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jiPAGE FOR WOMEN ABOUT FASHIONS AND HOME

Black Silk Again Popular.
The coming season Is to' be a silk sea-

pon, Thn «If Tee lias gone forth bith In
Paris and New York that in the near
future fashions are to strike out. in quite
a new direction, and the doom ot thu
»evere tailor-made Is at hand.
"And why not?" sny our best modl"tcs

"Should we not be short-sighted Indeed
not to appreciate the exquisite, and nt
tho samo timo substantial. ellks that aro
emerging from our looms.softer, richer
and far moro supplo than of yorp?" .

Colors In silks will bo clear nnd'decided.
end plain, shot, striped, checked. and
plnlded will bo In great demand, wM)
black will predominato, black peau dor
beine responsible tor many of the most
beautiful costumes for evening and day
wear. ?

The peau dor visiting gown on the right I
In my Illustration is one Of tho latest
»mart costumes. Simple In effect 'wl h
Its natty blouse, opening over a dnlt-tv
separate waist. Its black velvet clrdle.-j
fastened with a whlto silver buckle, and
latest model skirt, it makes a practical
«x mi"· >>r Hiiv occasion. I
The other costume, which looks ns

though lt might have been Inherited from
? ndoiot ,»·-. was mad·" for a popular
debutante, and Is composed of blue penu I
de crepe, with a de*>p shoulder capo, an- Ì
go] sleevo and graduated flounco. over-

Simplicity marks many of tho hand¬
some wraps shown for women this
season, and again nothing could be moro

elaborate and complicated in make than

other coats and cloaks exploited for tho

fair, sex,
¦And Dame Fashion stamps both ex¬

tremes with her approvai.
On Fifth Avenue, tho most fashionable

American boulevard, one sees tho se*·

verely tailored, tight-fitting three-quar¬
ter and hip-length coats of cloth and
velvet worn by devotees of fashion. And
exceedingly smart they are in their elo-

gant simplicity. Elbowing tho tailored
woman comes her Bister, equally as

modish, In a much trimmed cloak which
hangs voluminously full from neck to

hem. Its great flowing sleoves. quito
capo-like, falling klmmona-shaped over

the knuckles. These dressy conceits aro

of silk, broadcloth, velvet or zibeline, and

aro adorned with heavy laco cape col¬
lars and cuffs, or broad bands of stitch¬
ed satin, or mayhap with heavy silk
knotted fringe*. But trimmed thoy aro

from shoulder to hem, and In tlio ar¬

rangement and selection of trimmings
the designer seems to have let fancy run

riot, Ono exquisito carriage cloak of
ecru broadcloth was trimmed with
touches of fur, bands and npplh»ties ot
ecru laco and finished off at the edgo
of the shoulder capo and at tho bottom
with heavy fringe In self color. The fur
was squirrel, and a fold or burnt orango
»elvet at tho neck' and wrists gave tho
touch of needed color.

VIRGINIA RECIPES.

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

rilces of almond spongo coke. Pour whlto
wino ovor tho cako until it is thoroug-
ly moistened.
Rub off on square! of loaf sugar tho

yeilow rind of two lomons, and dissolve
tho sugar In a pint of rich cream. To
the Juico of the lemons add enough pow¬
dered loat sugar to sweeton lt, then add
it gradually to the cream. Whip tho
«ream to a stiff froth, then pile it on.tho
moistened cako, heaping It high above
tho edge of tho bowl. Serve In glass
saucers with stems,
Pound Cako.Ten eggs beaten sopar-

otelyi 1 pound of pulverized sugar; 1
pound of butter from which the salt has
been washed; 4 oups of sifted f]our¡ 1
teaspoonful of vanilla; 1 of bitter al¬
monds; 1 gill of French brandy.
Cream the butter and flour together,

end, when light, add them to the yolks
of the eggs, which should huvo been thor-
oi'gly beaten. Put In tho whites to a

miff froth, add tho flavoring and tho
¦brandy last, pour Into a mould Unod with
oiled paper und bake In a moderate oven.

Mlnco Meat.Boll until tender, a large
heel tongue, which has been well soak¬
ed Skin and trim Into slinpe, and al¬
low it to bocomo perfectly cold and firm,
Sopnrato 2 pounds of nlco boot suoi from

Finn and airings; mince the tongue und
the suet! add ? pounds of tart, well fla¬
vored apples; 4 pounds of seedless raj-
line; 3 pounds of dried currants; 3
pounds oí chopped figs; 1 pound of cit¬
ron, cui Into shreds; 1 pound of sweet
almonds, blanched and cut; tho Juice and
grated rind of 4 fresh lomons; 4 grated
nutmegs; 2 teaspoons of ground cloves; 3
t.ublespoons of ground cinnamon; a few
blades of mace; 3 1-3 pounds of sugar,
eno ? gill of rose wnter.
Mix all of theso together and muletea

.with threo pints of port wine and a plut
<!f French brandy,

. Roast Pigtails and Crackling
Bread,

"Fotch flat dough f'um do kitchen shed,
Rake dem coals out hot an' red;
Put on do tivon an' put on de led.
Wuininy's gwlnetor cook some cracklln'

braid."
Th· linea quote«} aro by way of a lively

lapped with vlilet embroidered lace, and
headed with bands of violet velvet rib¬
bon.
Loose fronts In waists aro still the rule,

nnd as tho prevailing. stylo of dress Is
always respondido for tho cut of the cor¬
set, there will be no Immediate radical
change In corset styles, ? though manu¬
facturers of the best corsets have alwnys
their ears to the «¿round for any warning
sound of chnnge.
Ostrich feathers have more than their

usual popularity, and the color schemes
are very daring. They nre shaded In
self colors and sombro effects. In addi¬
tion to the long plumes, small ostrich
tins have wide vogu«i. and black hats
wfth black plumes or tips are deservedly
popular.
An odd little 1S30 turban of black velvet,

with two short blnck ostrich tips, fastened
with rhlnestono ornaments, worn nt a
concert, was Immensely smart and quite
novel In design.
Tho 1S30 modes prevail in the fur world,

as elsewhere In fashion's realm. Mole¬
skin promises to be soon relegated to u
place among the passing style«, but Chin¬
chilla has taken rank among tho elect
few that may be bousrht without fear
that It will bo out of fashion In another
season.

MARIAN MARNE.

ABOUT WRAPS FOR WOMEN.
íeminder that It is what In,old-time dar¬

key vernacular was called "hawg-killln'
time" In the country-side of Virginia,

.'Hawg-klllln' time,";,aa seen In, the
reminiscent light of memory, recalls' the
blazloj; December fires which roared-up
thc wide nursery chimney, and a row of
eager children 'standing In front ??? the
hearth watching pogtails suspended by
strings from hooks fastened to the man¬
tel shelf above.
How the pigtails went 'round and

'round! How they Curled and sizzled and
browned! What shouts and laughter ac¬

companied their preparation, from the
flist moment of their being hung up until
they were brought to the fino point of
perfection Ir. nursery standards of cook¬
ery.
After tho pigtail cookery came visits

to tbe great kitchen, where nn ebony-
faced Juno and several assistants were

making lard In great Iron Uetiles, hold¬
ing tho "leaf fat" of the slaughtered
"huwgs,". which wa3 being "tried out,"
that samo being a mysterious procesa
holding no end of Interest to tho small-
idzed but very Inquisitive visitors.
Sometimes tho "trying out" business

was not finished until after dusk of the

rhort winter days. That was so much
thu better. For tlio mellow light of pino
knots and tallow candles banished the
».hndows from tho kitchen corners, where
tho hobgoblins generally lurked, and
added a plcturesqueness to tho whole af¬

fair, appreciated even by childish minds.
Not until tlio last drop of lard was

strained through' tho colander, and tlio
brown, crisp cracklings wero sot aside
by themselves to bo «doled, could children
be persuaded that they wero sleopy and
tired and should bo In bed.
With morning cruno «« ricompense In

thc delicious crackling bread, announcing
lib presenco on tho bi-eulifusl table by
fragrant whiffs of the most suvory and
appetizing naturo. Klnd-lieni'te.1 Juno,
ever mindful of the "chfllun," had taken
s> me of the cruckllnge, crushed them «Ine,
mixed them with cornmeal dough and
baked thorn In thin, crisp pones, the ex¬

cellence of which tins Inspired more than
one poet's song,

FIND THE CATS
AND GET A PRIZE

? BUlttible reward will bo given by tho
...altor of tho Woman's Pago to tho per¬
son who will find nnd put ln proper placo
tho "cats" which havo appeared from
tho following sentences;

1. What a . ,lt would bo if Ilio ewer-t-
lieart did not ninrry and Ilvo happy
over afterward,

i!. Tho troiriendoiiB . of American
thundering in tholr solltudol¡

3. I wonder what Tabby; the . to now?
4. Wo will buy some . for poor Puss.
G. Wo should nil learn our ..

0. Tho ancient Oreeks and Botnaus

cnmo ngalnst opposing walls with .
7. "We are both In the samo .,

8. ^Whnt a picture, tf»ethse mfgwyp
8.· What a picture, to see the.grazing

on I hob lllside
il. Let us rest under the sitado ot tho

JO, The artist's namo Is not In tho ..
11. It Is very annoying to have.. i

'32. Bo suro and visit tho. of .Egypt.
13. How solemn It Is to gaze on a ..

14. What plunderers the littlo .-aro!
15. Loes the- *lo something, eh?
¡a. What Is a.-verse?

Nesselrode Pudding.
This well known nudding.in some of Its

simpler forms. Is familiar to most !o ers

of good th'ngs, but the receipt'given here
Is exceptionally good and appro ic e«

closely to that served to tho famous Rus¬
sian minister from whom It takes Its
name., f
To mako ? sufficient quant'ty to fill a

three-«iuart freezer, allow 2 dozen French
chestnuts, the yolks of S egg*·. 1 pin of
croam, % pound of sugar, 3 ounces of pre!
served pineapple, 3 ounces ot French ni'ics
cherries, 2 ounces each of citron and' Sul¬
tana raisins, 1 saltspoonful of salt ajvl a

large wlneglassiu] of good mara?cilno.
Boll the chestnuts, peel and press the pulp
through a fruit press. Beat the yolks of
the eggs light and add to them the sugar
and 1/4 pint of croam Stir tho thes.. u

pulp thoroughly through tho creiitn and
cook In a double boiler until lt forms a
soft custard. Then strain into a la-re
bowl and stir in the salt thoroughly. Cut
the pineapple into thin .slicee and t o

citron into thin strips. Make a syrup by
boiling a I'ttlo sugar and water togu.ier.
Pour over all the fruit and let staad vn·

til tender. When the ol.estnut cream I«
cold ndd the maraschino, pour Into the
freezer can, pack with Ice and. salt, and
freeze until llrm. Have ready an ext-a
half pint of cream whipped to a stilt
froth; drain the fruit and add it and tho
wlfpped cream to the frozen custard. Stir
lightly until well blended; remo e he
dasher and recover tho can. Pack In Ico
and salt until firm. Servo with tho silico
as directed for the frozen plum pudd ng.
flavoring with chestnut pulp..Mrs. Oliver
Bell Bunce. '·

The Christmas Tree.
According to a Scandinavian. legend,

when Eve plucked the apple, the leaves
of the tree of knowledge "shriveled from
horror Into needle points and changing
Into dark green transformed the tree Into
what Is now known as the fir, an over-

green standing· as a silent wltnçss In all
sensons of tbe sin and tha fall of man.
Only at the birth of Christ Is the curse

lifted. Tb»n the t*-eo. «¦.twVIIrnr with
hghts and loaded with gifts, becomes tho
beautiful bearer of gifts given In lovo
and tenderness and liecomes once more

a blessing to humanity.

Mince Meat.
Boll until tender, a large beef tongue,

which has been well soaked. Skin and
trim Into shape and allow It to become
perfectly cold and firm.
Separate 2 pounds of nice boef suet

from skin and strings; mince the tongue
nnd the suet; ndd ß pounds of tart, well
flavored apples; *i pounds of seedless rais¬
ins; 2 pounds of dried currants; 2 pounds

When
Jfctte
Tlfakes
tjea.

The Kettle sings a joyful lay,
The teacups smile as sweet as May,
And something drives all care away,
When Kate makes tea.

YouVe sure to have as fine a drink,
As sipped from some Elysian brink,
And fit for all the gods, I think,
When Kate makes tea.

Presides a priestess o'er the urn,
And brews the beverage "to a turn,"
And ????? my heart docs 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 there 1
When Kate makes tea.

of chopped figs; 1 pound of sweet
aimonds, blanched nnd cut; tho
juice and grated rind of . fresh
lemons; . grated nutmegs; 2 tenspoons
of ground cloves; 2 ablespoons of ground
cinnamon; a few blades of mace; 2 1-2
pounds uf augur, nnd a gill of róso wuter.
Mix all of these together and molston

with threo pints of port wlno and a pint
of French brandy.

Cake Syllabub.
Pill a glass bowl with slices of almond

».pongo cako. Pour whlto wine over the
cako until It Is thoroughly irulst'iiod.
Rub off on squares of loaf sugar the yel¬
low rlnd of iwo iumons. und dissolvo tho
sugar In a pint of rloli cream. To tl o
juico of the lemons add enough povero ?
loaf sugar to sweeten It, then add It grail-
unity to tho croam. Whip tho cream tu a
Btlff froth, .then pile it on tho ínoís-o el
cuije, heaping It high above the edge of
the bowl. Hurvo in «¿lass euueers With
#te»s, I

WINNERS IN WOMAN'S
PAGE CONTEST

MBS, ?? ?. SMITH. No. G North Tenth
Stroet.
M ISO BELLE MINOR, No. 419 West

Graco Street.

JCEV TO THE SEARCH L. C. ?.

1, Nomlnntlon. 2. Coronation. 3, insub¬
ordination. -. Contamination. G. Calcina¬
tion. (1. Machination. 7. ttosignatlon..,
S. 'Procrastination. D. Hallucination,
10. Examination. 11. Extermination.· Hi.
Determination. 13. Imagination. 14. Im¬
personation. ,

1?. Condemnation. ' 1C. fix-
planatimi. ?, Illumination. IS. Destina¬
tion, 19. Culmination. 20. Profanation.

21. Inclination. 22. Consternation. 23. Di¬
vination. 24. Termination.

The Search for Nations proved ab¬
sorbing enough last week to engage tho
attention of sixty-three vory Intelligent
Richmond and Virginia women, with the
result thnt Mrs. I-I- B. Smith, who ns a
finder was altogcth·"./' successful, and
Miss Zelilo Minor, who was very nearly
so, nre both entitled to Christmas recog¬
nition from tho Woman's Pago.
The letters sent In with tho searchers'

lists wero very interesting to tho editor,
and were read with great pleasure. One
In special recommended two additional
nations for future use, They were:

23. Tbe one all drunkards wish to avoid.
26. The ono our President views with

"sang fvold."

Marjorie's Christmas Dream.
? had had my good-night kisses, and my
y evening prayers wero said;

Mother's loving hands had tucked me In
my cozy little bed. .

There I lay all warmly snuggled while
I listened to the song

That the icy wind was whistling· as It
whirled the flakes along.

There was snow against my window; all,
tho sleeping World was white,

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

When the shepherds in Judea heard an

angel chorus sing
Of a manger-cradled baby born to be a

mighty King.

Then my thoughts went drifting onward
to the tales of Santa Claus

With his dAlr.y sleigh and sleigh-bells·
and ¿the reindeer team that draws

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

That the runners leave no traces In the
softest, deepest drift,

Made mo shiver just to, ¡think about the
frozen country where-'"·¦'>

Dear old Santa lives (or. always.3 had
-seen a polar bear ..

·

In a cage on«», at tho<çu-cufl.-rftad I »hutfc.
dered Just my best.

Then I.well, my Uncle Tommy «ays I
surely dreamed tho rest «

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

And had started toward the summit Just
as/fast as I could ruri.

Somehow.dreams are kind o' funny.all
along'thc little slide

Christmas-trees brimful of presents grew
In rows on either side.-

Tops and. candles, sleds anil dollies hung
around Just everywhere;

I was reaching up to take some, when I
saw a great, big bear

Starting down tho slide to got me, with
his mouth all fixed to b |3,

And I got so seared to see 1dm that ?
couldn't run a. mite.-'

Then.I waked. The moon was shining
through tho window by my bed;

Looking « through the, iron railings I
could see a furry head

Like the ono that I'd seen coming down
the elide to gobble me,

And I lay rlght'stlll and quivered, Just as
scared as I could bo,

Then I saw my stocking wriggle.I had
hung it on a chair;.

Eaw a big fat hand that made mo know
lt wasn't nny bear;

Saw tho moonshine on his whiskers and
I knew Just who It was.

It was Christmas Eve, .1 'membered, and
my "bear" was Santa Claus!

.Strickland W. Glllilan, In Leslie's Weelo-
iy.

"At Christmas be Merrie and
Thankful ^Withal."

BREAKFAST.
Grapo Fruit

Sally Lunn, Broiled Venison,
Water Mhillns, ilome-mndo Sausago,

Tea, Coffee

WATER MUFFINS.
Ono plut of flour, ono spoonful of butter,

cue leaspoonftil of salt, one-half gill ot
yeast and as much milkwarm water aa
will make a stilt batter.
In mixing add a very seunt teaspoon ful

oí soda. Work the butter well into tho
Hour, then odd tho other Ingredients. Lot
tlio mixture rise and drop fioin a spoon
into tho rings,

DINNER,
Oysters on tho Half Shell,
Clear Soup with Croutons

Konst Turkey with Chestnut stuffing,
Urape Jolly, Olives, Celery,
Pouch Mangoes, Salt Almonds,

Glace Marrons,
Crenmed Potatoes, Salsify Fritters,

Muccaronl, Urownod Sweet Potatoes,
(Sweetbread Pates, Frènoh Peas,

Asparagus Salad with French Dressing,
Mince G??, Jolly, Blancmange,

Cafo Frnppe, Fiult Cako,
Nuls nnd Raisins,

Toasted Crackers, Choese
Caio Brulé,

CHESTNUT. STUFFING,
1 quart of chestnuts, 2 tableepoonfuls of

butler 1 tiiaspoonful of salt, 1-2 tea-
BPQonrul of popper, 1 pint of bread crumbs
moistened with warm milk.
Blanch the chestnuts; then cook till ten¬

der. In boiling water lo which the salt has
been added, Brain and puss through co«
lander, season wth butter and popper,
and mix with bread crumbs, The addi¬
tion of a little white mock Is an Improve,
ment.

BROWNED SWEET POTATOES.
Boll thn potatoes, Peel and cut into

slices half ¡m Inch thick, l'ut in layers In
p. baling dish, With powdered sugar,
lumps of butter, powdered cloves, nutmog
und cinnamon between euch layer.
Pour over them a glass of sherry wine

and buko hi a quick ovini until light
brown.

OAFÊ BRULE.'
For each person ono lump of loaf sugar,

rue-half touspoonful of whole cloves and
Untie cinnamon, one «poouful of mandarín
pool cut tine, Placo these in a wide-
mouthed bowl.
Cover with brandy, and after the mix¬

ture has stood awhile light the brandy
«nul let It burn, stirring occasionally.
When tho flume disappears, pour lit the
coffee which must bo vory strong and
very hot· Stir once more, then «serio
troni a small ludio Into tiny cups and
eeud to tho tablo at once,

Reception, calling and carriage gown of dark gray chiffon velvet trimmed at yoke, sleeves ano
skirt with lighter gray chiffon. Dark gray lace over bands of light gray satin adorn the front and
around bottom. Dark gray velvet ribbon is gracefully knotted across the accordion-pleated' chif¬
fon panels. The gowns fastens blindly down the back under a box plait.

A New and Popular Fabric.
Among· the most effective faorlos lor

oloak and gown, as well as for trimming,
Is tho chiffon velvet, a real novelty of
this year's birth, ft comes In'all the deep
and delicate shades aad tints, and lias
the richness of panno veívec, with a longor
and Boftor nap, and Is also Iofb per shablo
But not only Is this exquisite chiffon vel¬

vet vory modish, for one sees ??....-ess
gowns, street suits and elegant wraps of
tho ploln-weavo silk velvet which con¬

tinues to hold Its own against Its nower
rivals.
And ono might say that everything of

tho volvet nature is In good tnsto. Tho-a
aro such smart tallorsd streot sulfs of
velveteen and corduroy, also outer wraps,
quite pretentious, of line quality velvoto;n,

trimmed In heavy stitched bands of taf¬
feta silk.
But tho evening or reception gown, and

for tho opera cloak, tho fabric best chòsèn
Is chiffon volvet. Tho trimming may ho¬
of heavy lace, chiflón, jo' and touch's
of fur. indeed, munv of tho even ng
gowns and wraps aro conspicuous f r
tholr mixed trimmings, (hero often being
three or four different kinds of ornament
used artistically on one gacmoii Vor
example, a swell creation In the form of
an evening clonk of cream velvet was

trimmed w'th broad bands of lie ivy ecru
lace, these bands bordered wl h narrow
rows of ormino. An ormino shoulder cape
was edged with a fall of çc.'ii Ino·,
through which was ciuglit ermine* tails.
Tho cloak was lined wl li brocaded *u*'n
In delicato blue, nnd silken cords with
tasselod ends tied across tho hi east.

BEFORE CHRISTMAS.
Mamma.It seems to me you want a great many things.
Frances.Hain't what I wants,, it's what I gets,

FOR CHRISTMAS CHEER.

Virginia Recipe for Plum Pud¬
ding and Mince Meat.

S-'tOUTHERN plum pudding differs
I much from Hip ?|?t·-'.-?->G'»?
I English one, In that it Is stoamed
* In a mould Instead of Ouilcd in

a cloth or bag. and is Somewhat
more digestible, while not a-
whit less toothsome The re¬
ceipt given here, which was se¬
cured from a Virginian, will bo

found sufficient for fourteen persons, and,
can either be cooked i'n one largo mould,
or. If desired, the mixture placed In small¬
er ones. It will keep .veil and Indefinitely;
and. Ulte fruit cako, is Improved by age.
il Hit. iamily he small, it ia well to use
the small moulds and to reheat as re¬
quired.
WolAh ono pound of raisins, ono pound

of currants, ono pound of suet, one-half
pound of citron, one pound of gritted
brqad and one-halt pound of brown sugar.
.Stone ami chop the raisins, clean;and dry
the currants, chop ilio suet Uno, sprink¬
ling with a llttlo Hour, and cut tho oitron
into thin strips. Measure one oven tea-
spoonful ouch of ground cinnamon and
nutmeg, and ono-half teaspoonful each oí
ciovos und allspice. But all the fruits
Into a bowl and mix tightly with a hand¬
ful of Hour. Add the sugar and spices,
the chopped suet and the oread, and mix
all thoroughly. Beat eight eggs until
very light, and mix them .with ouo-tmlC
pint of brandy. Pour into tho fruit mix¬
ture uiul stir until well blended. Pack;
In a greased mould and steam tor six
hours. Turn out of the mould and deco¬
rale wi'th blaniltd and split almonds.
1·'??· Christmas Bay stick ? sprig of holly
la iho lop uiul place lumps ol sugar satu¬
rated with brandy on tho di=¡h. tous en¬
circling ilio pudding. Ignite these and
senil to the tahlo .surrounded by llames.
Serve with brandy sauce..Mia, OliVor
Bull Biluce.

Christmas Superstitions.
Jinny aro tho superstitious that still

survive, in song unii »tory, that have
gnllie.ed In thu passing of tito centurie*
UM),ii tne advent in wrlstmaSi
Among those may oc mentioned the be¬

lief long helil lu biisluiid that oxen kneel
in their mangers at midnight on Christ¬
mas eve, in adoration of tliu nativity, and
that lui au immi' thu gft ui speech ls be¬
stowed UPOn them.
Por that hour, too, lost spfrlts are per¬

muted to cease froiri their restless wan¬
derings and tost. Judas sloops, Herod's
clialii no longer clam,s, Herodius ceases
her endless tiiinco, und Pilule's soul no
It tiger goes to and tro upon .Uuutit Pila¬
tus.

Ilo who sleeps in a manger on Christ¬
mas évo is permitted, lo seo his futuro In
a vision, if ???? may accept tho tuiihorlty
uf tradition µ? tun Biioject. Wherever u.
uTiui'cli luis Biood, even though no trace
ivio.i.iiH, une may on Christmas eve twuv
the sound uf ChUt'Oh bells.

Pound Cake.
Ton eggs beaten separately, 1 pound of

pulverised bubu»·, ? pound of butter, from
Which ilio salt lias tioon wash.««!; -t cups
m' sifted limn, 1 teaspoonfu, ot vai.Ida,
1 of bitter almonds. I gill of ??·.?, h
brandy, Cream ilio muter sud flour to-
Kt'tlH'i·, and, wtiua llsht, add tuen, to ilio
yolks of thu eggs, .vhli'-ti s-.u ta h «ve
been thoroughly beater. Put In thu wh .e.t
to u siiti' froth, add the flavoring uuii Hi·«
brandy last, pour lino u mould ilneq with
uitt-u paper ami lull« in ¡? moderate oven.

Yule Cakes and Frumenty.
Ville cultes unti frumenty wer«! both, ui.-

cui'ded a place in ua eld Christmas nienti.
Yule-cukes were bake«! in the form tt an
Infant or had Ititi Imagi: of tile Saviour
Stamped upon thi'iii. Krumenty ivas mad«,
«if wheat cakes bulled- In spiced uud
sugared milk with riUsius und un Infusion


