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Black Silk Again Popular.

The coming scison s to'be a sllk gei-
pon, The decres hos gone forth bath In
Parls and New York that In the near
future fashions are lo strike oul in qulte
o new direction, and the doom of the
pevere tallor-made ls at: hond,

#And why not?! eay our hest modietes
“ghould we not be #hort-alghted Indecd
not to apprecinte the exgulslte, and At
the same (ma substantinl, silics that aro
emerging from our loome—softer, richer
and far more nun{nln than nf yore?’ .

Colors In sliks will be clear and diclded,
and plein,  shot, striped, checked . nnd
lalded will  be In great demdind, whil:
lnck wlill predominate, black
helng responsible for many of Lhe mogl
tbenutiful costumes for evening and day
Wailr, U

The peau dor visiting gown on the right
in my lllustration s one-of the latest
gninrt costumen,  Sfmple’ in- effect, wi'h
ita natly blouse, epening over a dalrty
ropirate walst,
fastened with o white gliver buckle, an
jalest model skirt, I makes a practical

mel fnr any oceasion,
The other costume, which looks nas
though It might have been Inherfted from

A tooadmotaes, waa o made for on populnr
dobutante, pnd {s compased of blue penu
de crepe. wilth a deep shoulder eape, an-
gel slecys and gradunted. flounce, ayer-

its black wvelvet ;;lrdleij.

peay  dor

lapped wilth vinlet embroldered lnce, and
hended with bands of vlolel velvet rib-
on,

Lnosa fronts in walsts are aill] the rulpe,

and as the provalling  style of dress I b

always responsihla for the cut of the cor-
wot, thera will he no Immediate radical
change in eorset styies, although manu-
facturers of the best corsots have alwavs
thelr eard to the pground for any warning
sotind of change.

Ostrich feuthers have more than thelr
usual popularity, amd the color schemaey
arp very dering. - ‘They nre ghaded In
spif colors and- sombre effects, In addl-
tlon ‘to the long plumes, amull obtrich
{ips hnve wide vogue, and black hats
writh black plumes or Lips are deservedly
popular.

An pdd 1ittle 1830 turban of black velvet.
witl two short black ostrich tipe, fustened
with rhineslone ernamenly, waorn at i

| eoncert, was Immensely amart and qujte

novel in deslgn, y

The 1520 modea prevall n the rur warld,
a8 elsewhore In fashion’s  reslm, Mole-
akin promises to be =oon relegated Lo o
place among the passing styles, but Chin-
chilla hus taken rank among tho eleet
few thal maoy ha bought withoutl -fear
that 11 wlll'be 'out of fashlon in another

BEREON, ;
MARIAN MARNE.

| ABOUT WRAPS FOR WOMEN.

Bimipliclty marks many of the hand- !

some  wraps shown for women this
season, and again nothing could he moro
cloborats and complicated in make than
-other coats end cloaks explolted-for the
falr sex, ; T

/And ‘Dnme TFashion stomps both ex-
{remes with her approval.

On Fifth Avenus, the most fashlonable
the nse-
verely tallored, tlght-fittlng three-quar-
ter and hip-length conts of cloth and
selvet worn by devoteea of fashlon, And
exceedingly smurt they are In thelr ele-
gant  slmpllelty. Elbowing the tallored
Wwoman comes her - slster, equally o8
modish, In & much trimmed eloak which
hangs voluminoualy full from neck Lo
sem, Its great flowing  sleeves, quite
cape-like, folling kimmona-shaped over
the knuckles. Thess dressy concelts nre
af silk, broadeloth, velvet or zibellne, and

nro odorned with heavy lace cape col-’

Inrs and cuffs, or broad bands of stitch-
el satln, or mayhap with heavy sllk
knotted fringe. But trimmed they Aro
J{rom' shoulder to hem, and in the ar-
rangement and selectlon of  trimmings
1l.¢ deslgner seems to have let [aney run
riot, Ono exqgulslto carriage. cloak of
ecrt broadeloth. was  trimmed  with
touches of fur, bands and applques of
ecru lnce and finished off at the edge
of the shoulder cupa and #t the bottom
with heavy fringae in self eolor,, The fur
was squbrrel, and a told of burnt orangs
walvet at the peck nnd wrists gave the
touch of needed color,

VIRGINIA RECIPES,

Dainties Appropriate to Season
Which Are a Survival of Past.
Cake Byllnbub—Fill o glass bowl with

riices of almond sponge enke. Pour white

wino over Lhe cako until it ls thoroug-
1y molstened.

Tub off an squarchk of loaf sugar the
yellow rind of two lemons, and disaclve
ilo sugar In o pint of rich cream. To
the juice of the lemons add enougl pow-
dered lonf sugar to sweeton i, then add
{t graduvally to the créam, Whip the
erenm to o stiff froth, then pile {t on the
molstened cake, heaping It high abova
iho edge of tho bowl Berve In glass
paucers with slems,

Pound Conke—Ten cgga beatan eepar-
nlely; 1 pound of pulverlzed sugari 1
pound of butter from which the sitlt hng
teen washed: 4 cups of aifted flour; 1
teaspoonful of vanllla; 1 of bltter al-
monds; 1 gl of French brandy,

Cream the hutter and (lour together,
and, when light, add them to the yolks
of the eggs, which should have been thor-
ovgly heaten.  Pul In the whitea to n
£tiff troth, add the [layorlng and the

‘ prapdy last, pour hnto a mould lined with
plled paper and bakoe in g moderate oven,

Mince Meat—Doll until tender, a large
heel tongue, which hus been well soak-
@1  Blklp apd trim into whape, apd al-
1nw it to becotne perfectly cold mnd firm,

Soparate 3 pounds of nice beef susl from
elin and sirings; minco the topgue and
the suet; add § pounds of tart, well .
vored apples; 4 pounds of scedless ral
pins; & pounds  of drled  ourrants; 3
pounds of chopped flgs; | pound of clt-
ron, cui Into shreds; 1 pound of aweet
plmandsy, blanched and out; the juica opd
grated rind of 4 fresh lemons; 4 grated
Julmegs; § teaspoons of ground eloves; 3
tublespoons of ground citinamon; 8 lew
tlades of mace; 8 1-2 pounds of suger,
eng n gill of rose witer,

Miz all of these together and moulsien
with three Einls of port wine and a pint
of French brapdy, '

, Roast Pigtails and Crackling
i Bread,

#MFoteh dat dough f'um de [kitchen shed,
Rake dem coala out hot an' red;
Put on do uven sn' ‘put on da led-—
Mumnmy's gwineter cook some  cracklin!
brald,'! :
Tha Unss quoted are by way of & Hyely

i1eminder that It 18 what (n old-time dar-
key vernncular was called "hawg-Klllin®
time’ In the country-side of Virginla.

“Hawg-killin' | time!' . as . geen. In, the
reminlscent light of memory, recalls the
blazipg December fires which roared:up
the wide nursery chimney, and a. row of
eager chlldren ‘standing -In  front ‘of: the
hearth  walching poglalla  suspended hy
sirings from hooks fastened to the man-
tel shell aboye,

How the plgtalls went 'round and
‘round! Iow they curled and slzzled and
browned!  What shouts and loughter nec-
vompanied thelr prepuration; from  the
first moment of thelr being nung up until
they were brought to the fine point of
perfection In nursory siandards of cook-
ery.

After the pigtall cookery cama visits
to tho great kitchen, where an <bony-
faced Juno and several asslslants were
mnlking lard In great lron Mettles, hold-
Ing the "leaf fat" of the slaughtered
“huwgs,'! which was being ''tried out,'’
that  same belrg o mysteriods procesa
helding no end of Interest to the amall-
pized but very Ingulsitive visitors.

Bometimer the “trylng out' business
way not finished until after dusk of the

FIND THE CATS
AND GET A PRIZE

Alsultable rewnrd will bo glven by the
wtittor of tho Woman's Pago to tho per-
son who will tind and put Ih proper plice
the ‘'eats" which have appearcd from
the following senlencest

Lowhat o =L would ba It the sweel-

tieart (Il not morry and llve hoappy
ovor dfterward,
it Tha  tremendous —of  Amerlean

thundering In (elr solitudet |
i, I wonder whnt ‘Cabby, tho — o now?
4, pWe will buy some — for' poor Puss.
6. Wo ehould all 1éarn our —.
. Wha anctent Grecks nnd Romana

WINNERS IN WOMAN'S
! PAGE CONTEST

MHOH 11, B, SMITH, No. 6 North Tenth
Blroet,

MIg8 ZELLE MINOR,
Graco Btreel,

No. 419 West

KRY 70 1THE SEARCH L. C, B,

1, Nominatlon, 2 Coronatlon, 3, Inaube
ordinatlon, ¢, Contamination, 6. Calefas
ton 0 Machination. 7. Roslgnatlon,,
8, ‘Procrastination. 00 Iallucinntlon,
10, Txamination, 11, fxtermination. 14
Determination, 13, Imaglnation, 14, Im-
personntlon, | 15, Condemnation, ‘16, ISx.
planation, 17 " Ulumination. 18, Deatinn-
tlon, 19, Culmination, = 20. Profanation.
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camo agrinst opposing walls with —,
T, Wao nre hoth in the sime —,
# Whal o pleture, | tooothes mIgwsp
8./ What i pleture, (o see the.—pgriceing
nn theh ilsidal
1, Let us rest under ‘the shade of the

. Tho artist's hamo fs not In the —. |

{1, It Is very annoying to haove.—.

“. Ba sura and visit the — of Egypt.

i Haw golemn it I8 Lo gaze on i —

. Whut plunderers the 1lttlo ---nrel
Deoes thoe—lo something, eh?

. What [8 p.-—verse?

Nesselrode Pudd.ing.

Thig well known nudding, In gome of 1t8
slmpler forms, s famillur to most o ers
af good things, but the receiptiglven hore
{5 exceptionally good und  approsc o3
closely to that served to the famous Rus-
slan. minister from whom it takes its
name, s

To muke a sufficient gquant'tly te fill a
{hree-quart freezer, allow 2 dozen French
ehestnuts, the yolks of § ege=, 1 pli. of
ereim, Y pound of sugar, 3 ounces of jret
serverd pineapple, 3 punces of French glics
charrles, 2 ounces each of cliron and Sul-
tanw rojsing, 1 saltspoonful of salt snd o
qu'ji'e wineglasaful of mgond marasciino,
Boil the chestnuts, peel and press the pulp
through o fruit gpress. Deut tha yolks of
the ogga llght and add to them the sugnr
and . pint of cream Stir the thes. u
puip  thoroughly throdgh ' the cream and
cook in p doulle. boller wntll it forms
aoft custard. Then strain’ Into n locre
bowl and slir in the salt ihoroughly. Cut
the pineapple into thin  slices and t e
cltron into thin sirips. Mdke 5 syrup b/
bolling & |'ttle sugnr and water tog:laer.
Pour over all the frult and let stapd vn-
11l tender. VWhen the ohestnut créam L4
eold ndd the maraschino, pour Inta the
freezer can,  pack with lce and sall &nd
freezs untll Arm. Have ready on extn
halt pint of cream whipped: to o sLiT
froth} draln the frull and add It-and tho
wii'pped eream to the frozen custard. Siir
lightly until well blended; remo o tho
dasher and recover Lha can. Paek In ico
and salt untll firm. Serve with the dtlica
as directed for the frozen plum pudd ' ng,
fiavaring with ehestnut pulp.—dirs, Oliver
Bell Bunce. T ; 2

The Christmas Tree.

Afcording. . to o Seandinavian: legend,
when Bve plucked the ﬂpp_le. the leaves
of the tree of knowledge Ushriveled from
horror Into needle points and changing
into dark groen transformed the tree Into
what {8 now known ag the fir, an  ever-
green standing as o sllent witngss [noall
gefisona of the ain and tha fall of mon,

Only at the birth of Christ la the curse
the trep, sparkling with

1ifted, Then
lights and loaded with gifts, becomes tho
penutiful boarer of glfts glven n love

and tenderness and becomes Once mohe
o bleseing to humanity.
—_—

Mince Meat.

Ball until tender, a large beaf tongue,
which hus been well soaked. 8kin and
trim Into shape %ndinllow it to Decoms
erfectly. cold and trm.
p.‘icpun{tn 2 pounds of nlce baef suct
from skin and strings; mince. the tonguo
and tha suct; ndd § poundd of tart, well

fiavored apnples; 4 pounde of gecdless rals-

4 pounds

inu; ¢ pounds of dried currupts'.

Whien

When

Presides a priestess o'er the urn,
‘And bréws the heverage “to a turn,”
And how my heart does throb and burn,

When Kate makes tea,

Her charm pervades the very air,
And steeps into the drink so rare—
Oh! might I be forever therel

When Kate makes tea,

Gea.

The Kettle sings a joyful lay,
The teacups smile as sweet as May,
And something drives all care away,

Kate makes tea,

You're sure to have as fine a drink,
As sipped from some Elysian brink,
And fit for all the gods, I think,

IKate makes tea,

»

rhart’ winter days. That was so much 'u‘f ohopped
the betler, For tha mellow lght of plie

knota wnd tallow candies banished the
vhodows from the kitchen eorners, where
the  habgobling  generally Jurked, and
ndded o pleturesquencss to the whale al-
fuly, appreclated even by ehlilsh minds,

Not untll the last drop of lard was
oteained  through' the colupder, and  the
brown, eorlsp oracklings  wero set . nplde

4 by thomselves to be sooled, g1ld children

b prersunded thal they wera sleepy and
tived ‘and should be In bed,

With morning came a proompensa In
ihe dellelpus orackling brend. announcing
Its presance on the breslkfust table by
tragrant whifts of the most savory and
appetlzing  nature, - Kind-henrtel Juno,
ever. mindful of the Mehillun' had tnken
gme of the craellings, erushed them fine,
mixed  them ith cornmeal dAough and
baked thom. In thin, erlsp penes, the uxs

.cellamee’ of Whish bas insplied more than

ony peet's BONE

flgs; 1 pound of  sweet
pimonds,  blonched apd o euty o the:
julce and  wrated  rind of 4 fresh

lemons; 4 pgroted nutmegs; 2 teaspoons
of ground eloves) 2 ablespouns of grouiul
cimnpmaoni ‘'a rew blades of mace; 2 1-2
poundy pf sugar, and & gill of TOse wiler,

Mix all of thesa logether and molsten
with three pints of port wine and o pint
of Frepeh hrandy,

Cake Syllabub,

I & glags bhowl with sliees of almand
pponge pake, Pour white wine aver tha
cake untl] it 18 thorqughly mostenad,
Rub poff on snuares of lopf sugny the yel-
low ripd af twa lumens, and diegsnlve Lhe
BUgarT In g pint of rich eream. To (e
fu co of the lemond ndd snough powera |
oBf sugar to sweeten it, Lhen add It grad-
ually 1o Lthe eream. Whip the cprenm Lo o
sUUF froth, then plle It on the mo!s'o sl
calke, heaplng It high aboyve the edge of
the bowl' Serye 0 glngs saucers with
#loms,

21, Incllnation, 20, Consternation. 23, Di-

vination, M, Termination,

The Senrch for Natlons proved ab-
sorhing enough lagt week to engage Lhe
nttentfon of sixty-threo very Intelligent
Rishmond and Virginln women, with the
result thit Mrs, T1, B. 8mith, who azs a
fAnder  wna  oltegotha suctessful, and
Mias ellle Minor, who wns very nearly
ko, are both entitled to Christmas recog-
nitlon from the Woman's Page,

The letters sent In with the searchers'
llats wern very Interesting to the editor,
and were read! with great pleasure. One
in specla] recommended two additional
natlons for fulure use,  They were:

o5, The ohe all drunkards wish to avold.

%, The onp our Presldent yvlews with
sang frold.''

-Marjoric’.s Christmas Dream.

T had Hrd my good-night kisses, and my
» evenlng prayers wern sald;

Mother's Joving ‘hands had tucked me in
my coxy little bed. ¥

There [ lay all warmly snuggled while
1 llstened to the song

That the fey wind was whistling as it
whiried the flakes along,

Thers was snow agalnst my window; all
the sleeping ‘world wns white,

And ['thought of all the stories they had
told me of tho night

YWhen the shepherds in Judea heard an
angel chorus sing

Of & manger-cradled baby born to be a
mighty King.

Then my thoughts went dritting onward
to the tnles of Sania Claua

tWith his dhlrey slelgh and slelzgh-bells.
angd the reindeer team that draws,

Dear old Baniz and his presents over all
the world, so swift,

*Chat the runners leave no troces in-the
eoftest, deepest drift,

Made mo shiver just to think about the
frozen couniry where /% Kl
Dear old Eanta llves fgr alweys—I had
-geen £ polap bear e
In a cage once, at tho plrous—and T shud-

dered: Just my best.
Then I—wall, my Uncls

Tommy says I
surely dreamed the rest, ! -

I was sliding down an icehers, having lots
of fun,

And had started toward the summlit just
as fagl ag 1 could ruf.

Somehdw=dreams are kind o' funny—all
along”the lttle slide

Christmas-trees brimful of presents grew

- In rows on either side,

Tops ond. candles, sleds nnd dollles hung

! around just everywhers;

1 was reaching up to inke some, when I
saw a great,’ blg bear

|Btarting down the slide to:get me, with
hls mouth all fixed to b B2,

And ‘1 got so scared to gee him that I
couldn't run o mlite.®

Then—I waked. Tho moon wna shinlng
through the window by iy bed:
Locking* through  the Iron rallings I
could see’a. furry head ;
Idke thie one that I'd seen comlng down

the slide lo gobble me, '
And I lay right'still and quiversd, juat ns
. scared us I could he,
Then T suw my stocking wriggle—I had
hung It on g chair,—
Faw u blg fot hand that mode me know
It wasn't any boar;
the moonshine on bls whiskers and
I knew just who It wns—
It was Christmas Eve,.] 'membered, and
my “bear’ was Sunta Claus)
—Strickland W, clllilan, In' Leslia's Weels-

Iy,

“At Christmas be Merrie and
Thankful ! Withal.”

BREAKIPAST,
Grapa Fruit
Sally Lunn, ‘Broiled Venlson,
Witer MuMns, Home-mnde Bausago,
Tea, Lolteo,

Baw

OTWATER MUFPINSG.

One pint of Qour, one spoonful of butler,
one teaspoonful of sult, one-half glll af
yeast and ag much milkwarm water sa
will make n gt hatter,

In mixlng odd o very scant tenspoonful
of sodi, Work: the butter well |nto the
fiour, then add the other Ingredients, Let
Lhe mixture rige and drop ffom o spoon
into the rings, s

T ¥ DINNER,
Oysters on the HHalf Bhell,
Clenpr Soup with Croutons
Hoast Turkey with Chestnut  Stufflng,
* o Urape Jelly,  Olives,  Colery,
Peach Mingoes, Salt Almonds,
Gluce Marrons,

Crepmed Polatoes, Bulsity Friltera,
Maeearoni, Brownod Bweel Potntoes,
Bweetbrend Pates, | IFrench Peas
Asparngus. Salid with! Freneh Dressing,

Mince Iie, Jelly, Hlanomonge,
Cafe Frappe, Yiult Cuke,
Nuta and Halsins,
Toasted Cruckors,
Cale Brule,

Cheese

CHERTNUT. STUIFTING,

1 quaert of chestnufs, 2 tablespoonfuls of
putter, 1 teaspoonful of sult, 1-2 tens
quonful aof pepper, 1 ping of bread erumba
moistened with warm il

Planch the phestnuts; then cook HIL ten.
den in bolllng water 1o which the galt hias
teen added,  Dradp and poss through cos
Jandar, geasan  wih  buttep apd  pepper,
and mix with brend crumbs, The addi-
tlon of o lltle white stock Is an improve.
ment,

HROWNED BWISET PIPATOES,
Boll (ha potatoes, " Feel and cut into
| slices halt u;l ineh thick, I'ut in layers In
o balng dish,  with  powdersl sugar,
lumps of butter, powderod cloves, nutmeg
pnd elnnamon  boelwoen el jayer,

Paur over them a glasa of sherry wine
ppd bake In o gulck oven ‘undl light
brown,

CAPE BRULE,

IMor cich perspn one Lamp of lonf sugar,

cne-half tedspoonful of wholo cloves and
| Linde clnnamop, one spoontul of mandarin
feel cut tne, Pluce "these In' & wide-
inouthed  bowl,

Cover wlih brandy,.and after the mixe-
ture. hne stood awhile Hght the brandy
and let It buin, - stireing - occaslionally,
When  Lhe fimino disappears, pour i tho
voffee - which must Be very ‘siyong: amd

}'ﬁ}r nnl.-n u”rlq‘élligei r{wrﬁ.‘ tl;g‘l} ser'.a
om H1L ] nta L § an
gend to 1he toble at once (S0P

I
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skirt with lighter gray chiffon.

fon panels. ' The gowns fastens blindly down the back under a box plait.
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Reception, calling and carriage gown of dark gray chiffon velvet trimmed at yoke, sleeves and,

Dark gray lace overbands of light gray satin adorn the front and
around bottom, Dark gray velyet ribbon is graccfully knotted across the accordion-pleated’ chif-

]

A New and Popular Fabric.

Among the most bffectlive fabrlos for
oloak and gown, as well us for erlmming,
s the chiffon yelvet, o real novelty of
this year's birth. [t comes In all the deop
and dellcate shades nnd tints, and hns
tha richnessg of panne velver, with n longer
and softer nap, and 18 also less per shable

But not only Is this exquisite ch!ffun val=
vet very meodlsh, for one Bces p laiess
gowns, street sufts and elegant wrapy of
the plaln-weaye silk velvet which con-
tinues to hold lts own agalnst {ts pawer
rlvals,

And ono might say that overylhing of
the velvet noture {8 In good tnste, Thawe
are such smiart tallorad street sults of
valveleen and cordurey, also outer wraps,
qulte pretentlous, of fine quulity velvalesn,

trimmed In' heavy stitehed bands of taf=
fetn aili. !

But the evenlng or receptlon gown, ind
for the opere cloak, the fabrle best ehxicn
s chiffon velvet,
of henvy lace, chiflon, jai nnd. toueches
of fur, lndeed, many of Lha evenng
LOWHSs and WIAps are conspiepous. Dor
tholr mixed trimmings, thero aften boing
three or four different kinds of orosmeut
usied artatleatly on ownegaeion o 10
example, n swell ereatlon In the form of
an. evenlng cloile of cream velvep wis
trimimed w'th broad birnds of hoyvy oo
licce, Lhese bands bordercd wl honareow
rows of ocrmine. An ermino shoulder pata
wos edged. with o foll ef eoru ldes,
through which was eaight prmine s,
Thao eloak wis lined wih brocnded <a-in
In- dellente hlue, and sllken cords with
tasseled onds tied across tho heast,

b
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BEFORE CHRISTMAS.
Mamma—It seems to me you want g great many things,
Franges—Itain't what I wants, it's what 1 gets,

The trimming may bo

FOR CHRISTMAS CHEER.

Virginia Recipe for Plum Pud-.

ding and Mince Meat.

OUTHERN plum pudding differs
much  fram  (l| fima-hep ey
Engllsh ono, [n that jt]s stoamad
in o mould Instead of buled in
u elnoth or bag, amd |8 somewhot
more  digestible, while nob @l
whit less toothsoms,  The re-
celpt glven here, which wis go-
cured from n Virginian, will be

found sufficienl for fourteen persons, and

can gither be cooked i one large mould,
op, If deslred, the mixture placed In smal(-
arones. [t will keep woll and Indefinitely,
and, Nke frult eako, s Improved by age.

i Lhe cmtky beosiapdl, e bs well sy

the amall moulds and to reheat a5 re-

tulred.

Vwelah one pound of ralslng, one pound
of currants, ono poynd of suet, one-halt
pount of eitron, ofe  pound’ of prated
bread and one-half pound of brown sugir.
Sipne and chop the ralalons, clean and dry
the currants, chop Lo suet fine, sprinlcs
Hog with o Httle tour, and cut the citron
into thin strips. Measula one aven' Lei-
spoontul ouch of pround clnnamon and
nuuneg, nd ona-half teaspoonful each of
cioves and ollspice, ' Put all . the fruits
into o bowl and mix tighily with a hand=
ful of tlour, Add the sugar and splees,
the choppod suet und the bread, and mix
wll thoroughly. Beat elght  oggs until
very llght, and mix them with one-halt
pint of brandy. Pour inte the frult mix-
tnre ond  stleountll o well Cblended,  Pick
Inog greased mould and steam for =12
hours. Lurn oul of the mould and deco=
rate with  blanded and  split almonds,
FFor Christmas Day stick n sprig of holly
In the top and place lumps of suga sati-
rated with brundy on tha dlal, tous en-
cireling  the pudiding, Iguite these and
gew Lo the table aurrounded by flames,
Sorve 'with Dbrandy  sauce—Dblrs,  Oliver
Licl] Bunce,

Christmas Superstitions,

Many aro tho superstitlons that still
Aupyive o songoand osiovy, thet hava
putheiad in o the pussing of {he centurics
UL Eie RAVenl Of s ciEtmns,

Among these may ue mentioned the bes
Ifer Jong held n lsnglond that oxen kneel
motheir mangers atomidnignt on Chrlst-
e eve, dnrdavetion of the netyity, and
tnt roy g houre the gt o1 speech 13 bu-
slowed  wpon  them,

Far ity houp, too, |ost splrits are per-
mitted too cedsg from thele cestless wans
derings nnd resl Judoas sleeps, Herod's
chidu no louger elonks, Llerodins censcs
hoer endiesy diepee, aod . Platos soul oo
1{\:':3‘1'!' sued Lo ound lre upon Moupt Pila-

H,

Pho who sleeps In o manger. on Christ-
mas eve s purnltied oo sce hls future In
fwovision, Jf o nay acceept Lhe Buthority

Lition pn tne subject. Wherey i
red has stood, even though poo traese
LELHE, enE iy op Ghrlaunes eve heaw
sound of chiureh bells,

{
th

Ton eggs boulen geparalely, 1 pound of
pudverkecd sugdre, 1 opound of butter, (Toin
whieh tho salt hos beea wushed; | gaps
uf silted (lour, 1 teaspoonfus ot v b,
1 oof bitter dlmondd,  Legill of @ Freanch
brandy, Croam the butter and flour [os
gethor, and, when lght, add toem o oo
yollis of thu exgd, wihileh sdo Li hsve
Broen thoroughly beater, Pulb ln thy whoes
to 0 sLiL frovh, add the fdayvoring aopd tha
brandy last, pour it mould doed wih
el papure and baky inoa moderaiy ove,

=
Yule Cakes and Frumenty,

Yule cales and frumenty wore both ne-
copded o oplove In on old Chrls
Yule-cuhes were baked i the
tntiang or hid the lmage of the Savlous
apminped upon fheme Framenty wiss mikda
of  wheat  eakea bolled= in sploed and
sugared milk with rafalng and wn infysivn
85 Winw X .




