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' lirnnichi Advance’’ is pub-

m at Chatham, Miramichi, N.B.,

"W Thursday morning in time for

, m“. by the earliest mails of
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M g T knt to any address in Can-

“..u.fgr the United States (P

by the Publisher) at One
ollar lnd Fifty Cents a Year. If

Rild in advance the price is One

Adverusemenu, other than yearly |
or by the season are inserted at
: li‘bt cents per line nonpareil, for
first insertion, and three cents per
'i:a for each continuation.

“Yearly, or season adwrtlsements.
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- e “Miramichi Advance’ having
!b Jarge cxrculo.t.xou distributed prin-

cipally in the Counties of Kent,
Northumberland,  Gloucester and
Restigouche, New Brunswick, and in
~ Bonaventure and Gaspe, Quebec, in
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‘Fishing and  Agricuitural pursuits,
 offers superior inducements to adver-
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‘THE BEST TONIC AND
.O0OD MAKER-

BOc Bottles
We Guarantse it at

llltmil'l Hedisal Had,

CHATHAM ¥, @ "

—

~ Furnaces! Furnaces!!
; *00d or Coal which I can furnish
o "% at Reasonable Prices.

STOVES

COOKING, HALL AND PARLOR
F 5 STOVES at low prices.

B ]

PUMPS ! PUMPS!!

$inks, Iron Pipe, Baths, Creamers the
best, alse Japanned stamped und
o T s tinware in endless variety, all of
e the b.lt stock, which I will sell'low for

T W, Chathun.

~.Insurance.

£COTTISH UNION AND

NATIONAL,
IMPERIAL,
: LONDON & LANCASHIRYX'
LANCASHIRE,
;.‘"f" ETNA
HATTEADD,

i NORWICH UNION,'
o PHENIX OF LONDON
| e MANCHESTER,

Mrs. Jas. G. HRiiller,

W00D COODS |

WE MANUFACTURE & HAVE
For Sale

hm‘g
Box-8hooks
Barrel Heading
Matelicd Flooring
Matehed Sheathing

~ Dimensiosed Lumber
- Sawn Sprues Shingles,

—

~ THOS. W. FLELT,

- Mark You !

¥ We have the BEST Studio, BEST

: assistants and the laigest and most
s ‘aned EXPERIENCE, and use only
f '; he BEST materials and therefore

" produce the

~ Best Photographs.

Whther our patrons be RICH or
4 " POOR we aim to please every
» time.
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~IF YOU WANT—

Picture Frames
Photographs or
Tintypes

/{ Com~ and See Us.

Wersersan's Photo  Rooms

Water Str~1t. Chatham.

iy #

i WEDO—~—
- Job Printing

jetter Heads, Note Heads, Biil Heads,
Envelapes, Tugo. Hand Bllh.

\PPlllﬁmﬂ For Saw Mllis

LA SPECIALTY

'P\PRWT—-

1 ON WOOD, LINEN, COTTON, oft
: \ PAPER WITH EQUAL FAOILITY,

¢ sme and see our Work and

\ compare it with that of

others,

CHALTHAM, N. B,
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on Christmas day.

Stuffed Apples en Surprise—Core
and cut in eights eight apples, put
in stewpan with one-half cup maple

and a few gratn)gs of nutmeg; then
cook until soft. Cool, and fiil shelis |
made by taking a th.lc._k slice from |
stem erd of biight red apples and
scooping out incide. Cover with
meringue made of whites of two eggs |
beaten still, two tablespoons ;:oowcler-I
ed sugar and one teaspoon lemon'
juice. Place under gas flame of gas
range to brown meringue.

Mushroom Sauce.—Melt three table-
spoons butter, add a few drops
ownion juice and cook until slightly
browned; then add three and one-
ha'f tablespoons flour, one cup cream
the water drained from cooking one-
half pound mushroom stems with
enough more cream to make one-half
cup liquid. Season with salt and'
'paprika and add one tablespoon meat
extract. Add mushroom caps cut
jin slices and sauted in butter five
minutes.

Eng ish Plum Pudding.—For this
genuine English plum pudding mix
six ounces flour, cix ounces stale

bread crumbs, three-quarters of a
pound each sceded raisins and cur-

rants, three-quarters of a pound fine-
lyv chopped suet, 10 ounces sugar,
one cup molasses, three ounces can-
died orange peel, one teaspoon each
nutmeg and mace, ¢ix eggs we'l bheat-
en, and salt to taste. Turn into a
; thickly floured cloth, tie securely a.nd
plunge into a kettle of boiling wa

ter. Keep the water hoiling around
the pudding v:gorouc\lv for five hours
or the result wi'l not be satisfactory.
This pudding must be mixed with
the hand, otherwise it is impossible |
to incorporate the ingredients thor-
oughly. It is well to have the
pudding made a day or two in ad-
vance, as it can be readily heated in
a «teamer in about an hour or so.
Garnish . the pudding with sprays of
hol'y well laden with its bright red
berries and a hard sauce ornamented |
with candied cherries. Pour one-
tlird cup brandy, which must be of
gnod quality, around base of pud-
cirg and light just before sending to
the table. Then serve with hot

sauce as well as the cold sauce.
Coll Hard Sauce.—Cream one- .

t!ird of a cup cf butter, add gradual-

ly one cup brown sugar and drop
by drop two tablespoons brandy. If
the brandy is added too rapidly, the

sauce will have a curdled appearance. |

ITot Sauce.—Mix one-half cup su-!
gar, one level tablespoon arrowroot
and a few grains =alt. Add one cup
boi'ing water, and let beil five min-
utes. Remove from fire and add
one tablespoon lemon juice and two
tablesnoons brandy. Color with
frvit red. Arrowroot makes a clear
cauce, flour or cornstarch a cloudy
cne.
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CEHRISTMAS SUGGESTIONS.
Hint;—_ About Making
Holiday Gifts.

It is alwayvs rather difficult to wvre-
pare acceptiable gifts for the childven
of a Sunday school—gifts pleasing,
attractive and inexpensive. Buy a
quantity of stick candy of various
flavors and colors. Wrap each stick'
in one thickness of transparent white

Valuable

' Christmas gift.
ribbon No. 1 and a spray of small

;The preparations cost £45,
- gredients considerably more.

pretty bit of corsage, garniture as a
Get a bolt of velvet

flowers or fruit, (forget-me-nots

£Vrup, one cup sweet cider, two Pretty). Make the ribbon into loops
slices cut from a lemon, one-quarter Varying from four to nine inches in
teaspoon salt, one tablespoon butter length, fastening them with spool’

wire and arrange the flowers among |

 them.
Five yards of satin ribbon No. 80

‘make a lovely girdle and sash bow.
for

Twentv—ﬁve inches are allowed
'the waist. The bow has six loops

arranged in pairs, with two  short
upright ends, five inches long. The
middle of the bow is a knot for
which seven inches of ribbon are al-
lowed. The loops are graduated in
length, the lowest pair being six
and a half inches, the second five

and a quarter, the third pair four
inches.
A stock collar is a gift that al-

ways delights a girl if it is damtlly
ymade of suitable materials. A pret-
ty one seen at the theatre the other
night had bias strips of pale blue
moire at top and bottom, with a

strip of heavy white cream lace over
' white between them.
lJunction of moire and lace was a row

To cover the

of narrow black velvet ribbon stud-

ded at intervals with tiny turquoise
buttons.

nds of blue ribbon edged
with narrow cream lace made a but-
terfly bow in front.

'S
>

RECORD CHRISTMAS PUDDINGS.

In the vilage of Paignton, in Dev-
onshire, England, an old charter pro-
vided that on each fiftieth Christinas
Day the village should provide a
plum pudding large enough to feed
all the poor.

In accordance with the provicions
of that charter, on the first Christ-
mas the nireteenth century, a

puddaiig was mace wiich weighed 900
ingrecients included |

pounds, The
more than a bushel of eggs, 120 lbs.
of suet, a like weight of raisins and
500 pounds of flour.

In 1858 the said village was con-
'nected with civilization by means 01

a railroad, and to celebrate the event !

Lthe people, remembering tke old char-
ter, thought well to have a monster
pudding as part of the festivities.
the in-

These consisted of 600 pounds
flour, 400 pounds of raicins, 190
pounds of currants, 400 pounds of |
suet, 191 pounds of breadcrumbs,
95 pounds of sugar, 300 lemons, 144
nutmegs, and 160 quarts of milk,

This pudding weighed nearly a
ton and a half, and eight horses
were employed to take it to the wvil-|
lage green with all befitting cere-
mony.

A Jjew years ago there was a mon-
ster pudding made in Southwark,
then a suburban borough of London.
The pl.d(lng was carried through the

of |

' streets in procession, headed by a
;bdn piwyving alternately Christmas
musgic and popular tunes. |
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A QUARREL ADJUSTED.

iny—"What precent did your best
gi-1 give you?”’

Peicy—""Well, she said sle would

try gettizg engaged to me again.’”’
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A PAIR OF THEM,

paper: this is to give it a clean, un-' CGgeorge—“Jack, you gave me thre
handled, appetizing look, and uifo same book that you gave me last
preserve the color effect. Ont of Christmas.”’
blue or re? paper make wrappers Jack—**Shake, old man; s=o did !
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St-am Fngines
Steamers of any size o5

GANG EDGERS, SiiiNGLE

Iromn Fipe,

and Bailer, Iv’ il K

CASTINGS OF ALL
Can IDies,

Valves andd Iite
tings of A1l ITimnnds:.

«ohinery of all kinds
pucted & furaished eomplete,
AND LATH MACHINLS,
DESCRIPTIONS

DESIGNS, PLANS AND ESTIMATES FURNISHED ON APPLICATION.

are |

| presents are distributed in the north
of Europe. They are
jroom and packed in a mysteiious
manner, so that nobody can = guess
. what the contents are. Verses gen-
‘era ly accompany each bundle direct-
ing the presents from one person to
another. This peculiar usage is de-
‘rived from the mysterious manner in
which the sun god gave his pre-
sents, i.e., the flowers, the green
,grass and the leaves. Therefore, the
| green cdecoration is still in use for
, Chrisimas. Also the Christmas tree
is derived from early sources. It is
tof right a fir tree because this re-
‘mains always green. It symbolizes
eternal spring. Christmas apjlied
|to it the worship of Christ
‘through Him
{for humanity. The candles signily
'eternal light, which came into the
‘'woirld with Christ. .

In Scandinavia there is, probably,
}th greatest veneration for Yuletide
of all countries. The courts are
closed, old guarrels forgotten, feuds
adjusted. A pretty %3mh01 of the
spirit that reigns is the practice of
placing in a row every pair of shoes
in each househeold, so that during the

‘year the famiy will live in peace
and harmony. Candles are left burn-
'ing to show the way to Yule

Trumpte (the Chiistmas Spiiit), who
brings the gifts. One sets a cake
of meal in the snow as a Christinas
offering; for the birds a sheaf of
wheat is placed on a pole in front of
'each house to provide them with
food. The family itself has no time
|to take a regular meal on the 24,
althovgh baking and cooking begin

‘about four weeks before. On the
{day of the celebration, at noon, tle
whole household will assemble in

in the ham broth. Then everybody
has to prepare again for the Yule-
klapp and the great supper following.
After this games are played. They
rare usually interrupted by a knock at
'the door. Four or five boys dressed
in white enter. One cariies a star-
;s.ha[;ed lantern and another an orna-
| mented box contairing two dolls, the
| Virgin and the Christ child. The
'boys sing Christmas carols.  After-
| ward appear masked perfo.mers, who
!do tricks and plav ran‘oni e .

| PBecrides Scandinavia and Iceland,
|

|

England has most faithfully preserv-
ed the custom of Yulelog.
i massive piece of woou, ug alv
\rugged root of an oak, which is kent
| burning at Christmas time for twel.e

Al T
the |

¢

ﬁDVANoE

AM, NEW BRUNSWICK, DBCEMBER 17, 1903

sugar it should wnot be

Lstirred.,

. i
thrown into a

|

[to the sugar when thus placed over

A pinch of cream of tartar added

‘the fire will ofien prevent its grain-

Jing.
too hard,
‘and try'it again,

‘must be

1
!

rone and cne-half cups of

because '
eternal spring began |

l

(around the inside of the pan,

sugar boils until it is
and a spoonful of watee
and if the sugar be—i
gins to grain when working it,

little water must be added and it |
voiled once more.

Fondant is the foundation for all
French candies, and it may be kept
for some time if the creamed mix-
ture is put into self-sealing jars. To
make fondant, put into a saucepan
three cups of granulated sugar and
vater; let
it stand half an hour, then add half
a sa't spoen cf cream cf tarter; place
the pan over the fire and stir the

If the

{sugar until it is dissolved and heated
 thiough.

Sugar crystals will form
and

'may be removed with a damp cloth

or brush, taking care not to touch
the boiling sugar or jar the pan.
When the syrup tas beiled a few
min-tes, commen e te tirg it with

i ball

a stick, and when it has reathed the

aegiee take from the fire and

(pour caref.lly over a marble moul: -

ing board or table and let it cool
a few moments. If the finger ileaves
a dent when the mixture is piressed it

‘may then be rclled up and kneaded
;with the bands or with a wooden
'spoon until it is a soit, creamy

‘prepa:e the cream,

ream

paste- It may be used to form into |
a variety of candies, |

Although boiled sugar is prefer redu
for «ream candies, an uncooked |
may be quiclly and easily !
made, and is very sati.factory. To |
beat the whites
of two eggs to a froth, add as much

| water as there weie eggs befvie they

the kitchen and cip a piece of hread |

i this confectioners’

we.e beaten, and g,xa(luall» stir to

sugar until it is a

‘paste  thick enough to be meoulded
'with the fingers and retaius its
shape.

To color the creams pink, place
a glass a quarter of an
of powdered cochineal, alum and |
cream of tartar; mix and add four
ounces of waim water and the samel
quantity of alcohol; cover and allow,
the mixture to stand over mght, |
strain and bottle; stir a few diops'

in
ounce each

D. G. SMITH, PROPZIETOR
TERMS —81.59 a Year, if paid 1a advans :, 31.00

ey
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The Factory

JOHN M<DONALD & CO.
(Successors to George Cassady.)

Manufacturers of Dooro, Sashes, Mouldingy
—AND—

Builders' Furnishings generally.
Lumber Planed and Matched to order.

BAND AND SCROLL-SAWINGu

Stock of Dimension and other Lumber
‘onstantly on hand.

Fast End Factory, Chatham, N. B.

DRS. G.J. & H. SPROUL
SURGEON DENTISTS.

Teeth extracted without pain by the ase
of Nitrous Oxide Gas or other Auaes-
ihetics.

Artificial Teeth set in Gold, Rubber and
Celluloid. Special attention given to the
preservation and regulating of the natural
teeth.

Aiso Crown and Bridge work. All work
guaranteed in every respect.

Office in Chatkam, Benson Block. Tele-

one No. §3.

In Newcastle opposite Square, ever J.
Q. Kethre's Barber Shop. Telephone No.6
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THE KING'S CHRISTHAS

¥E LIKES TO SPEND IT WITH
HIS FAMILY.

His Majesty Is Seen at His Best
as a Christmas
Host.

His Maojesty keeps Christmas in a
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s . - 3 . ’TT ' < - s > s o ' T O o - 3 ."'n,»"‘ 11 J‘.:’; matie it < 1111¢ > Thi is Fer
{ivﬂ chopped shallot with  three the dressmg) bureau. A bag made YULETIDE. |degice is reached when on taking the the chocolate mixture l‘ttm b x‘ : [z : l_ nnm;mi\u). his is a very
- P 0> i X s 5 : iz % N g 2 § € as N Sslole nA. o ) Ori R yerv
| tablespoons butter five minutes; then of tucked Persian lawn of India lin-| e customs of Scandinavia and »s.ud\ from the syrup and dipping it ‘&Sll oon d? b l§t PSNRRS o “'ll"" e ' 1 nk ol ey, but not Ty
:%dd = s 5527 e meat. en, fastened at the back of the dress- Jceland rely most distinctly on the into cold water the sugar can  be pu-l P ‘Lutll “:;0 s 5 SRS DOWE, Sl W - O
o~ d : “p 1110 i v ¥ i . iq - 5 ¢ > andv ! See Nt 3 OO 3 sonle
Sausage first freed from their out- ing bureau ““fills the bill” acceptab- |{old rortiern myths. The celebration worked like putty. The crack de- .m,a}..os ‘1]""‘”; s PR Blon " whaia b e AT ystily a roomiuk of peopie
5'1‘?9 skin and cook two minutes; add ly. The tucks are horizontal, and of the solotice was a great festival in giee is  when the sugar leaves the | 1 Mmake Peppermint Diops, place [1f, however, the trick is repeated be-
12 finely chopped mushrooms and the mouth of the bag is left large olden times. For a long time it stick clean when dipped into  cold _;)\er e Reg, W lg““““’ AR O“‘; fore the sauie company, it may be as
one cup chestnut purce. Scason with enough so that it is convenient for |was beieved that the year stood still water, and snaps into pieces when . 8¢ cup of granulated sugai . and well, on the second occasion to agree
salt and pepper and add one-hall yse. 'at the soistice. With it began again kit. The caramel is the last stage. {"?ldr u;"l“"".”““f‘ .. ok Rot "i‘“:l ‘on a new kind of key-word, say a
;?MGSDOOH lhuely chopped parsley.| A whisk broom holder ‘is made of |the reign of Freyr, the sun god. The 'In it the syrup becomes dark color | .y .t“:’ t’:‘:‘\t""‘. T t;? 2 );nll llower or bird.

eatil tol t;)ox ing point, addom e-ha'f two shield-shaped pieces of cardboard Yuletide, the Scandinavians call ed, and caie is required that it shall ';O‘\’ Jll;%,‘.k (;.l' l:lf“t),dl‘ﬁ'_ “;:?,“ t‘ In another form of the trick the
cupk ’gqll? rcaild (.}r;umbs andr.A. whole .qvered with holly red linen . and ' Christmas, “Yul' meanrs wheel. The not remain too long over the fire. | -§1 F" ¢ Ln‘bs-, :’U: ”“"»r““l’l"”‘)}}f". ?‘roro' 'performer does not speak at all, but
cooke rench chestnuts. Tkis May pound with green satin ribbon an ' old inhabitants of Scandinavia imag- | A smooth stick is the best thing to ?L]. e g, 'E’l,r, vesigg B ” ‘in this case the objeet selected must
be ddone a d‘;-y in_advance, for it o 1 wide. 'Ornament the front with |ined the sun to be like a wheel. | use for testing boiling sugar. Dip the ;:)1‘ '“‘?’f’“““”' =2 b tm:;\lmtoTt_%L be something in the room. Oun the
u}ele S.f,o be co d.when it is put into monogram embroidered in green. “Yuleklapp’’ sigrifies the clappi: g of  stick first into ice water, then into x( H;h :ylu‘p ‘"d t\]t’ q“l““ > a%€ return of the medium, the performer
the bird. This is an expensive stufi- A u irl in iat the wheels and the expression is still 'syrup, and again into water. RIS D e SN B Y A DAR S i merely points with his wand (or any
ing, but one wants to have the best' e . 2 A a':'in use for the manner in which th is melted tadning the mixtare in'one of hot | . .

! < b ine e £ te .

convenient substitute. sav'a ruler, or

water, and with a spoon drop the li-

{5 F : a lady’s fan) to various objects in
quid in spots the size of a nickel on At gl o R g
: s succession.  The first haii-dozen or
ma:b e, or on oiled pa, er. e o il with Sewiatt v Iyt
For Ginger Diops, beat in a mair- \O} e T b i : tllfa "efi‘t, 3 A
. A y by 3] YUCIIOF e &
ble mortar an ounce of candied or- » “ffli R, 1 e o st ey
. : » 1 2 ‘v » J o
ange peel with some limp suga:, ani O BRL . FOD NP L
‘when it is smooth like a paste add I'he secret here is equaily simple.
hali a pound more of the same Lind At the outset ihe performer grasbs

of sugar and half an ounce of pow- the wand, "dl the fingers m}-:‘ir::l:n-'f
‘dered ginger. Dissolve the sugar It When he peints to the right ob-
'with a filtlc water and boil  the icct the iorefinger is allowed to lie
whole to a candy and drop tie syrup @!ong it. TUnless the secret is known
from the poiut of a knife on writing beforehand, it is absolutely safe from

paper. When cold keep the drops i Getection.

a tin box. Cn o similar principle, but some-
A favorite English confection is what more eiaborate '« the trick of

F:\'ert(m tafiy. To make it take THE MYSTIC % ..RGET.

lrl:I'C‘(‘ 'p(.) uln d‘.ql of_tt]l;:e be.t bgown IS‘;: The apparatus for this feat con-
Br A ) / n ' 3 ral! . N :

“; :;; \if':te 8 t';) teh - ‘(inie'.“ sists of a pasteboard target, having

RN o> g T B, B0 YA P A -eye and  {hree concentric

de.s in ccld water. Then add a half

and half a
erent col-

rings of diilerent coiois,

ound of butter
L . dozen arrows,

the candy.

which will sofien

; also o1 au
Boil a few moments uvn-

. 4 s -y .k 'S. ] ' w L S nole-
til it again hardens. Flavor with ©2'S (If the apparatus ho:me
lemen and pour into ti:s made, these, tco, may be of Pavse

English Cream Taflv is made wit: Poard). 'The medium retiring as be-

% half Jore, a spectator is invited to sclect

four cups eof light brown sugar,
a cup of water,
butter

one tablespoorful of ©One of the arrow‘s, ar d_ with .it. 10
and the same quantity of touch any one of ',h_c rings of the
vi-egar. Boil urtil it is b ittle target. Cn the medium's return she
when tested, add a tsblespooninl ¢ !ndicates, with  niore or less make-
va illa and turn into buttercd plates. believe of mental effort, which ar-
01d fashicned Molarses Candy, such row was used, and which circie of
as was made by old grandmothe's i» the target was touched with it.
the days when French ecreams we e ilere, again, the secret lies in an
seldom seen, will always be wel-om- agreed code of signals. The rings oi
ed. Tre more tte candy is worke! the turget are regarded as numbered;
the lighter it will be in color. the bull's-cye as one, the ring near-

est it to tvwo, and so on. The ar-

4+ rows in like wmanner each bear an

[imaginary nunmie say, blue, one;

« ~ ‘bhlack, two; green hree, red, four;
THTE. BASIS OF HAPPINESS e e = : s <

NESS. Iwhite, five; vellow, s Call the

blue ‘‘azure,”” and the nitials will

Ch:istmas is » arniversar [ : :
tmas is Ahe arniversary of .a come in alphabetical order, a. b, g,

'3 3 : 1 . 1

strife are  not provokod h ..\.‘:”‘ sequence of t.hn. colors will be recall-
provoked by giving. : 2 M :

They come fiom self-see! ing. Alasin ed",wnhout difficulty. . A5 ‘

der vept because he had no mo:e The number of the particular ar-

row used is signalled to the mediun
' by the way in which the wand, or its
men rather than to his own glory substitute, is  held. _'l'hus if it be
he would have rejciced at the oppor- held by its upper end in the 7right
tunity for bLelpfulness that his posi- hand, with one finger lying along it,
. tion afiorded. two; if encircled by all the fingers,

The basis of happiress is  giving three; if encircled in like _manuer,
rather than receiving. The philoso- but round the centrel four; if placed
phies, ancient and modern, more or under the arm, five; if laid on the
less dimly recoguize this fundamental table, six. The ring of the target

wo 1's to conquer Had he devoted
| bimseli to the lmppx:‘ess of his fellow

fat a time into the cream until as 'truth. One of the last century’s which has been touched may be indi-
deep a color is obtaired as is 1e- philosophi al novelicts said that cated by the position of the leit
qui: ed. there could be no perfect happiness hand. If it grasps the lapel of the

For coloving yellow, take half an without myplete el. forgetfuluess. coat, the bull’s-eye has been touched;
ounce of saflion and add to it two Tire Nirvana of the Buddhbist is such if the thumb is tucked into the
ounces of alcohcl and four of water. | complete abs orption in t ings out-!vest pocket, ring No. 1. If the
I&.t the mntuxp stand several days ‘ide o' <¢lf as to leave no oom for | hand is placed in\ the trouser pocket,
before uting. 1t has a deep orenge thought of self. A certam i1 hman No. 2: if allowed to hang down by
tcolor, and vused in small qua (i des ©nwe ‘ought the redie fo: Cal piness. the Sl'd(‘ No. 3: and if resting on
gives a beautiiul yellow shade. ant t e Tea ber told Lim

' days. A piece is kept for the ful—i
(lowing year. It was first lit in
thonor of the heathen sun god, then !

uthe custom was trangferred to signi-
'fy the KEternal Light. The log is
{drawn in tiiumph from its resti g!
place amid shouts of laughter, every
‘wayfarer dofting his hat as it pass-
es. Formeily the minstrels hauled,
with cong and music. This is an
‘exampls of the old Yule song :—

' Part must be kept wherewith to tend |
The Christmas log next veare,
'Avd where ’tis sgafety kept the fiend

f Can do no miischief there.
|
|
i

bol of decoration is the mistletoe.
It is customary for every young man

| to try to bring Lis h(lu\cd under the
{mistletoe, “hom he i3z a lowed to
{kiss her. Tor tlis custom we are
indehted to Scandiiavian mytho'ogy.

i Tre plant was dc«
dess Friga,

‘icated to the god-
It was the emblem of

love, and everyone who passed under
it received a Kiss
ST. NICHOLAS.
St. Nicholas is espocia ly venerated
L in tussia. Tte emjperors mo ‘ly
| carry ligs name. In the rural life
tof Russia, Christmas c.enii g is N
| important eveit. At sunset young
‘and cld assemble, forming a proces-
| sion, and visit the vi lage digunitasies
leinging carole and receiving coppe:s.
!'This part of the cercmony is called
{ “Kolenda,”” which means be; 1..;; for
| money or presents. A '}‘(‘w; ade
liollows in which the adults tuﬂz'-—
| form themselies into cows, pigs, and
tother animals in remembrance of the
| Nativity in the manger in the
jeve irg suprer is served on a table
( covered with straw. The feast be-
;g:i‘\ by diviting the blessed water.
t An old Chiistmas custem in Lus ia
'i.‘% to sirge a lm.u An old woman,
'n mail and a boy esecute that func-
ttio The gold it 8 arimal is
| symbolic of light, B:ivging ‘in  the
| boar’s head was formecly an elabor-
late ceremony durirg the Christmas
| day repast at all mansions of the
i\\t‘.-li5‘.‘.'-——(.2‘.!'-:_‘ Victoria kept vp tlis
{elways. The bear appears on Christ-

mas Day, with a lemon in lis mouth
'1.“.(- old symbol of plenty.

In France we find a mixture cf var-
{ious customs. The up-to-date Pa i
' cian divides hLis Christmas dinner

aking each at a different place and
t the ““Lleveillon’ into many Cout se
reaching home for the last D ol
ofice at hieaklast time. The Farg-
ing up of stockirgs Christmas night
is a common liench custom, The

|
i
tt

1

!
paper

To color green, erush and cook a
few spirach leaves in water, strain
them and use the liquifi.

Fruit juices also make an excellent
coloring for creams.

To make fruit glace tale quanter:
| of orange, white grapes, or any f ui
from which the juice does rot ;un
[too freely, and dip them into the
melted fondant and place on  oiled
until dry. Fondant also

rmakes delitious iting for cakes.

In England a very important Sym- |

.,nm_ulate cream drops. To prepa:¢ State continues becanse that mater- The results are often very amUSing

them take the cream, flavour it and nal instinct sometimes culied patiio- Somme people merely string words to-
form it into litile bal's or conres tism impels to its defense, And gether, but  others can suggest a
and place on jplates. Let the cones  when the family of ndtinns recognize whole story in a {ew words. Sup-
harden slightly on the swiace—an ‘{hﬂt iriendly co-operation is better posing the letters are p, g, t, t, n

bour will be sufficient—befere cove = than hostile compeii:ie the battle- » p s i, w, m, j. One plaver _will
ing. Break into small picees a cake flags will be furled il ‘tthe Kinely ‘,‘v,-m\}(. the following sentence which,

Of 211 the delicacies from fondant
perhaps t!at most gererally lite: ave

1is held

to give his {he hip, the white space outside theé
wealth to the needy.

e : rings.
All 1,18 1 well rnown, if one 0111)' TELEGCRAMS.
stops to recd it. The <o re E
];;;-lz ine s 3;,1_., 1(1“:4‘1“1\(})& ﬁ.‘f,:;’t “?:; .This is an cxc.'elk\nt game. Fach
first mother gave birth to t'e first of the players gives a letter in twn,
Fiide b er ,uy (o sivted not in the until twelve have been otained,
vleasuie  of possession, but in the Which are written in the same order

The world at the top of each piece of paper.
the colesive Ten minutes or a guarter of an hour
] but bv t o are allowed, in which each player
achesive force of sacrifice. The fam- Writes a sentence beginning with the
ily peisists because 2!l nata e on- chosen initials. The messuages  are
spies for the mot\tlun of the young then read aloud. It is an (xcolicnt
through the devotion of the ola. 1 nractise f{or condensing one's

opportunity for devotion.
together not by

power of ile rlunder,

ideas. |

very simple manncr. With all
{opportunities to travel in the most
‘splendid luxury to forcign clines
where the climate is wore genial, and
which the
is more ecasily

i where the greater privacy,
‘King se much likes,
-ubtamablc, he remnains quietly at
home. Pees e not, in doing so,
clearly prove how very nearly akin
he is to his subjects in his desire to
Lbe at this lestive scason amidst his
‘own folk at his own homcstead?

t With all the pressing invitations
and inducements to visit other cen-
ires, where the amuseiments and the
outwurd homage and the magniti-
jcence of the rejoicings wouid be on
a bigeer scale than they are at the
' King's country  home. his Majesty
‘prefers to stuay where he can he of
the greatest personal service, where

ihis devotion to the tenanis on his
‘own landed estate can best be  ex-
emplified.

tere is the dinner of roast beef

and plum pudding, usually given in
one of the huge out muildings, to the
‘farm-hands :ad ‘ottagers. This
function is invariably a‘tended dur-

ing its progress by the King and
his Royal Co-sort.
There is the sir vants’ dinner, which

is keld by the fovercign's gracious
permission in the Servants* Hall, and
which is never voted a success unless
the Royal 1t aster and mistress pay
a Jisit in person accompanied by the
majority ¢f the nobility who are the
guests of their Majesties.

| In asking his ruests to accompany
him to the Servants’ Hall, the King
lets it be plainly seen that he con-
siders it the duty of all who keep
servants to take a practical interest
in their affairs.

EVEN THE CHILDREN
estate are not

on the Sandringham
overlooked by the King. A Punch
wnd Judy show, a ‘“‘bran pie,” and a
number of other uewver-failing attrac-
tions are  provided for the young-
sters’ special benefit.

His Majesty has even been known
to alter his private plans in order
that he and  his friends might be
able to put in an appearance at the
entertainment so thoughtfully or-
ganized for the little ones, whose
parents have the honor of serving
one of the Kindliest as well as one
of the most cousiderate of employ-
ers.

The Xing’s own grandchildren,
who, with their parents, the Prince
and Princess of Wales, are close
neighbors, are f{requently invited
over to see the good things intended
for the servants’ children. The lit-
tle Princes and their sister are not
to be kept away from their cheery
grandparent, and well they know to
whom they should apply in case
there is the smallest likelihood of
any of their privileges being curtail-
ed. The presents which they value
the most, after those given by their
own parents, are those given them

BY THE KING.

Often the presents have not been
sent; they have been conveyed by
the King himself, who delights in

being an actual witness of the hap-
piness that he is instrumental in
giving.

His Majesty has on occasions made
surprise visits to York Cottage in
order to satisfy himself that ' the
little Princes are thoroughly enjoy-

themselves, and that there is no-
thing more wanting tha®sis at all

likely to add to their pleasure.

The King always attends Divine

service on the morning of Christmas
Day. And it is usual for the party
of assembled guests to attend also.
No matter how inclement the wea-
ther may be, how inviting the cosy
fireside, how pressing the many du-
ties as head of a big estate, the
King walks or drives to the small
country church where he devoutly
follows each item of the service,
joining  heartily in the hymn and
Psalm singing. :
{  tlis Majesity, like everyvone else,
has his favorite hymns, and one of
those of which he is said to be fond
1is “‘ilark, the herald angels sing,
'Glory to the newborn King,”” which
many of us will sing within our own
places of worship.

No matter what the day is or how
much the King may wish to be free

of plain chocolate and place in g e€a'th shall slumber, lat in unive:sal though silly, is consecutive: ‘‘Please | 7

caucepan, set the pan in another con- law.’”’ v I "nmv’ i new ciise nivad from duties, there are always a very
tairing beiling water and stand over | Giving is the impe lmg force ¢f pro- gince Januery with much joy.” An- | 2T€e number w

the fire unti the chocolate becames grese. The man who sils in  his “oeher “will formulnte  the following OF FICIAL MATTERS
jentirely melted; drf;p two or three nfh e reaching out efier power and with exactly the same letters: ‘‘Papa “ 2 g S .

the cream bals into the melte wealth for their own sake deoes not getting too tiresome No cr»-"\oq'com"""'d ‘f"‘th affairs of k.tat( . 4o

chocolate at one time and 10l! advance himself, but pulls wealth and ',] Stk &]' o with murzie |Which his Majesty must give direct
around to cover all s;ides; lift them @ power back to him. On the otrer Y]’Of‘?' g ,'i‘l(’l) s nf l § “d: !att(-ntion. \fni:}f papers have to be
out with a two-tined fork or a piece hand the giver of that wii h e has ”} "O d : 'O_ '“flm‘l’ ?'l (Tn h}’-hl,ﬁ.““: ‘considered and dealt with without
of wire twisted into a loop, held ga 'is drawn forward by the beuneficent PO e l‘nay L o 5 - “."' "].'jl iloss of time, otherwise scrious conx-
moment to allow the extra chocclate attraction of his good deeds. i '.}\" ]\thg s o R i plications might arise in various
to drain of, and place ttem on pap-| This is the lesson of Christmas, K °PtO") quarters. Of course, the King has
er or buttered plates until they be-iIt is not sectarion nor theological RERET Y o ithe assistance of secretaries  and
come cold, Vhen less chocolate is | Por mystical, but is intencely practi- CHRISTMAS STOCKING. i other important gentiemen, but the
l1equired the covering may be prepar- | cal. It may be accepted by men of Use white hose that there may be | Royval signature has to be put «t the
ed thus : Put ha'f a pound of choco- | @ll creeds and of none. Indeed, it is | no danger of color poisening. ?f(w).t of '*.any documents, and the
late in a pan and et over boiling 'at the basis of ethics as well as hap- . Place some much-desired gift in the  King always satisfies himself as to
iwater. When it is soit add four | piness, very toe. An orange or apple fills {he exact import of a paper before
rounces ¢f confectioners’ sugar and | ————————— { the heel ricely. sientug it.
flavor with vani'la (xmrn‘vt: }:‘.i‘; \\qlle Use more apples ard (!:1iy‘1t_V cakes, | So that it will be seen that cven
u.‘r::l cover (!'\1(-1'('1111\ balls with plain : THE XMAS GOOSE. . or where aprles aie no ra '1‘_\’, or or-! (hristmes at Sandringham is net
chocolaie. Chopped nuts may be | : ravges and bananas. A llvttm. candy . 1tnoether free froma the responsibili-
1:"‘-”*‘} with the cream to make a & Hu:"c. 1S @ \-,3.,-.-\ useful lint regard- |18 l‘r_lh"h b(*t"('t than ")u'u.“n:‘..’s Gl ‘ll- ‘ties that are more fitting to the sol-
\;,"“1 oy : ; . : " .2!).L"‘ this bird .n)x' those who would | Crown 5 the top wilh a book, doli 'emnitv of the London Counci! cham-

i'o make Creamed Almonds, flavor | wish to enjoy thre eating of same  ©r pair of skates. e ¥
1-.si.(xz . he f.n'nu‘utvi(m eream .tn .u.|7t without any after il eflects  from \" g A gt parcel i”_“_"’*"“‘ paper; As a Christmas host the King  is
the taste; take small pieces and jover-greasiness, which is this bird’s | then watch the little fingers as they | . joubt scen at his best, that
form it with the fingers around al- ! only fault. After cleaning and 'open them, '?‘lth.(\“t 937 )L. f;“n w B .F‘ h
mond meats; roll them while moi t drescing the goose for roastirg, rub| V no ve-dressed doll or mended 'S: “.“,m b PR _::tand‘pmnti e
in fine ;:";\,:mlutm:’ sugar. For cream | it all over inside and out with (« oarse | t0y in the Christmas stocking. Let ©°n€ O HEy: gnenth. Sl J:at ,w~ .
led walnute, make the balls as for | kitchen s<alt. Gat & Baskat woven | each  gilt, however inexpensive, be  She has the' regard and rigwdabip of
chocolate creams, and as oot as trey loosely at bottom, place bird in this, | 1eW :(h(' _R”""‘T‘ "M","tm"w' 2
are formed place Falves of Englich iand allow the salt. as it melts, to| A bottle of perfume, a dainty croc- | His Majesty is cndowed: tiv. & (N
wa'nuts en both sgides of the ball | drip through. Have it hung in al het hool, a nice pen and a box of ren rarkable ‘:.\’Ynnt, .\l'l!.h t.hﬂt rare
ard prets them firm'y together. 'cool place, placing a pan beneath to , material for fancy work, Have you and happy gift ol 2 P SR SRR

For Nut Bars, use the fondant and [ catch the melted salt. Tet it re- | thought of these for the young dauvgh ;individual about him with t,h“t’
«tir into it coarsely chooped niit | main thus for three dave Before | t€r ? | wholesome fecling of real—as distinet
neats. Pour it into a shallow tin! cooking wash the ;,rm,fa(-‘ thoroughly | <+ s ' sham—personal interest and esteem.
lined with buttered paper: when coll | free from salt. All the coarse. fatty | UNFULFILLED EXPECTATION. | i ae

1ift out the paner and cut the cream | INg iter coimmes away, and the i",(',’!‘\; Jones—*“T had a voery 7,‘],| __‘“;v
irto bare, Coroanut may bhe ured | wil be as delicate and tender as  a | Chri=tmas.”” . robably some men  meander
in place of the chonped meats E‘VT' ey. This is a valuable sugges-| Brown—‘"How’s that 2" f:‘!‘- nd all night for the purpese of

'o pretare Ha leavin Balle, civide | tion, as the richness ¢f goose f{re- Jones—'Nobody gave me a load of |satisiving themselves that tkere is
the cream into small pertions; color | quently causes untold wisery. coal.”’ 3 'no place like home.

the
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