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in selecting the thanksgiving tur
a personal attendance upon the
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a patriarch is available do not despair
as an hours preliminary steaming will
plump him make him tender andaad in
good condition for roasting it must
be remembered in this case that an old
turkey requires a richer stuffing than
a young one A little salt pork or
saousage meat being usually esteemed
an improvement if you use pork chop
very fine and add a little chopped
pickle capers parsley and sage if a
very light dressing is preferred add to
every two cups of the stuffing a tea-
spoonful of baking powder and a level
tablespoonful of flour mixing thor-
oughly

in preparing the turkey for the oven
singe and draw putting salt on the
hands to keep them from slipping
wash the bird thoroughly inside and
out adding a little soda to the water it11

at all strong dry carefully cut the
neck off near the breastbone leaving
enough of the crop skin to turn over
break the letleg bones close below the
knee pulling the tendons from the
thighs stuff the cavity left by the
crop and the body and sew up with
coarse thread or darning cotton be-
fore putting in the oven wipe all ovoverer
with melted butter and dredge witht
salt pepper and flour put in a hhotCX
oven and when it has cooked lo10lontaw
enough for the flour to brown pour
two cups of boiling water in the pan
and reduce the heat of the oven all-
ow ten minutes to the pound for roast-
ing basting frequently but adaddingding no
more water unless necessary Rroast a
fine brown A good test to tell when
it is done is when the leg begins to
cleave from the body

for the housekeeper who wishes to
keep abreast of the times in culinary
ventures oyster cocktails are com-
mended for sounding the keynote to
her thanksgiving dinner mix thor-
oughly six teaspoonfuls each of pre-
pared horseradishhorse radish tomato catsup and
vinegar twelve teaspoonfuls of lemon
juice and one of tobasco sauce put
five small oysters blue points pre-
ferred in each claret glass or teeice shell
pour some of the dressing over and
serve very cold the above quantity
will be sufficient for a dozen plates

orange salad is the proper accod
to a game course or it may

be served with fowl line a salad
bowl with crisp lettuce leaves cut
oranges in halves and scrape out the
pulp put this over the lettuce leaves
pour a mayonnaise dressing over all
and serve at once

iiif the dinner table is to be lighted
with candles see that they are lighted
for a few moments then extinguished
and cut so that they are ready for
re lighting just before dinner is an-
nouncednoun ced

should punch form a part of the
thanksgiving dinner it should be
served after the turkey and vegetables
are removed and before the game ot0
salad course for a delicious roman
punch make a syrup too sweet for
drinking of water and sugar boil
twenty minutes then cool adding to
a syrup composed of a pint of water
anandd a pint of sugar the juice of six
lemons and two oranges pulp and juice
of one pineapplepine apple shredded and caolod
with a little sugar and one pint cey-
lon or any stongstang tea freeze when the
consistency of icefee cream add the whites
of two eggs beaten to a stiff froth
and just cookedcocked by pouring on the ma
syrup composed of half a cup of sugar
boiled ath half a cup of waterater and all
beaten together or a tablespoonful
of jamaica rum and a small glass of
any dry wine beat well remove the
dasher cover the freezer closely re-
pack withith salt and ce in equal

ties and stand one side for an houthour or
two to ripen

but while the happy housewife isisonon
hospitable thoughts intent for the spaspec-
ial celebration of her own immediate
kith and kin let her not forget her
duty and privilege to those outside the
magic circle of

me and my wife my son john and
his wife

Us four and no more
there is no sadder day in all theyear than this holiday to the homeless

the stranger in a strange city the
widow left desolate the orphan bereft
the old man forsaken to these the
thanksgiving bells calling to church
seem more like funeral notes ringing a
requiem over past remembered joys
send a cordial note a few days ahead
of johnnies teacher whom you hap-pen to know is faxfar from her own peo-
ple or to one of the dear old ladies inthe home for the aed or the new
clerk who looks as though life was tarfarfrom bei a bed of roses or the widowand her daughter who do the best theymay to keep the wolf from their thirdstory door and bid the come inthey will enjoy it ohh so much andaadyou you will hear deep in your heart
inasmuch as ye have donedome it unto one

of the least of these my brethren ye
i have done it unto me

although pie is considconsideredeted pre-
eminently the dessert most suited to
the thanksgiving dinnerdinnersdin neraa frownplum pudding s alwaalways voresure of anappreciative following this toIs thereceipt as latelylateia given to a cooking
class

one cupful of sugar and one cupful
of water boiled together until thesyrup begins to thread yolks of four
or six eggs one pint of cream boiled
and chilled or whipped one half
candied fruit one cupful ground or
finely chopped almonds one half cup
raisins seeded or currants or oweone
full cup canned pineapple one level
tablespoonful gelatine soaked in two 1

tablespoonfuls milk and water stirthe yolks in the cooked syrup littlee by
little and return to the fire to cook
until qute thick Bbeateat until cool put
gelatine in and beat again until thick
fold the cream in add raisins and al-
monds freeze when ready to packput candied fruit in in alternate layers
if a sauce is desired served whippedcream flavored with wine or almondas desired
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scientific miscellany
reproductions in hard steel of ob-

jectsejects in low relief such as medals and
electrotypeselectro types are obtained by a german
electrician herr josef rieder by a
simple electrical process plaster of
paris is poured over the object form-
ing a short column which is detached
and fitted with an ebonite sleeve leav-
ing the top and bottom alone exposed
the cast is placed face upward in a
vessel containing an electrolyte the
piece of steel to be etched is laid on tilethe
face of the cast which projects above
the surface of the liquid and made
the anode odthe cell the cathode being
aairewire spiral placed in the liquid A
moderate current of considerable volt-
age suffices the current passes
through the high parts of the cast dis-
solving the steel and allowing it to set-
tle until a complete copy of the origin-
al surface Is obtained difficulties are
the softness of the plaster and accumu-
lation of carbon from the dissolved
steel

theth liquefaction of fluorine first an-
nounced last may is an achievement
of great interest on account of the in-
tense activity of this element further
study by profspros dewar and
have shown that the gas is18 easily


