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simplifylng ple-making, by

1 sitversvare enclosed.

/2@ AT
CNONIK SUCH)

Ple Is on tho table of the Amerioan home more
reguinrly than ooy othor one article of food excopt
bread. Laat yoar thore wore sold in this country 18,«
000,000 packages of NONE SUCH MINCE MEAT--
enough to make 24,000,000 large ples, which being
cut In the uaanl way, mnde 144,000,000 personn
sharers In 1ts good qualition, DId you get your slice?

NONE SUCH MINCE MEAT did not erente this
appotite; It was inborn -one of the many good thinga
| hended down to os from n sturdy ancestry.

NONE BUCH MINCE MEAT has daveloped, encour-
uged and fixed the popular taste for all time by

wrd of excellenos, by bringing the cost of what was
once o luxury down to s minimum, and by making
the fastidions house.keeper ( who has tried this brand)
nhsolutely anre of the product of her oven. Every
one of those 12,000,000 10.cent paoknges ls proof of
the merit of NONE RUCH MINCE MEAT. All
grocers, Morrell-Soule Co,, Syrucuse, N. X,

Vadsuble preminm list of 1847 Kogrers Bros"

But

eotablishilng the atands

TABLE AND KITCHEN.

EAT AND HOW

PRACTICAL SUGGESTIONS ABOUT WHAT TO
TO

PREPARE FOOD

CONDUCTED BY LIDA AMES WILLIS, MARQUETTE BUILDING, CHICAGO, TD WHOM ALL
INQUIRIES SHOULD BE ADDRESSED.

SUGGESTED MENUS.

Saturday.
BREAKFAST.

Blewed 1ig=. Crenm
o Dol Thish Croguoties,
Mream  Bunoe,

Tomst. Coffoe,
LN
Pacatn Clhiowdoer,

Frrked Oyeters, 150 Shiw
Yousted English Mafline.
Quinoe

Jndes

Murmulode
Gram

IMNNER
Ureany of Tareip Boun
Brown Btow of el

akod Sweooet Totntoes,
Stewedd Tomntoes
=pbeoil Beetsa
Apple Snow Coffee,
Sunday.
BREAKFPASYT
Bakerd Anples Sweetoned with Honey
Bews Scrambiod with Tomatoes, on Todast,
T'otiato Cyneleld
WaMes, Maple Svaup
U R

MINNIER
Tomito Turee

St Lol Retled shoulder of Mutton,
Prowned Potatoes
Bolly o Cnalifower, White Sauois,

string Bean Saladd,
Apnle Soufs P Cafee,
SUPPER

.
Colory,

Theese Nelisl,
Olive  Sadwilvhes.
Spiced IMcachoes Cuke,
T
Monday.
BREAKEFAST
[yeg
{ oreal C'yontn.
Oried Salt Beel. with Cream Gravy

Clhiopynnd Pottonrs
Dirap Bixcult. N
LN
Motietny Chowder F
Fee Fricoses e Cotmpote
Caflee Uk, Civape Jilee

with this great and glorlous teast day
Without going too fur boack in {ts his-
tory, suflice it to ay that the Chyist-
mus plum pudding is almost s old as
thoe duy itsell, Centuries ago, however,
It Wi Known as o porrldge and alwaves
preceded the mesal course, us does Lhe

CIENTIFIL

FODD [0,

The new breakfast food.
delicious combination of

and wheat,

gonp of the present day, Alter repented
esperiments by many noted chets, it
was mnde into o puadiding, vich sancea
pecompanying i, and hos heen served
in this way ever sincee, Strange ag it
1y seem It is g faet that alvhough it
has become  alinost  the charactecistio
digh of the Chreistmas ddnner In this
country, it is very dttle Known, or it
lenst §s not popular on the Continent,
s the following story which has lately
come tooonr earsg will serve to prove:
An Englishman, while tvaveling in
France, wishing to show his approcl-
ation of many kind atrentions  which
hadl been shown him by some friends,

eup of hrend crumbs, and the grated
rind of one lemon, AMix thig sll thor-
oughly together with the cdhesthuts,
L then add the beaten whiltes of the eggs,
l piace in n buttered mold and steam for

| nbout one hour Berve with ecustard
| swuce or whipped oream,
|

Iced Fruit Pudding.

Cook one<half cup of rice untll soft, In
milk; press through o sleve and add to
It the well beaten yolke of four sggs
aned one cup of sugar. ook for o few
minutes over the fire, and when It hes
ging to thicken romove rfrom the fips,
wdd one teaspoonful of vanilla and
atond aslde to cool, When c¢old, place
I an fee cpsam ffeezer and freese, and
when It beging to atiffen add to it one-
L half cap ench of candied cherrvies, pine-
[ apple or any other froit preferred. and
ane pint whipped eream.  Repack nand

gtind nwny for an hour or two, untl)
rody Lo gorve,
Scotch Plum Pudding.
Shrwl and chop one<half ponl of

fuet, add to this four ounces of hread
srnmbe, one pound of moarmalade, two
oiinees of candled orange peel.  Beal

sinooth, plave I i butteved miold, cover
closaly and bholl five hours,
i siuee,

Christmas Fruit Cake.

FHeat one pound of butter to g cresm,
iwdd to FC oo pound  of  granulated
surar, Beat to o éroam nine oggs, add
one«half cup of brandy, mix well with
the butter and =ugar. Now mix te.
gother one pound eaeh of deled cuarrant s

THE SCRANTON TRIBUNE~

five egrs, add ta the mixturs, hedt until |

sServe with |

It is pure,
It is gentle,
It is pleasant,

It is efficacious,

and valglng, one-fourth pound each of
ehiron and candied lemon peel, one-half |
ionutimeg. one  teaspooaful u-m:unrm,i
flve cups of flour; mix all well together
ghel bake Inon cakepnn lined with but-
toredd paper for four hours o a slow
oven, This  cake should be  mude
months before Christmae, as It Is great-
Iy tmproved by atanding., If covered
with a thick pan, leing It will keep
much hatter, hecoming moist and sort
ag It standa and when wanted for uuee
enn be veloed and decorated with holly
ot eandles If placed on the tahle at
Chrlstmas,

White Fruit Cake,

produces.

It is not expensive,

Why
Syrup of

the best af;\iiy laxative

It is good for children.
It is excellent for ladies.

It is convenient for business men.

Figs

It is perfectly safe under all circumstances,

L]
It is uged by millions of families the worid over,
It stands highest, as a laxative, with physicianas,

If your use it you have the best laxative the world

Louisville,
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Because

Tts component parts are all wholesome,
It acts gently without unpleasant aftor-effecta
It is wholly free from objectionable substances

It contains the laxative principles of plants,
It contains the carminative principles of plants,
It contalns wholesome aromatic liquids which are

agrecable and refreshing to the taste,

All are pure.
All are delicately blended
All are skillfully and scientifically compounded,

1ts value is due to our method of manufacture and to
the originality and simplicity of the combination,

To get its benefinial effects — buy the genuine,

Manufactured by

(uiroryia i vy

San Francisco, Cal.
Ky.

New York, N. Ys i
FOR SALE BY ALL LBADING DRUGQLSTS - T
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to prevont it turning davk. Then boil
soft In sulted water and Lhen oash fine
To every cup of the pulp add w beaten
egg, o teaspoonful of melted bulter, a

Itub one cup of butlter and one cup
ul sugu to o ereant, Take i poud ||rI
flige, one pound of dates, one pouind |
of ridsing, three<fourths of a pound r-rl'
cltron and o pound of almonds, chop
ecach  geparately and vather coarvsely,
then mix then: ull Hahtly together with
the fingers, Measare two and one-half
cupg of floue und sife sone of 1L over |
the frealt.  Add twe  teaspoonfuls of
biking powder 1o the remainder and |
agaln sift the flonr; then add it to the
butter and sugar and stir in the fruit |
and laztly fold in the whites of seven
egas beaten tw o stHF froth.. Pour the
butter into two meditme-sized ool tins |
arel bake g modérate oven' fur .m-»:
and one-hindf hours,

decided tn glve themn s o greal treat
and surprise an Eoglish plone pidding, |
at a Cheistmaz dinner which wag given

in thelr honor. He mave hi= cook, who
wits, French, explicit orvders yegarding |
the Ingredients" of the pudding,  buat |
omitled to say that they were to be |
tied up bnoa pudding eloti,. The t'llllbil“l
quonce wos that the paediling when
mbxed wos stireed dnto o pbiool 'Imlﬂl::.:l
witer, the ingredients of coups=e ¥ep- |
aratlng, forming o soup aid, 0 the |
wredt dismey of the host, was served |

g s, |
There are w gireal waay viietles of

plum paddings, although all Iy e about

the =ame Ingrodients for thely TulHH.’.‘t-[

tlon=differing pechaps e the gt
of frult usged, the prederepee ot o cee-
tin spive or other favoring and the

degree of vichness required. This, how -
mitter of tuste ad sone-
thoes convenlence, for while ooy digesi-
Ivee organns would net In the least he
digtuihed by o pudding made after the
fushion of one of our grandimothey's in
which eacihv and every moember of the
tunily hod to have o hand ever to the
Herle tor, whose tiny fingers were ploaced
ot the handle of the spoon Lo add hey
et Lo those of the other members of
the family e order to amnlie the pauds
ding guite the proner thing —very few
ol us would survive one imade nfter the
revipe of the anclent:—=in which the in-
gredivicts of the pudding already vich
In spices wag covered with o thick cus-
tird fluvored with orauge-tlower waler,
the whole plueced In o thick and vleh
crugt-thets  steamad and  Berved
with a vich wine o randy siauce. This
pudding is knowr as the “Pudding of

vy, i

bt LG

Baat oo cveam bwo tablespooniuals of
butter with two=thivds of o cup of pow-
dered sugar,  Add to this the unbeaten
whites of two eggs, bent to a crean,

Havor swith vanllla or nutmeg
Brandy Sauce,

Muke the some ad hoard sause, adds
Ing one=hall cup each of brandy and hot
water, =tir thoroughly and serve while
hut.

Plain Plum Pudding.

Heat three cggs, add ope cup of

sugar, one eup of milk, one cup of

bread crumbs, two cups of flour, one
aup of suet chopped fine, one cup each
of valsins aud curvants, one-fourth cup
of chopped citron, cone waspoonful of
cinnamon, ouc-holf nutmeg, one ten-
spoonful of buking powder Mix all
well together, place In a greased maold
and boll theee or four hours Serve
with sauce,

Chestnut Pudding,

Boll one pint of the lurge
chestnuls—=remove the shells
skin—press through u sieve or put
through the meat chopper, Cream one
half cup of butter with one-half cup of
Kugay, add to this the well beaten yolks

Spunish
und thin

| let e Enow ljow

INQUIRIES ANSWERED.

Mes, 1J o wrebte=: Wauld you kindly
Lo midie puris ol

Also a gond, rich fralt

[fy=
mito with viee,

kel

Tomato Puree with Rice,
Pt o apinrt of tomaloes, o sl
of pavsley, one celery ook, Six peppe

CorngE, e Srale plece ol bay Teal, o Dlpde
or e, o teaspoontal of suagar and
fuarter of @ teaspoonfol of soda o a
“pivepnn with guartey of o cnp of rlee

senvel b e bad oo hiowe, SHee bl

ombene and eede ot St brown i
i tablospoonral of barter, then ol BHGT
i o Nos ot stk or beoth oand boil Sl d

upn then
e Lheagen

Teuh the tommato inixe-

gleve atnd it the twa

Pt toge i, ol very hot and sorye
withy Mt Crudions,
You wilt thud o gowd tocipee Toy bt

eithe bie leading artbele,
Cooking Salsify or Vegetable Oyster.

Mrs. L 820 weites: Wi vou Eihnadly
Bive ravipe Yol ook g salsiiy o vege-
Lo yste)

Salsity Seallop.
This = & Wiy th
ook ot

NG

Vet

conli malsiny
I salted witer until
then dpeadn and pat i ke
kb dish whth abternate luyers of
hyesd evaombs seasoned with sl anad
o, e ot witht bits of buteoy,
Motate with cremry or anilk wind o 1 le
melted butter: cover the top with Deeadl
el boke In Lthe oven unthl o
Hghit birown

Salsify Fritteis.

L T

cirnhthe

tahlespoonful of cream o rich milcund
o heaping tablespoonful of four, salt
and pepper o taste, Drop by #poon-
fals into very hot fat and fry o niea
brown, Opr vou cun keep the vegetable
whole and ofter cooking, dip in’ hutiesy
and fey. Bcasoning with salt and pep-
per after feying.
Russinn Caviare,

B owrites:  Please publi<h how o
mike Rus=sion coviapve!

Busszlan cavinre I8 a0 pazte which
comes in o quirier boxes, 1t iS5 aade
from the voe of the sturgeon, Vs very
clorely  tmiiated In this countey, bt
epleures conslder the Amerloan product
vers inferiinr to the imported, It [= used
In making sandwlehes and in fish drege-

ing and gances, No o douln our corre-
Papondent means cavhoe butter, wihilch
ig made by mixing iwo tablespoantins

of sweiet, (resh butter, ereimed, wiih o

tepsponful of lemon juice, o adosh of

peaptten wd three tablezpoonfuls of tho
Sl puiste, This s nbee fol s0d-
Wieles,
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BICKSON'S

-
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PATENT £LO

The

Celebrated

SNOW WHITE

Always reliable,

Dickson
Mill & Grain Co

DINNER . . 3=
. : . the Three Wings™ anid is syvimbolical,
. Cremon of ey Sonp il|lv splees wnd  othe : vich lllul't-:lh-lnliu' Thiz b= aldo o goad way to use salsiiy,
Colel Sileed Muttong, Murhed  Potadoes, {0 : ) o EeEpe the oyster plapt and drvep 1
Sentllonmi ‘Onlank representing the gitts of the three wiso | Wiy it ¢ tel Scranton and Olyplinnt.
Fralt Satod, wen of the Kast, and the vich paste | 10D IO vald waider to which yon
P WA Pt o the caeket holding the gifis. A recipe have added @ few drops of onlon juive WAAARAAARAA A AR ad N
which has been thoroughly tested illl'li — -
Tuesdnv. tound satistactory, will be found in the | N
HRIZAK AR following: '
AT I HTT T i |
Areakinst Rellsh, Bikedl Potitocs, Eunglish Plum Pudding. |
ferenl Mufins AL Beat four eggs, add to thig one gliss
e uf - brandy, two-thirds of a cup of
P N&) Lok (Bl :\Iltl i N granulated sugor, bent well, Mix tu- |
Eronlr':ll g "W ;T::L RiY BANE ARSI gether one pound eich of deled ralsins
T P umpkin Fanc et o, aid onvants, oneshalt pound each of |
e Julee candled orange peel and eltro, '..'.r.ulw-!l
rhad, of ohe oo, three-fourths of o
DINNER ot of chopped suer, onesTude pounid
Viegetuble Boup iul' tale brepd crdmbs, one cuy of oy
l‘unln- d Chiluken. iy, | one tepspooniul of cinnamon, one=half | : ‘J_.
Caramel r-'i\l\'w-'l I'--r--llm--. Do mtmeg, gt Add bl these e |
. B and Orange saioned, wredlents | il Ixture, W ] V,
st Crackon. | A g i ot vt o rone | 0 QA A 422
ot I e womold i 1 { \
L flsix hourse he mixtore may also be dA W\ ,-:,'r/, Save YOUI"
ToO CROWN THE CHRISTMAS [ 1 ‘l{ vil ||IL, :Ilu.\lli lllllp.u..li I \\;Illl .'-'.lhln_-.‘l e ‘,’_’/ Health
[oai byt (1 AN i e, ( AR I 1 )
FEAST. sStidumor o steamed for bwo o thes o ': ﬁ
IS Bkl "I I Loy When wunted for use plave in —— —
Al Bnglish plum puthiding, always | ihe stoamer AR i vook Tor an hout o i
. | 't"' detightful - feature  of  the | 1 s smnll molds or howls and thyee or e Y et sweeten Your
Christimus dinner In this countrey, | fone howrs 1E T one e o Sorve - —
aa well as in Geeat Britain, Is apprect= [ with  bands  or  w I s Nt ) lll
uin, 48 L andy o e o with hurd - — pe
nted not only for fwe “good wisting' | s Ly — — e r
ualities bue for the history aml yvoi- i _“:ﬁ '
nnee sntwined around It e connection Hard Sauce. '(J,‘.; o, S

YOU CAN EAT
MALTA-VITA WARM,

of three sggs. ohe cup of milk, oneshalf

By eating the thoroughly cooked, malted and
toasted whole wheat flakes—

alta=Dita

Wheat contains all the elements necessary to sustain life
and is recognized the world over as the chief food for mankind
——the Proverbs say *‘The Staff of Life, "

“Malta*Vita "%

Pure, Wholesome, Delicious,

A delightful winter breakfast-—-Served with
warm milk or cream.
ALL OCROCERS:

Prolong Your
Life

.—The Perfect Food.

NaduiaddAaadasdagsazasagana
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The following simple * course-
helore-coffee” is much in vogue
with club men everywhere. The
simplicity of preparation und
the little cost together with the p
the compotes S
makes lhi.-:dcsst[-_rt in rare fuvor
=0

delicious taste o

in the home.

e PrESErves
you havein
the house ana \

Jhort Cake

“Simply Delicious.”

For - With sharp lnife split the SHREDDED WHOLRE
WHEAT BISCUITS lengthwise; prepars pincapple as folt sauce (or ba-
nnnes or mixed frale, and set aside,) When serving, arrange halves in
layors covored with fruit ond add sugar and whipped oream.

SHREDDED WHOLE WHEAT BISCUIT is sold by all grocers.

Send for “The Vital Qucltgiltitinf" (Cook Book,illustrated in colors,)
"REE

THE NATURAL F0OOD CO., Niagara Falls, N. Y.

\

Split
and slight-
ly toast the
Biscuitand then
seryve with im=
ported jam or
preserved ber-
ries or plums or
jellies. Simple,
isn't it?  Your
verdict will be

Address

How to split the

A Most Delicious Desscrf

There is no toast that compares in
crisp delicacy to that made with
N Shredded Wihole Wiheat Biscust,

Unlike white bread toast or cere-
al foods made of part of the
wheat, it wholly nourishes the
whole body. Parents who are in

carnest about building their

children into strong health-

ful men and women
will supply this

true food,

Bilacuit,

oy g

T TN 50
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SUTTER!

il 1

g

BUTTER!

“Finest Elgin Creamery,” « i

Housekeepers!

est grade of butter sold in the city.

it a trial;

willingly refund your money if you have even one complaint

|

that's all we ask for it.

This is positively the fin-

(yive

We

about it from any member of the family.

52

are so certain as to its freshness and sweet taste that we will

CHOICE LEGS OF '

SPRING LAMB
10:

HOME-MADE

Pork Sausages
3 Ibs.

2

S0

EXTRA STAMPS FREE

With every purchase of fifty cents or over we
will give 30 Stamps free, BRING THIS COUPON,
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THE JOYCE STORES)
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