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Housekeeping as a Profession

CHRISTMAS TREE

FRENCH and EILSA LOUISE
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POTATO FONDANT
A very simple and useful fondant may be
Sade from polate, ege white and confection-
E't I'IJIYIQT.
Rl 1
i potatoss until thorsughly done,
ralbex ! through a fine sieve.
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QUICK PEPPERMINTS

cupful sugar
cupful boiling water
tesspoonful cream of tartar
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Meihods Are Difierent but the
Fun Is the Same
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ssence of peppermint.

I"ut the sugar, eronm of tartar and hot wa-

or in & saucepan over the fire.
wigur dissolve:

Stir until the
; put in a candy thermometer

and cook without stirring until the thermome-

ahou!
Remove

tor registers 204 degrees Fahrenheit
five minutes after it begins
from the fire, cool slightly, add (he peppermint,

tn boil.

wat until erenmy, and
drop from the tip of
a lesspoon on Wixed
paper or an oiled mur-
hle. If the mixtur
become thick.
add a few drops of
hot water,
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even ounces

too

recipe,
({about
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cost per pound,
cepnis,

Checkermints may
be mde by substitut
ing wintergreen for
the peppermint.
Cocounut cakes
may be made by sub-
etituting vanilla for
the peppermint  and
fourth
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cupful of
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stiff enough Lo lknomd.
1t will take about one
and one-hall cupiuls
Ihe fond
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of SUgnr.

use.

Vlavor with pep
permint and  Matten
balls on wuxed paper

or peppermints,

Duta may be

stoned and etufTed

vith emall balls of fondant, flavored with
anilla

Flavored with vanilla, and a ball wal

meat pressed on each side of smail | ulls, gives

Homemade Christmas Candies of To-day and Vesterday
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v eat without harm,
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lern  experience without
themselves or the candy,
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of their candies, pa
m Tendants, where a saft,
e,
cornstarch, gives the desired [‘ll
tion. The home candy maker may

1' mon,

yeliow ar duce this effect.
CANDY BASKETS AXND
Place in

wholesone candy into two portion

vegetable coloring,  Pull

than a good oldtime cand
i before Christ-
Christipns candies!
Not only will they give n joyous gense of being
ble to help in the delightful tusk of makine
cun be packed n
Christmas boxes and sent eut as little remem-

There i4 no
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Mether or an older sister should supervise
the candy making, for the testing—whether
is @ partic
In fact, the actusl making of the
candy slways calls for a fair smount of care
is a proud child who proves
izh to be trusted with the whole
1 and testing the
It is in the minor tasks—the beating,
that small hands ecan
danger either

to

Atmost &)l confectioners uge glucose in some
ticularly the earamels and
chewy" quality
The glucose, which is made from
ical eondi-
e go-called
“eorn syrup,” which is largely glucose, to pro-

mite lettle two cupfuls of
granulated sugar, half a cupful of glucose or
corn syrup,” half a cupful of water and one-

and color one with red
each part separately;

then twist the red eandy around the white until

you have it in the form of a etick.

it wnto

«ticks and form into canes, or take
strips of the red and white, braid and
nto baskets,

HARD, CLEAR CANDY

(Used for figures, small animals, etc.)

Mix two cupfuls of granulated sugar, haif o
cupful of glucose, or “eorn syrup,” the juica
of one lemon and a quarter of a cupful of
water. Place in a graniteware saucepan and
cook to the hard erack stuge (300 rrocs)
Divide the eandy, color part of it red, using a
ble color, and flavor with a few
Color the remainder

simple vegeta
drops of oil of cloves,

vellow, adding a little more lemon Pour
into tiny fancy moulds that have beer slightlv
rreased with butter and stand aside until

eold mud firm
SALT WATER TAFFY
Place in a saucepan two cupfuls of granu-
lated sugar, one cupful of glucore, or “corn
syrup.” and half a cupful of wate! Bring to a
boil, then udd one teaspoonful of glycerine, one-
fourth of a teaspoonful of cream of tartar, one
tablespoonful of butter and one teaspoonful of
«slt. Boil to about 260 degrees, or u liltle more
than the hard ball stage and not guite to the
crack stage. Pour out un a greased platter or
<lab, fold over the edges @5 it cools and keep
folding the bateh up until it is cool enough to
The candy muy be ¢ uhadivided when re-
s eolorings and
it is turned out,
oon as it 1s

ull,
Ir.t'.lwd from the fire, and vari
flavorings added just before
Dip the hiunds in cornstarch, a
to handle pull ur
If a hook is used )

'yt when not quite ¢old
and wrap in pataflin paper.

MAPLE FOAM

Use two cupfuls of shaved maple sugar, one

cupful of brown sugar, hall a cupful of water

and & quarter of & teaspooniu of cream of tur-

tar. Poil ta the hard ball stage (250 to 255
degroes) and add a dozen fresh marsh low
eit into small bits. Cover after removin: from

the fire und let stand for five minutes; then
nuir over the stifty whipped whites of two
epgrs.  Beat unti! very light anid it Legins to
harden. Drop from a spoun on waxed paper
and press a halved walnut meat into the centiv
of each candy.
TURKISH DELIGHT

Place in the upper purt of the double boiler
two \'i;‘[lrrl'.'-- of i."'-*'l'l‘.n?l'i! sugar and half a
cupful of water and bring to a beil; then add
one ounce of gelutine thut has been softened
in half a cupful of cold water., Bring again
ta the boiling point and let it simmer for twen-
ty minutes. Remove from the fire, and wdd
one seant cupful of orange juice, two table-
wonfuls of lemon julee, the grated yellow
rind of one orange and the grated rind of half
4 lemon.  Dust o pan with powdered sugar
mixed with cornstarch, pour in the mixture
and let stand for at least twelve hours; then
cut into cubes and dust with powiered sugar.
A few chopped nut meats may be added when
the candy is poured into the pans, if desired.

CHOCOLATE MARSHMALLOWS

Soak two ounces of gelatine in half a cup
ful of water for one hour. Beil two cupfuls
of sugar, half a cuplul of water and one-fourth
ul of eream of tartar for seven
t 15 to boil, Do not stir

yvrup while cooking. Dissolve the gelatine
.r hot water and pour into a bow!, then pou
the hot syrup over and beat steadily for half
an hou Add one teaspoonful of vanilla he.
fore beating, Pour i square pan that has
een dusted with a mixture of cornstarch and
powdered sugar. When cold, cut in rou ds or
quares and dip in melted sweet chocelate, Be
ire that the marshmallows are entively coat
o, then lay on wax paper until dry.

of a8 ted

Let the Children f:]e/p in Making the
Oldtime Swweets That Belong
Especially to Christmas Time

reamed walnuts that are simple and deliclous
This recipe yields about nine ounces] cost
ner pound, 16 cents.

PEANUT BRITTLE

11, cupfuls sugar
1, eupful molasses
23 cupful water
. pound raw shelled peanuts

teaspoonful vanills extract
teaspoonful soda

| tablespoonful cold water

! tablespoonfuls butter

Iunch the peanuts by covering them with
wiling water and letting them boil up once:
hen druin thoroughly and remove the skins.

'ut the sugar and water over the fire; stir
dissolved; cover and let boil
‘hree or four minutes, then remove the cover
and let eook about ten minutes. Add the but-
ter and peanuts, and stir constantly until the
thermometer registera 300 degrees Fauhrenheit.
if you have no thermometer, cook until the
peanits ure nicely browned, and a little of the
candy, “I:'-ILI!'."I! into cold water and tested b
tween the teeth does not cling to them. Re-
move from the fire, add the soda disselved in
the cold water and the vanilla, and stir vigor-
msly. When the candy stops foaming, turn
t on to a warm and well oiled marble or plat-
ter. As soon ne it has cooled a little on the
14 of it st the edge and pull out
as thin as po ¢, Loosen it from the marble
1t the centre running @ spatula under it,
) le sheel over to the other
pull ns thin as possible, When

till the =sugn

dges, take Tu

then turn the

sidle und apuin
old Lreak into pieces.
Yiell of recipe,
pound, 1} conts,
CARAMELS
SUgAar
clucose (‘corn syrup )

‘ul huttei

ounces; cost per

twenty

- -'.;p‘." s
s cupt

' eupfuls vream
1 teaspoontul vanilia
Put the sugar, glucose, butter and eream

into a saueepan and heat slowly, stirring con-
santly, until the mass boils. Put the sugar
thermometer in: let tiie mixture boil, stirring
aften, until the thermometer registers 252 de-
grees Pahrenheit (a tirm ball whaen tested in
cold water). Remove from the fire, stir in tha
vanilla: turn into a well-buttered pan (6 by 8
ifvhes) or into two puns each 4 by 8 inches, or
on i welloiled marble between steel bars, to
muke i sheet three-fourths of un ineh thick.
When cold eut into cubes, Wrup in waxed pa-
per and keep in a cool place.

It summer the caramels will hold thelr shape
better if builed from two to four degrees higher,

Yield of recipe, two pounds; cost per pound,

}T cents.

DOUBLE FUDGE.

' eupfuls sugar

! squares coocolute (bitter)

2.3 cupful wmilk

1 tablespoonful butter

14 teaspoonful vanilla

Melt the chocolate by putting it into a ssuce-
pan over o pan of hot water, then add the milk
and cook directly over the fire until thick; add
the sugar and eook slowly to 284 degrees
Fahrenheit (a soft ball when tested in cold wa
ter). Remove from the fire, add the buttar
without stirring and let it stand until eoel;
then add vanilla and beat until creamy. Pour
quickly into & butterad pan (5 by 0 inches) and
cool while cooking the panoche.

PANOCHE.

2 cupfuls brown suger

Ly cupful milk

I tablespoonful butter

I cupful walnut meats

1 teaspoonful vanilla

Hoil the sugar und milk to 2368 degrees Fab-
venheit (a soft ball when tested in cold water),
add the butter and nuts and beat antil creamy.
P'our on top of the fudge in the pan.

When cold remove the entire sheet of candy
ind cut into squures with & large sharp knife.
IMiiz method breaks the eandy much less than
marking in the pan and removing the separate
pieces. 1f the candy sticks to the pan heat the
pan slightly by placing it over a low flame for
a few seconds.

Yield of recipe, two pounds; cost per pound
24 cents.
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ECArsE Christmas menus and re-

Eipes  jssued the day  before

“u“‘.rnln an would hr. about s

4 a last year's bird'®s nest, we

ere the suggestions and recipes

:Uwhur.e,\ feast and Its eutellites,
Binor mealy of the day.

YAST GoosE WITH SAGE DRESS.

I ING

l: Porchasing the bird be sure Lhat
B young une, as & tough old goose

mosl nneatable. Wash oul the in.

of the goone first with a weak

o of baking soda apd  water,
With clear, cold water. Wipe off
Sutalde with a damp cloth. For the

i.t add to three large cupluls of
®tale bread crumbs pepper and
10 laste, two tablespoonfuls of
Tineed celery, one tablespoonful
otion, one tablespoonful of
batter, half » tablespoonful of
sge, vne tablespovnful of

minced salt pork and one well beaten
exg. Mix well; fill the goose, and also
the incision in the breast, with the
stufling. Do not stuff the breast too
full, sew up the vents and truss the
hird the same as turkey or chicken.
Turn Lreast-side down in a large drip-
ping pan sprinkle with sait, and
dredge lghtis with flour. Place in @
hot even, and when the flour begins
fo hrown pour in two cupfuls of boil-
ing water. Baste frequently while
roasting with the gravy in the pap
After it hos cooked for one hour re-
verse itn positlon and finish with the
breast wppermust, Koast the bird, if
an good s=ize, about two and a  half
hours, and serve on u large platter,
surrounded with n horder of small
spiced apples and garnishied with cel-
ery topa,
SPICED APPLES

Select amall red apples;: peel and

reimmove the corem Place the peelings

ISTMAS DAY MENU IN

with sufficient cold water to cover the

BREARFAST

whule white peppers,

Beat over the

in muking them,
must

The cream, however,

will keep with care for seme time, it Is
excellent to have op hand during hel:.

apples In o granite Lettle and add o
broken stick of cinnamon, half =
grated nutmmeg, three or four whale
cloves und a tiny piece of ginger root.
Cook for ten minutes: remove the
peelings, and add one large cupful of
sugar for two cupluls of the splced
liguur. Cook for hve minutes longer:
then put in the fruit; cover and sim-
mer until tender, The frult should he
torned once during the cooking. Al-
Jow the apples to remain in the syrup
until just before serving
CHRISTMAS SALAD

Put four and a half tablespoonfuls
of instant powdercd gelatine into a
sapcepan and add one can of toma-
toes, one slice of while onlop, hall »
tenspoonful of sugsr, one Ieaspooniuvl
of salt, one hay leaf, one tahlespountul
of tomato catsup, one blade of mace,
twn cloves, a stalk of chopped celery,
one tublespoonful ol vincgar and sis

Malega Grapes
Uneovked Cereal
Spanish Omelet  Vohole Wheat Mutfins
Collfee
SUPPED OR LUNCHEON
Sijced Veal Loal Celery Salad
Hot Buttered Tonst
Plain Fruit Cake Vanilla Jenket
CHRISTMAS DINNER
Halved tirape Fruit =ith Cherries
Julienne Soup  Toasl Squares
Celery Olives Salted Nuls
toast Goose with Sage Dressing
Spiced Apples
Candied =weet Pulatoes
Escalloped Onlons
Christmas Salad Cherse | = *
Plum Mudding Jee U ren
Nuts  Ralsins  Homemad

Cullee

fire. remave the =hisk and allow it te
boil up;: then dras to one side, raver
and let stand for five minutes, Pour
bolling water through a jelly bag, then
the jolly, adding a few drops of red

vegelable coloring matter. Stir well
and pour into & Ting mould, At serve
ing thime unmould tae jeily, surround

with & bhorder of =sm lettuce leaves
pnd garnish with stars of mayonnaise,
pressed through a pusiey tube 1f pre.
ferred, the centre of the jelly may be
filled with a macedoine of chopped
roohed vegetubles or shredded lettuce

and asparagus tips,
ICE ¢ REAM SNOWBALLS

Oceasionally at a Christmas dinner
the pln dding may he deemed too
rich for somie of (he guests, For them,
as well as fur the children, the de-
licious lee cream snowhalls will be
just the thing.  Almost ans varlety
ol hight culured loe crebm may be used

be frosen very lirm and after
freering it should be repacked in ice
and rock salt for two or three hours
to ripen. When rendy to serve take
the cream out with a round scoup in
the form of a ball, turn lightly and
quickly with butter paddles that have
been woaked in ice water and roll in
desiceated covoanut Las  each hall
on & tiny lace paper dolly and orna-
ment with a couple of tiny crystallized
cherrles and a holly leaf cul from
angelica, The holly leaves should be
cut the day belore.

PLAIN FRUIT CARE

Christmas without some hind of
fruit cake would hardly seem itself,
and vet it certainly seems ool of place
ltt-iloulng“- dinner in which the hearty
plum pudding appears. The followin
recipe, although r:'. rich In ronalru‘-
tiun and much leas costly in price, will
be found a worthy substitute and, aa it

day week.

Need and chop a quarter of a pound
of dates. Mix them with one capful
ol seeded raising and dust the (roft
with hall a cupful of Aour. Dissolve
une level teaspoonfiul of baking soda
in two tablespoonfuls of warm water,
add it to half a pint of very thick
sour cream, stir a moment and add ope
cupful of brown sugar, hall a tum.
blerful of black corrant  jelly, one
tablespounful of cinnamon, one lea-
spooniul of allspice, half a grated nut-
meg and two cuplols and a hall of

sifted flour. HBest thoroughly, sdd the
fruit, beat again and turn inte a
greased square bread pan, Bake In »

very slow oven for one hour and »
half. heep in a cake box If poesible
for five or six days hefore cutting
le have this cake a perfect sactess
the cream must be "thick and well
woured



