERS N, a | glices ly, th iace in Fren
in a slow oven about sixty minum.j;r::;n;vzg G ﬁzuf Ta.k: sut and
Half an hour before it is ﬁn'is*he'd'dip in ﬁne]y chopped parsfey_ Ar-
piace pineapple slices cut in q’\.mt"tersf range on smal plates with sliced
all round the ham and pour a little of hard-hoiled eggs treated in the same
the pineapple juice into the roasting! way, placing a beet slice and an egg
pan; the pineapple should brown  Siice on tiny crisp. leaves of lettuce.
slightly i"h:h‘ ham xf“' In ;m“:(iq Onion Souffle. Beil the onions until
ace the ham on a large p.atter and tender, then drain and chop very fine. !
:’mi!%h with pineapple, on each Piece‘: To one and a half cupfuls of the chop-,
piacing a strip of pimiento for color.; ped onion, allow three tabespoonfuls!|
For the gravy, add two tablespoon-| cach of butter and flour and one scant
fuls of flour to the fat in the m“l. cupfut of milk; make a sauce of the!
pan and stir over the fire to a smooth‘ butter and flour, and when thick add
B i St e S
quor In wmc i and paprika to suit your ,
and half a cupful of pineapple juice. ’ whip in the yolks of two eggs, beating
Cook ti'l smooth and siightly thicken-| we!! after which foid in the stifffy
ed, season to taste and strain into a|peaten whites of the eggs. Pour in
sauce boat. to a buttered pudding dish and bake
Creamed Spinach is very delicious! from twentyto thirty minutes in a
and quite different from the ordimary| moderate oven.
method of serving the vegetable. Pick| Serve at once, as souffles soon fall.
=
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Mother’s New Year. | >
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The sense of speed is all about us. 7 = 'ﬂﬂ J

The farmer is continually replacing 3 agn

his o!d machinery with new and mod- _a_ e

ern implements that will help him to t (i
reduce his production costs. The man s, .
in the factory is, all the time, replac- )
 ing the cld machine with a new one >

that will turn out more pieces to the 7
time crowded to the list minute with S
their many school activities, atiletics | t

and music lessons. ‘
And al) this hustle and bustle of the
family, the home-maker must some-
fhow find time end ability to make her
home all, in the broadest sense that

+is Paosition.

as a place for refueling the body. Mary-—"He s2ys he hes 2 gool posi-
As the soil is the factory for the| .y in the tie department of the big

farmer, so the homd' is the factery for| gtove”

. neither be thou dismayed.”

tin the Seuth of England as “first) noker Price of
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shall finish by seftening that of all the
arimals which assist our labers and
supply our wants,” the words of the
great jurist fell upon the ears of his
contemporaries like the words of an
impractical dreamer. Yet the years
since then have witnessed the ergan-
ization of societies to do this very|
thing in every civilized country of the
globe.

Everywhere the interest in animal
welfare is deepening. ' Everywhere|
humane education is being recognized
as a vital element in the training of
the young. Large ecclesiastical bodies
have given it their endorsement and
made it a part of their teaching in
dealing with the children and youth
under their care. Even in foreign
flelds missionary societies have taken
it up as a part of their ministry. :

Yes, we have abundant reason to|
rejoice. Could he speak to us to-day,|
one like our own founder, George T.'
Angell, might be heard saying as
Moses said to Joshua, “Be strong and
of a goed courage; be mnet afraid,

S S—

“First Footing.”
To ensure good luck coming to the|inehes. 20 cents.
house some people like a dark man to

be the first to enter the door on New! owest and mest practical styles, will
Yeéar's Day. This oidcustomisknown pe of interest to mhz dress-

. | weekly baking day. “If the morning is

dress with plaits pulled out abeut 64}

foundation for raisin, chocelate and
other puddings.

BAKING DAY.
I am setting aside Friday as a

employed for coeking the same mixing
bowls may be used for many batters
and deughs. So dish-washing is re-
duced. The aven, toe, is ready at all
times. Saturday has heen my baking
day in the past year but it is a poer
time for cooking—so many other
things to be done then in preparation
for Sunday. ‘

“As to the cleaning, I ath going te
try to clean a room a-day, with the
exception of Tuesday, when washing

and dining rooms and kitchen will be
cleaned. ‘

affords one an opportunity to forget
cares and work, is essential to happi-
ness. I am geoing to attend my cl
meetings and go to other gatherings
where I may ohtain new ideas and
Jearn what the rest of the worid is
thinking about.

~ I am reticent about telling what I
am gping to do, for talking and
dreaming are easier than deing, but
I have learned that vicwing the past
in an effort to determ ne which me-
theds broaght suceess and which ones
failure is an exceilent methoed of im-
proving one’s scheme of living. ~ Sche-

is in order. On Saturday the living} dules cannot be followed to a T; un-

axpected happenings prevent. Bu< I
find a plan of some kind better thun

I haven’t found a way to make the' none.

A PARTY FOR NEW YEAR'S EVE

foeting.” In other loealities a fair
man is considered luckier, .
Another oid “first foeting” custom,
which is especially prevalent in Scot-
land, is that all those who come first
to the housé of a friend after twelve
o’clock must not come

empty-handed.
Friends come laden with cakes, bread, ' .

and other good things.

Perhaps out of this old custom has
sprung the more modern surprise
party cf to-day, when guests all bring
some share of the feast. It is still
customary, in Bohemian circles for a
number of friends to descend a
house that has not seen much goed
fortune during the year and bring
food and drinks with them. Everyone:
partakes of the fare, but when the
guests have gone there ‘is always
eneugh over for the morrow.
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Prayer at the Beginming |

of a Year.

I do not ask my feet be led
In ways of perfect joy and ease
Nor that I shall be free from tears
And things that werry and dis

I only pray 1 may be strong
And quick to do the things I see
Are good and right and should be dene
By timid, wavering folk like me.

Then when ancther new year comes,

When all these waiting twelve
months fade,

I may be rich in kindnesses,

And old friends held and new
friends made.

piease. i

For invitations, cut -from yellow
cardboard the outline of a large open-
face watch (like grandfather’s old
aene). Cut it double, making the fald
come at one side, and loop & small ring
of gold cord through the fold. Over
the front of the “watch™ paste a
Dept, | smaller circle of white paper and
draw upon it the numera’s and hands,
using biack ink. The hands shouid
both peoinit to twelve. Inside write the?
following verse:

When 27 comes to our town,
We'd like to have you here,

So come around next Friday night
To greet the brand-new year.

On one of the inmer sides write
your name and z2ddress and on the
other write “Come at 9.30 and stay as
late as you like.” This admonition is
very wise, for if your guests come too
ear!y, the time before midnight is
likely to drag a bit.

“resolution” on correspondence cards:

RESOLVED: That I wil begin
the New Year with a jolly geed
time from 9.30 p.m. until 12.30
a.m., at the home gf Mary Smith.

Please sign on the dotted line
; and return.

; With Christmas greens for the
' background, decorating for the New
' Year affair will be simple. You can
easi.y give the required touch by cut-
ting bells of all sizes from red and

Flow of the Stream.
“Couldn’t they find a better name siiver cardbeard, stringing them on

for her than Fle?”’ |cord and hanging them in festoens
“No, she keeps up a stealdy stream from docorways, over windows and
junder the pictures. Real bells, to be-

PLANNING . BUILDING . FINANCING
DECORATING . FURNISHING . GARDENING

Copyryght 2|
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‘TWO0 WAYS

the home-maker, and undoubtedly the! yav -“So he ﬁas — he's bund}e‘

most important one. .

At this time of the year, when each R
snd every one is loonmg. {orwarq to The New Year.
the new year—a year which promises .
much in measure of heaith, happiness, | Bravely I face the year that is to be,
end prosperity—it is fitting to give
thoughtfwl considération tg the things

wirappor, my dear.”

feet must go,

In unkrown ways, the paths my|

! Now that you have the site and have

! gelected the plan, the next thing te! dcne in the mest efficient mammer. and yeu know in advance just what
i consider is just hew you are to build | There is no inlucement for him to:the totz] cest will be.

' There are two ways cf going about it
First, you can throw the respomsi

i bility for the entire jeb en the should-

that mother needs to run her home, Hopeful that I will find around some ers of a general contractor, with whom

x_ factory to give the greatest happiness turn
joy to know.’

The outstretched kand of friend I

you can make arrangements to have
the house built by a eertain date at
an agreed-upcn tctal price, plus extra
charges for any changes that yeu wish

Jesping would iberate that time fé;r‘ﬁmd if each coming day, my ‘abors! made during the period of comstrue-

‘home-making, of which no home can! done,

. U I homeward wend, the starry sky
abeve,

1 shall be truly blessed if J can see

5 ‘ —alix Thern.

Second, you can buy the materials
and employ day labor, and praetically

At op'ning door, the little ones I} vice and supervision of a building con-
love. { tractor. . In this case the comtracter,

{hee “vo axe to grind,” snd be may be

70 BUILD—BOTH HAVE MERITS

dependel on to see that everything is ly the best. You get what vou pay for,

sicimp anything. He will make a Payments should be male at reguiar
eharge based cn costs, plus a perceat- intervals at the rate cf eighty per eent.
age for profit. . 'of the value of the work done. The
The drawback to this scheme is that | remaining twenty per cent. to be re-
ft is difficult to estimate what the final| tained until thirty-cne days after the
Lcost will be, and it gives rise to the ! complctton of the weork to safeguard
tendeney on the. part of the owner to!against liens for unpaid materials or
make changes as the work proceeds.|labor. Liens must be registered with-
These changes speedily intcrease the!in thirty days froi the completion of
cost, and in the end your home is like- ' a contractor’s work and not more than
Iy ‘to cost you much more than you)i{wenty per cent. of the contract prire
figured. It is true the added eost will czn be collected frem you.
FM always represent addel value This thirtv-one days alsc gives you an
and convenferce; but if your rescurces | opportunity te thoroughly inspect the

m‘mnmmmmw—_wmmmmiammmit has beem

rung at midnight, should be hung
from the chandelier.

Make the elock conspicuous by twin-
ing it with gariands, and on each side
place a red candie in a cardboand
eandlestick shaped ilke an hour-glass.

so the points meet and running three
short pieces of cord from base to base
to represent the supports. These can
be built right over any straight
candlestick. Be sure your clock is right
to the second. When the guests have
ail arrived ask each ene. for the exact
time according to his or her watch and
according to whether their watches
are slow, fast, or just right, tell the
owners their fortunes for the coming
year.
A NEW LEAF.

For one game, just before the clock
strikes eleven, pass around maple
leaves cut from green cardbeard and
numbered. Use light green for the
girls and dark green for the boy:. As

For simpler invitations write this | the clock strikes, e¥ery one must “turm

over a new leaf and write a reso.ution
on the back of it. Then the leaves are
passed around and every one tries to
guess who wrote the resoiutions, writ-
ing' the numbers on a slip of paper
with the names opposite.

An appropriate centrepiece for the
refreshment table could be made hy
using a large book, covering the backs
with red paper. In the centre insert
two leaves of stiff white paper em
which, in large letters, write “A
Happy New Year.” The beok should
be kept closed until the guests are
seated, and narrew red ribboms run-
ning from its pages to each plmes
should end in tiny red cardboard
backlets with the guests’ names writ-
ten en them, and sealed with little
New Year seals. Inside could be
written a good wish for the New Year,
or you could use calendars or diaries
for favors.

If the tabie is round it could be
covered with white paper with the
face of a clock drawn on it. The
hands could be cut from black carde
beard. Cardbeard cut in the shape
of hour-glasses will make clever plage-
cards. Cunning little favors can be
made by dressing tiny dol's in flowing
robes, adding long white beards of
cottcn, and paper scythes. These rep-
resertations of Father Time could be

or eandy. .

Serve sandwiches (cut in the shape
of ciocks, bels and hour-giasses),
iclives and eelery, ice-cream, and e
cake iced in white with the c¢lock dial
drawn upen it~with a brush dipped in
melted chocolate. Also, rich cookies

cocoa with whipped cream, and cream
peppermints. .
—

habit of puliing at the hater in the
stall. We put a stop to it by fasten-

behind the mare. Sar got se that a

ﬂmm&pmmhmﬁ—’emmed acecording to centract.

| stz’, that wae encugh.

fastened to paper cups Med with nuts . .-

(eut in the shape of beis), cofee or

One of our horses developed the bad

ing a small chain across the stall just

tow string would heold her. If she
conld just feel somelbing - ross the

X always ‘ook for
e week hetween Ch
Year’s Day. It is |
sarene week of the
‘uaty, & time I can
Poase, a peaceful |
hmtdays,as‘
pariod before I retu
@bl routine of every
T shal welcome al

wtfes, just as 1
of home and shabb,
and humdrum pleas

ing journey.

I lke to spend the
preparing for the N
away ol the odds
the left-over probles
the bothers and wor
a0 long. I like to ¢
and decide wh
maker l've heen
months, what sort
sort of citizen.

It’s a splendid
mental atmosphere,
finished I feel I'm
& brand-new begim
Day is not the worl
it’s everybody’s bir
bave a chance to
The new milestor
white and just fillec

- -

One of tho nicest
kind of stock takin,
xight on whi'e one
ing or even cooking
through my whole
#'s not very big—
eheck-up, putting i
Uttle patch there,
worn sheets, trans
cloths into excellent
and table runners,
fal and very go
from out-of-sty.s
making dusters an
and all but hopel
getting as much
though 1 were doin,;
point embroidery.

Incidentally, I m
Mst during my m
over orgy, so that I
the homo requires;
to buy intelligenti
when the January
take place, and, by
bo include in my p
eral unbleached mu
best qua.ity. Thoy
der beautifully and

" -

One of the very
wng to do, hower
ear festivities ar
ly myse!f with
kit of tools. It w
supply of casters,

“with a good oil, a

soap, a hammer,
nails and tacks, a
pieces of clean c.
driver. Perhaps i:
— .

" The Ne

What did the oid
A heari that was
It brought goo
hours
Of happiness ea
A raco well run,
And love to ligh
The New Year o
still

Be yours, and wit

What aid the old

Good fortune-—loss
It brought the p
And heartache
The cting of o
The fuilure's en

Courage: A New

{riend,
And time brings

Whate'cr our fort

The year has pa

Let's start agaiv
high

In hope, this Ne

APPLE STUFFI
1'% cups boiled
1% cups choppe
1 tablcspoon but
11, cups bread

1% {cuspoons S
Peppror wnd sall
Mix .l ingred
goose I~ avery lan
0 Muke A Larger
The chuildren sz
delight to make ¢
{8 2 real Christm
red cherrics and
give 1t the Christn
CHERRY

116 cups ganula

£ tablespoons co

1-3 cup water

pinch of salt

1 egy white

14 cup preserved

1, cup chopped

% teaspoun van

Mix sugar, syt
dbring to boiling p
the sugar is disso
cooked add the
Continue to cook u
hall in cold water,
sdowly over stiffly
deating all the th
favoring and beat
hold ita shape. Dro
waxed paper and d
with bita of cherri



