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HE Christmns turkey Is the
plece de resiztnnece at the Yule-
tide feast. After selecting It, It
s supposed every one knows
to properly dress and ecleain a
wl., Few - cooks thoroughly wash
1ltry after the feathers are removed.
is should be done with a soft bruosh
warm soapsuds, with abundonce
clear, warm wuater to rinse. Care
mld be taken when drawing the
wl, for If the entralls are broken an
v of the barnyard will be Imparted
the entire bird. Cut the neck off
$¢ 1o the body, first pushing the skin
Il down to the body thut the hole
¥ be enslly covered by it. Cut the
n at the back of the neck, an Inch
g0 down, and with the forelinger
sen the crop all around, lifting it out
hout brenking It and at the same
e drawing the windpipe.

fings and legs shonld be trussed
5¢ to the boedy either with skewers
by menns of o trossing nesdle nnd
ne, The French hove u method of
ng a fowl in a plece of soft paper so
particle of fat escapes and balking it
this wrapper until twenty tainutes
serving time, when the paper 1s re-
ved and it delleately  Lrowned
ny cooks use considerible heat for
first half hour In roasting n fowl.
ting It very often; then after this
ial searing of the surfuce they em
¥ o gentle, steady fire for thorbugh
king. Twenty to twenty-five min-
5 to the pound is the rule for roast
tarkey, Hemove anll twine used in
ging before sending the fow) to the
I,

fter the turkey hns been
singed prepare the dressing, If o
stnut dressing I required remove
shells from n pint of nuts, cook in
htly salted water until tender; then
in, skin and chop coarsely. Add n
lonf of stale bread put through the
1 chopper, one-quarter of a ponnd
mtters salt and pepper to tnste aud
egg.  Mix ull together. adding a
e warin water if 1t seems too dry
dsgh with link sausage fried a light
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BERVING THE TURKEY.

n.. For extra nlce gravy mnke ns
| and just before taking up add one
of oysters. Simmer until the edges

yater dressing Is preferted proceed
Cut six slices of stule bread, re

¢ the crust. sonk o cold water un

oft, then squeeze dry as possible,
bree tablespoonfuls of butter in n
pan aud ndd a tublespoonful of
ed onlon. Simmer a few minutes,
w put in the bread, season with
and pepper to taste. When thor

ly heated remove from the stove,
three tablespoonfuls of sweet
n, two well beaten eggs and oue
of oysters, stuMng the turkey with
Iressing

w rub the turkey well with snlt:
ud brenst, wings aod with
! )

ce o hot oven. When the flour
1 turkey browns reduce beat and
vo cupfuls of boiling water. Mor
ng use one-half cupful of butter
ol in one Ruprul of bolling water
vhich the glblets were cooked

s gvery thirty minutes until the
w Is cooked, which will be about
¢ hours for a ten pound turkey

e eooking turn frequently that it
brown evenly

prefinre gravy remove the tur,
from the pan, pour off thé lquld,
which skim the fat: return the
3 the pan, add two tablespoonfuls
e and stir untll well browned,
on remaining Hquor, to which the
ts finely chopped bave been added.
five punntes,

legs
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ROAST PIG DINNER,

O B R RC S SO SOl gl SORCRcl

Boulllon .
Ollves Cavalr Canapes, -
Fillets of Bole Sauce Tartare

Roast Suckling Pl
ple Croquettes. Plokled Peachea
Bweet Potatocs. Baked Ounlons,
Beuts, Brussels Sprouts.
Lomon low
Stuffed Tomato Salad.

Vafern Roquufort.
English Plum Pudding.
Frulis Nuts.

:;

Coffee,

CHRISTMAS ICES.

Dessorts With Which te
Round Out the Feast.

Iced desserts make deliclons features
of the Christmas dinber. They may be
In the forin of plaiu jve crenm or one
of the elnbornte lces which are served
under fancy names,

The desvert should come to the table
fu nn attractive form. It may be frozen
in a fancy mold and decorated with
eandied or gloce cherrles, with nut
meats or sprigs of holly,

The following deliclous lces were
suggested by that nuthority in culinary
lore, the Boston Cooking School Magn-
#zine, and are Hllustrated here:

Chesthut Bavarlin Cream.—Ilome-
mnde chestnut preserve, either whole
or broken nuts, is the best form in
which to use chestouts for this dish,
Decornte the hottom of the mold with
allces of candled or maraschine cher-
rles and chestnuts. Cook onethird
cupful of ralsins In bolling water to
cover until the raisins are tender and

TWO DELICIOUS "KR.

the water is nearly evaporated. Cut a
dozen cherries in pleces, add the pieces
left from decoruting the mold and
thie ralsins,
chestuuts In small pleces and one-
fourth cupful of the chestnuts press-
ed through a sfeve nnd enough of the
chestnut sirup to muake in all & gener-
ous cup of materinl,
lissolve one tablespoonful of granu-
lated gelating, one-fourth package, gof-
tened In ope-fourth cupful of cold wa-
ter. Set the dish into fce and water
nnil stie tlll it beglng to thicken, then
fold 1o one cupful of cream beaten
very  light When the mixture will

by  spoonfuls When utmolded sore
round with pleces of preserved ohests
nut in sirup,  If the preserve has not

nilla before folding fn the cream

Ite Crenm With Raspberry Sherbet.—
Puack wvunilla cream into o ring
mold, cover securely and pack in four
measires of crushed lee to one of sult,
When vamblded fil1 with
canned or preserved peaches, Pour
half frozen raspberry sherbet over It

leo

the center

BB AN » .
& @&
® ROAST TURKEY DINNEPR. "
-;‘, Oyster Coclotnlls, p 4
¥ Cream of Tomato Soup, @
% Roast Turkey. Onlon Dressing. %

Mashed Potatoes Apple Sauce.
Cauliflowesr. Cranberry lece.
Celery nnd Nut SBalad. Checse Stlcks.
Mince Ple Flum Pudding.
Coffee.
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THE CHRISTMAS BREAKFAST.

It Should Be Merely a Preparation For
Dinner.

The Christmas breakfast ng well ns
the Christmus lunch or supper should
be Hght, but none the less attractive.
In some fhmilies it is the custom to
distribute Christmns gifts at the break-
fust tuble, placing them at the plates of
those for whom they are intended bo-
fore they enter the room.

A nice gift for the housewife 1s some-
thing ornamental or useful for the
table

If an egg dish ke the one Hlustrated
here is chosen it may be brought on as
n surprise containing the Christmas
breakfast eggs,

Some persons llke to eant a bolled egg
from its shell instead of having it turn-

BHEAKVAST DISHER,

Into a
eER

ed out

come

cup. For these there
scissors that cut evenly
ground the top of the egg, lenving the
orifice lnrge enough to insert a spoon,

These sclssors are mininture chick-
ens with eyes of ruby and the steel
handles gilded. The fnger loops are
left natural color for the sake of the
contrust, am] the whole affair 1§ not
more than fve inches long

A bandsome platter for the sccoins

be presented

A nlce way of serving the Clhrisimas
breakfast eggs Is to sel two amall alices
of tonsted bread, well bottered, on &
Qish; above arrauge nbout elghteen
pot, cooked uspuragus tips; above the
tips set twe ponched eggs. Pour over
the whole o scant capful of Madelra
sauvce. lo which six or elght peeled

mushroom caps (sliced o® noty have

TrrvvTTTrTeeeewwew v 4 itpeun glmmered nbout Lep wigutes

Add one-fourth cupful of |

Let hent and in it.) R

“hold its shape™ put it futo the wold |

been finvored add a teaspoonful of va- |

mudition of eges served on toast may |

STEENE.

Steene, Dec, 10.—J. W. Arnold re-
turned to his home Saturday after
spending & week among friends in
the happy land of Canaan.

Mrs. J. C. Haley is visiting a few
days with her daughters, Mrs. Span-
genburg and Mre. Willlam Wright at
Carbondale.

John Jenkins, who is working at
Scranton spent Saturday night and
Sunday with his family here.

Mr. and Mrs, Elmer Hambly, of
Honesdale, spent Sunday with the
latter's parents at this place.

Lesley MIill is confined to his home
with the mumps.

Mrs. Roy Spangenburg of Carbon-
daie, visited her parents here Bat-
urday.

Jacob Oberly lost a valuable horse
last week. The horse was apparent-
ly all right in the evening, but on
opening the stable door next morning
Mr. Oberly discovered that one of his
span of gray horses lay dead in the
stall. This makes the second horse
Mr. Oberly has lost during the last
yvear,

The Lake Lodore company is put-

| ting In & new boller at thelr lea plant
at Keen's Lake.

Wiliam Tonkin is busy remodeling
Iils residence here,

Mrs. Frank Clarke, of Bingham-
ton, and Mrs. Oscar Clarke of De-
poeit, N. Y., returned to their homaes

Inst week after visiting with (he
Bobolink and his mate
Thomas Cole has deserted the

farm and has gone 1w work for his
brother In the lumber woods at For-
eit Clty

The teachers and pupils of the
| Steene school are getting ready to
give the publle an old-fashioned
Xmas entertalnment., All are wel-
come,

The Bobolink s slowly recovering
from n severe attack of lumbago.

LOOKOUT.

Rey. Manship was a guest at John
Walker's on Saturday last,

Fred Branning of this place and
Clyde Mahn of Union recently visited
Mr. and Mre, Clark Branning at
Waymart.

Mrs. John A.
| Daney were guests of

A

Hill and Mrs ]
John

Mrs.

Schnakenburg at Stalker on Tuesday
last.

Mr. and Mre. L. L. Teeple were
business callers at Callicoon one day
last week, :

There will he an oyster supper in
the basement of the church Thursday
evening, Dec. 11. Proceeds to apply
on pastor's salary. All are invited to
attend.

TADPOLES,

HARTIFICIALY

Dr. Loeb Solves Enigma of Chemical
Fertilization.
Dr. Jacques Loeb of the

Rocke- | tion to The Citizen,

|
The process is known as artificial

parthenogenesis and consists of treat-
ing the egg taken from the female
tadpole with a weak acid or base and
when the ecell has undergone a cer-
tain chemical change placing It In a
prepared liguid solution. By this
menns life I8 reproduced as in nature,

Dr. Loeb has performed the experi-
ment upon the sea urchin as well as
the tadpole, and prediction Is made
that it may be carried successfully
to other forms of animal life,

—It probably has not been cone
venient for you to pay your subscrip-
We have ar-

feller Institute of Medleal llt»:%l:ll.i‘(:h.‘rm]gml to help you pay it by giving
New York, has succeeded In demon- | yon gratis w copy of Dr. Cook's “At~

gtrating how life may be created by | tainment of the Pole.'

artificlal means, Dr. Loeb’s experi-
ments were conducted hefore a gath-
ering of the Sigma Xi Sclentific Fra-
ternity In the Quadrangle Clubrooms
at the University of Chlcago. About
150 sclentists attended,

By the use of tadpoles, Dr. Loeb
showed how the male ¢an be elimi-
nated. He displayed specimens of
tadpoles produced by physlco-chemi-
cnl fertilization of the female egg.

By paying
all arrearages and 81,50 for a year in
advance, The Citizen will forward
the book to you prepald.

IF YOU

Want a Cook
Want a Clerk
Want a Partner
Want a Servant Girl

ADVHERTISE,

CHRISTMAS SHOPPERS ATTENTIL
| CLOTHES

FOR MEN AND YOUNG MEN.

Children’s Suits and Overcoats.

If you want to be well dressed with.

out extravagant spending, come to us.
You will find four essentials of good

clothes; viz:

STYLE,

FIT, QUAL-

ITY and GOOD TAILORING, apparent

in every garment we sell, whatever
It’s wonderful, when you

the price.

right and

fit correct.

Not one tailor shop

eI

Copyrignt, 1918
Sichucln, Btern & On,

come to think of it, that suits and overcoats !ike
these,  can be sold, ready-to-wear--the style just

in a

hundred could give you such downright satisfaction

at twice the price.
your winter outfit.

You can

Don’t pay a lot of money for
get the genuine

SCHLOSS-BALTIMORE clothes here at

$10- 812815 - $18 - §20- $25

MEN’S TAN GLOVES, $17T0 $3,
Which look worth

fine quality. Men's

Gloves recommended for wear,

half as much again—and are
Fur-lined driving gloves, Golf
Soft Velvet finish

vloves of a value that can do their own talking.

BATH ROBES, SMOKING JACKETS AND FANCY VESTS.

Dress Shirts suitable for Christmas presents. We

handle a complete line of Men's Silk Socks,

brellas, Fur Caps, Th

Um-
ree-Piece Sets of Handkerchiefs,

Socks and Ties, Fancy Suspenders and Arm Bands,

Novelties.

and Pearl Buttons.

mas trade.

—and that is enough.

Men’s Flannel Pajamas, $1-$1.50 & $2.

These Pajamas are fine merchandise which
pleasure to see and a privilege to buy.
Domet Flannel and cut on roomy lines,

1S a
Made of fine
Silk Frogs

PRRS-TIICSBTN TS L S AN EETATH e e e S aee——y
NECKWEAR, put up in Xmas Boxes
Cravats of beautiful styles and shades for Christ-

mas tr: Men's Silk Handkerchiefs embroidered
mitial in Medalion. That is all we can say about them

A full line of Trunks, Suit Cases, Handbags and
Men’s and Boys’ Sweater Coats and
flannel Shirts at lowest prices.

IMPORTANT SALE

of men’s winter under-

wear at substantial
savings.

On account of the backward season we are offering a big discount on all lines of

goods purchased between now and Christmas.

$8-$10-%$12 and $15.

BREGSTEIN BROTHERS

HONESDAILE, PA.

RAIN COATS being sold at $4-$5-$6



