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EAT AND HOW

CONDUCTED BY LIDA ANES WILLIS,
INQUIR

TABLE AND KITCHEN.

PRACTICAL SUGGESTIONS ABOUT WHAT TO
TO

MARQUETTE
IES SHOULD BE ADDRESSED,

FOOD

BUILDING, CHICAGO, TO WHOM ALL

PREPARE

SUGGESTED MENUS.

Wednesday.
BREAKFAST.
Fruit.
(o ) Crnam,
%}md Egge on "l'omlll.
Rolle, Coffue,
LUNCH.

Ctold Blaw.
Cranberry Jelly,

Bacalloped Oywters,
Ralsin Brown Bread.
Cocon.,
DINNHER,
Clear #oup.
Blewad Chitken. Rice Croguetics,
Baked Onlons.
HEgg Salad.

Pumpkin Ple. Coffee,

Thursday (Christmas Day.)
BREAKFAST.
Fruit,
Cream.
Deviled Bacon. Baked Potatoes.

Buttered ‘Tonet.
Coffee.

DINNER.
Bouillon in Cups.

Celery. Radishes, Olives.
Flsh Cutlets. - Cucumber Sauce,
Tloast Turkey, Chestnut Stuffing.
Splced Poaches, Cranberry Jelly.
Mashed White Potatoes, Brusscls Sprouts.
Lemon 8herbet.

Quall on Fried Hominy Squuaves,
Wild Grape Jelly,

Lettuce Balad. French Dressing.

Cereal.

Waters, Ingg Balls,
Plum Pudding. Brandy Bauce,
Nuts. Trult, Bon Bons,
offee.

SUPPER.

Cold Sliced Tongue, DI Pickles,
Bread and Bulter Sundwlelies
Frult Salad. ke,

Toea,

Friday.
BREAKFAAT.
Baked Apple.
Cereal.
Codfish Croguettes. Creamed Polutoes,
Corn Muffins,
Coflee,
LUNCH,
Tomatoe Bauillon.
Salmen Cutlets, Cream Suuce,
Potate Salad.
Sliced Pineapple.
Grape Juice,
DINNER.
Vegetablo SBoup,
Broiled White Fish.
Potato Balls with Parsley
Stawed Tomatoes.
Cucumber Sald
Orange Fritters.
Coffee.

YE JOYFUL CHERISTMAS DAY.

Blow, bugles of battle, the marches of
peace;

East, west, north and south let the long
aquarrel cease;

sing the song of great joy that tlie angels
hegan,

Sing of glory to God and of good will to
man!

Cream.

Cookles.

g Snuce,
Butter.

Frult Syrup.

OST of the long-established im-
portant American holidays are
significant only to those who

can look back to a long line of Ameri-
run ancestora who lived through the
cvents which gave occasion for these
especial celebrations, But Christmas is
humanity's bread day. The day when
every class of people in every land
should enjoy a good time; should feel
that the splrit of *'peace, good will
roward men” extends to even the least
of them.

Let the spirlt of love and good will
open the hands of those who are
blessed with plenty and scatter bounty
and blessings on every slde; and let
there be none left to grieve alone on
ihis day when the very satmosphere
scems breathing joyousness and love,

To many, Christmastide brings little
Jut the memorles of happler days. BHut
in such homes let not the hearthslone
grow cold or the heart of the midtress
closed; for if home ties be broken,
there yet remains her kinship with all

A partly nourished
body is a faulty one.

Do you eat

cereals and bread stuffs
made from

part of the
wheat, and
nourish
part of
your body,
or do you
eat
SHREDDED

WHOLE WHEAT
BISCUIT

made from

the whole
of the
wheat and
nourish a//

of the body?

Include Shredded Wheat Biscuit
with your next order to the groce:

THE

NATURAL FOOD CO.
Nisgera Fuls, N. Y,

| suggestion of

!man,

 and sueh spicy odors s suggest

humanity, and to some of these, at
leagt, ahie owes obligations of hospltal-
ity at this séason, If at no other time,
ftemember that Christmae 12 o day
of giving joy to others and if that glv-
Ing be done through o spirit of broth-
orly love, an unselfish desire to make
others happy, we will find that In the
plensure of doing we will ses the face
of happinesg, nnd pleasure that come
unlooked for are thrice weleome.

While Christinas day {g one of family
reunions, its signiflicance gives It =n
broader meaning than an occasion for
mere gratifieation in eating, drinking
and enjoying the companlonship of
thoge most near and dear to us. The
day s most opportune for putling nto
practical working the famillar admon-
itlon—"Love thy nelghbor ns thyself."
Not thy rich neighbor, but the one Lo
whoge envioms eyes your lives are
seoming Christmas all the year round.
If because your means are lHmited you
feel that it Is not Incumbent upon you
to make a fenst and bid him to it,
better send him the turkey and “fixing”
us 1 sacrificial offering on your part
and let him enjoy on this one day of
the year nol only the luxury of a renl
Christmas dinner In his own home, but
the knowledge that In one heart dwells
not only the spirit of peuce, good will
to all men, but brotherly love, nne f(or
another, thalt can so fur efface all
thought of =clf as to forego the gratifi-
catlon of this part of the day's plens-
ure, that a less prosperous brother may
have Lhis yearly feast @, joy.

With our Christimas remembrances Lo
the poor, leL us see Lo iL that Lthe Lrue
apirit of the day encircles them round
about like a loving benedietion and no
“charvity," thut haled
word aumong the honest toiling poor,
shall ereep in to jangle the sweet halls
out of tune, Remember “that he who
rudely flings a crust to a beggar has,
indeed, supplied food for a hungry
body, but hag robbed both himself and
the beggar of what was thelr due—
himself of the joy of showing forth the
gpirit of Jesus and the beggar thot
feeling of fellowship with Qod and
that places him in the ‘good
times' that the spivit of the day should
Imaart,”

The Christmas Dinner,

Christmas dinner seems to be ous of
the fixed considerations of life, hui in
many homes it has ceased to be =uch
a matter of grave Importance as for-
merly, although it is still given with
utter disregard to "all dietie rules in
most households, and it is a brave re-
former, indeed, who will suggest auny
very radical change in the menu of o
good, old-fashioned Christmas dinner.

When we look over the list of dishes
which were consldered necessavy for
the Yule-tide feasts of merry old Eng-
land of long ago, we marvel how they
did it. Think of gerving up
“Salmon, venison and wild bout's,

By hundreds, dozens, and by scores,

Ilagshuu:ls of honey, kilderkins of mus-
tard,

Pli:m-;:uddluka, pancakes, apple ples ail
ocustards"" ote.

And the labor the preparations involvs
ed.

1t is well to bear in mind Emerson's
definition of true hospitality when we
invite friend or stranger within our
gutes to enjoy the most democriagie of
all .our public celehrations. I pay
you, O most excellent wife! cumber not
yourself and me to get g curiously rich
dinner for this man or womuan who
have just alighted at your gate, nor
bed-chamber muide ready ut too great
a cost: these things, If they are desirous
of them, they can ger for a few shillings
at any village inn; but rather let the
stranger sve, If he will, In your looks,
accents and behavioy, your heart and
earnestness, vour thought and will, that
which he cannot buy at any price, In
any clty, and which he may travel miles
and dine sparely and sleep hardly, to
behold. Let not the ernphasis of hospi-
tality le in bed and board, but let
truth and love, and honor, and courtesy
flow in all your deeds,”

Table Decorations,

T'hese, as well as the house adorn-
ments, must be of such nature as will
impart the sense of warmth and cheer.
Endeavor to flIl the atmosphere with
the christmasy breiath of the plne lrees
the
good things of life, Counteract In every
way the gloom or the cold without. This
yvear we are Lhreatened with a scaveity
of holly for our Yule-tide decorations.
When Christmas greans are diffioult to
obtain we may make very falr substi-
tutes with the green crepe papers, which
can be mude Into very 'close reépresenti-
tions of the natural greens, and knots
and loops of narrow searlet ribbon will
give the dashes of color in lieu of the
holly berries, Rod apples, esesentially
the Christmas fyult, polished until
bright and glossy, and dark evergreen
ferns are e¢asily obtained and make
very appropriate and beautiful Christ-
mas table decorations. Red shades for
the candles, bows of rad and green rib-
bon, red and green bon hons, all ald in
carrying out the color scheme, and in-
dividual fancy will suggest thefr ar-

rangement In  accordance with sure
roundings.
The Christmas Dishes,

In merry old England, famous gs o
Christmas-keeping country, the boar's
head has beéen replaced by roast beef,
unti! vecently, and now the American
turkey Is wining its way to the high
pluce on the bangquet hoard. In New
England the roast goose has relegated
te the past the former piece de reslst-
ence, roast plg. Wild turkey and mince
ple have always been considered pres
eminently Amerlean, although the Int-
ter is quite as symbolical as the world-
honored plum-pudding,. Both these
ereations are supposed (o be emblemat -
ical of the rich offerings made by the
three kings to the infant Bavior In the
stable at Bethlehem. The original
mince ple was made in the shape of
a cradle to rvepresent the manger, 'The
amall ples which followed later were
made like tiny coffing, a form too sug-
gestive of the Impending fate awalt-
ing the over-fed Christmas guest o
Increase the fecling of jollity,

For Christmas Breakfasts and Bup-
pers.

While these should be lght and plain
they may «lso partake of the nature
of the day, but they must in no way
interfere with elther the preparation

[y 11"

or the enjoyment of the dinne

regular lines.

all.

the opportunity.
believe at such prices every umbrella will be sold today.
Silver and Natural Wood handles, and good qualities of Taffeta and Gloria Silks.
reason for this reduction is that Ladies’ Umbrellas are not among our
Today we offer you the choice of these two lots at « . .

All Qur Finest Umbrellas for Ladies, $7 and $8 Qualities, Reduced to $5.

Today we expect to sel
Ladies’ Fine Umbre

$2.590 and $3.80. -

Now, gentlemen, if you want to make your lady friend a useful present, here’s
In these two lots every original price has been reduced, and we
Mother of Pearl, Gold,

$2.50 and $3.50

The only

Mufflers

city.

ation,

Suggesting a

White Shirts
Fancy Shirts

and Neckwear

When buying presents of
S this kind it will certainly help
you in your selection to look
at the largest display in_this
You’ll find the choicest
of silk patterns here. Mufflers
and Neckties, packed one in a
box, for present-
from . .

Few Useful Presents
A Cravenette Rain Coat
A Silk Umbrella
14 Doz Boxof Linen Handkerchiefs
15 Doz Boxof Silk Handkerchiefs
15 Doz Box of Fancy Hose

A College Sweater

A Pair of Dress Gloves
A Pair of Driving Gloves
A Pair of Cufi Buttons

30 to $1.50

at

Remember the Name

“Rocktan.”
It’s the Best Shoe We Know at $3.50

~

from.
were marked $7,
and $10, now . .

COPYRIGHT ol
T CEOH

$7, $8 and
$10 Lounge or
Smoking Jackets

$5.00

Here’s another line of holi-
day goods that we don’t care
to carry over until next year.
We've sold quite a number in
the last few days. But as you
know smoking Jackets do not
sell all the year 'round. We’'re
ready and willing to make
price sacrfices just at the time
you want them. There’s plen.
' | ty of rich colorings to choose
Smoking Jackets that

" 85,00

Traveling

difference in the
leather and

at our prices,
from . .

- -

Holiday Gifts.

A Bath Robe
A Cheviot White

A Silk NMuffler

Suit Cases and

When you buy a Suit Case,
buy leather. There isn’t much ¢

imitation, but it
pays to buy the best.
are the best that can be had

33,90 to $10

Suggesting Useful

A Smoking or Lounge Coat
A Fancy Silk Vest
A Leather Traveling Case

A Silk Full Dress Shield
Pair of Silk Suspenders
A Silk English Square Tie
A pair of House Slippers
A pair of Sleeve Holders

Bags

price between

Ours

Vest

. S

Remember the Name

“Chesterfield,”
It’s the Best Shoe We Know at $3.00

|

I AMTER B

Complete Outfitters.

ROTHER

veason, aside from the undue Indul-

gence in over-much rich foods, why we
ure apt to have very distinet and not
too pleasant remembrance of the “day
after Christmas," arises from the dis-
ovganlzation of sel vules for serving
meals. The Christmas feast 18 usually

SCIENTIFIC FDOD CN

ELMIRA, N.Y.. U,

Delicious for breakfast, lunch

or desert. It needs no other

advertisement than a trial,
Salid by all grocers,

moveable a8 o the exact hour of serv=
ing’ und may be offered up at any
hour betwean twelve noon and two p.
m,, although high noon s congldered
the proper thne

The later hour deprives one of uan
appetite for another meal at o rousons
amle hour before midonight., But habit
le sirong, and it seems a titing closing
to the “good time" o end with a litle
supper, although no one may really
want It and of u certalnty should not
need It after the usuul indulgence In
Christmus baked meats and goodics

Scallop Salad.

the scallops for  solad
sinunering about fve minutes; drain,
and when vool cut into small pleces,
and mix with a French or mayonnaise
dressiug, When veudy to serve, drain
pgaln and mix with It an equal guan-
tity of celeyy, cover this with either
mayonnidse o French dyessing; plave
In u salad dish which has been lned
with crisp green leituce leaves, form
inte mold shupe and cover thickly wiih
mayonnalse dressing; form designs on
the outside of the mound with chopped
ckE whites, vlives und beet root, which
will be symbollcal of Christmas. Curied
velery and little red radishes ocut to

Prepara by

Crepresent flowers may be placed around

(the border of the dish, A great deal

L
of Individual taste may be -tia‘]:lu)‘n»-l'
in combining the materials used in this|
dish, |

Jellied Oranges,

Muke an orange jelly according to |
the divections glven on the puckage of |
gelatine, When the jelly i made pour
i Hide into o wel, chilled mould;
when sutficiently hardensd, wsyrange
upun it sections of the orange; then
dip olher sectlons of the jelly Into the

Hauld Jelly and place them agalust
the sldes of the moeld: when this s
sel add more anl sections of orange

i alternnte lnyers; when the mold is
Hlled in this manner and the felly hapd-
ened sulllviently, turn out and decorate
with a border of whipped cream roses,
or & wreath of holly, anil serve

Yule-Tide Cake.

e sy vecipe for white Oruit cake
which 18 not too rich. Cover L with a
Lholled white frosting; avvauge little red
Christions candles in the form of a
slar in the center of the cake, 1se
tiny red bonbons and sliced green cit-
ron o form o border reprefenting as

near of possible o wreath of holly
placed around the edge of the cake.
Plice a4 green fuce paper doily undey

the cake

INQUIRIES ANSWERED.

AMiss I, La R, H.—=Youn Inquiry with
incloged stamp will be answered by
mall and nwane and address fled.

Boston Brown Bread,

Aliss ML (L wriles:i=WIill you kindly
publish w rvecipe for Hoston Brown
bread?

Take twe and oue-half cupfuls of

corn meal, two cupfuls of rye meal, e
eupiul of white flour, one cupful of mo-
liusses, one pint of ndlk, threa teaspoon-

fuls of baking powder and one ted-
gpoonful of sab, Scald the corn mewd
with twao cupfuls of bolling water, Mix

all well together; pour inlo a mold and

steam three hours; then plige o a
moderate oven for twenly minutes,
Sour milk wod baking soda may be

used instead of sweer millk and baking
powder, Allow thrce-fourths of u tep-
spoonful of soda to & pint of milk

Pasca.

H. 1 J. writes;—Kindiy publish o
vecipe for Pasca, 4 Russian cheese dish?
Take a quarter of & pound of any
mild grated cheese; add to it half g cup-
ful ench of sugar, stoved ralsing and
eredin. Place this mixture in a woudemn

bowl and let bt stund twenty-four hours,

1

o slightly ferment. Serve it in boulllon
cups with cake, i

=
Celery Gueens.

T preparing & bunch of celery to be
enten raw, do not thraw the outer azud
tougher stulks and all the lenves into the
anthage padl,  Wash the vefuse stalka
clent, and scerapoe off the brown and yel-
owish sgroaks,  Cut into half-inch pleces,
veseryving all the best leaves for cooking.,
Put the cut stems on to cook In bolling
water und let thom stew one hour, Then
add the leaves gud contipue the cooking
twenty minutes longor, Drwdn and press
out the water, Salt o taste, Add e, lHitle
sugar., n tablespoonful of butter, yolled
in tour, pud o few spoonfuld of aream,
Return te the fire sl #tle one minute,
oF untl very hot, Serve n o deep digh.—
Recora-Herald

gl it

To Free House Plants of Insects.

Digsolve o bar of lsundry soap, shaved
fne, I oo quart of lukewarm water, Sed
uver e tre aud bring to a gentla boil.
Wegp this up for ten minutes, Take te
the tuble, away from the stove, and add
twao qguarts of Kerosene to the mixture,
gradunily beating all the while with an
esg boater, It should be as thick as
muyonnulse dressing when done. Keep
in & cool place, In using, dilute one eup-
ful with twu gallous of water, It will be
alm®t milk white. Spvay tha plants In-
fusted by apludae, red splders or othep
greenbouse pesis with this. ~Record Hors
ald




