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I GOOD THINGS 10EATON THANKSGIVING
j TUI1KIY-

StZta

I

ciioosiNd A Tunicnr
In choosing n turkey the 01Id-

tlrd la the principal ihlnR to to alleml-
rd to A young KI ul < r Ili beat IIe
near be dlillnguthid from ft hen tur-
key by hill consist Th Mae may IIn ai
certilneil Iby the lower 1111 of the
Ireait tome If soft nod bliololt the
turkey Ila youn If etlrf It la nit and
not rood for roaillnR It can only lIM

vied for lolling unit braising Turkey
welIehlnlf from eight to ton pounds
each ore thought tel
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HOW TO CAIIVU A TUIIKi V

Tin noiun nun
tuny oldrnnhlonil I Cookie and om-

ollhe new tashlonrd consider that the
ruler way to cook u turkey It Iu
It To do little line draw and wash
the turkey ihormiilily vipu iiih a sort
cloth ami rut fit Inside with Ml
Make a tullhiK at OM qunrl of bna
numb a tablei l awful of tufts salt-
pepper and cdniped iIot0ey still tax
the Ingredients together with an rU
Fill the triait of OW tool wtlh pom
of this pluCInu and pul title rrmalmle
Into the lbody Tie llhu hale and ulnrcote to the body end ilae It In slued
bolllnc water with theI breast down-
ward spell rapidlyI the first halt hour
then draw U In Id lack of the Stove
and cook slowly unlll tender

TO JOAHT HIM
Nln households out nf retry le-

ar going la roast llulr turkey thisThanksgiving UM a1 they have done
on all preceding last Thuradaie In No
vember Tlwirour way Into Slogan
singeing and drawlnjt tho fowl wash
thoroughly twill Inill unit out wlnodry with u clean linen towel and thenrust the 1110110i with nail Hiulf Allow up
tile o culux cud roast with u cup 0-

1J

w

Waite In n moderate oven from one to
lour hour litany prrpon hired slices
tot suit park upon the breast before

va91log utng no water-
TUIIKIYI 1OUIrT

Cut two iioundp of lest veal ana
tax of fat han two tree Cartons and
twos onion Into bingo Meet add one
hall ruled ut reveal duller Htew III

Iveal nhllo and baron partially
mlId soaker over them lhrf Ilnli of
Mlllnv water nr broth add four clovtn
a small Lunch nf Ihymt anti ranily a
liar tent AndI a tow gentile of white 111-

0trainIendfor an hour Flats a half bollIn tho rnullant liquor a
irkiy in which It will Import an In-

describable rich and delirious flavor

nitiui HTUrriNa
rut In a chopping boat halt an

onion n Sprig of parsley anti a road
Sled talk of celery chose all these
very nor then lako a loit of ell
bread which fine hail IIn trust remove
s4 minified In raid water unlll soft tout
It In with the choi oed herbs flavor writ
with sweet marliratn nalt and pepper
and after mlilnit all will tucnlir put
It IIn the lurkYHe w up Ih > anorlur
antI Just lfor< plarlliK In tho oven rail

n iwpprrtht turkey tll outilili
CHESTNUT ANI O HTKH HTUI-

VINO
Chrilnut ilumnir In ddlcloui tout It

Ito mare expensive that th bread
crumho and requires a rood chap of
rote aria Paine to prrparr properly For
a oodilinl lurkry take ihrra iiuirta-

f late clirlnun nr Pooch macron
as they are rnllr1 lootl them anti talk
them In a Steamer until tender ullh
to aIr it fork IhrouKh Thi n put than
Ini a bowl ami mesh them ai you would

iitnlora Kfmon well with butttr utlt
and I irpptr Still a Ml of reason and
IOPIKXI luirnlry rotten with ir am ai
tun tlw turkey rltero added to the

Lrrool crumb ulumnic makra an oyster
luinne

TIIIIKIjr BAtCIW-
Faurm OIK the proper mrornwnl

meat 011111l l lurktrye and many think
of all other kind llro are ruin travel
And rroorol I not wanting

aiinv HAUCIX
Cut one quart of Celery Into imall

pieces anti ad I one quart nf milk 1111-
In a double bolltr with an Onion In
nhlch four tlotra have born stark Sold

a blow nf notice Need rook unlll in
cry lNH nniea Under IMmure the iiion
Rod spar and thicken w tin a lllll fur
that dan IK II moKUnnl Him nrn nf-

hi Stock that Iho foul wan balled in
HfiKMi wllh Pelt and Pepper snd tell
lot five minutes

OTIIUK I1IKH3-

CANVAHHACi DtlCKH
Prepare for restating the lame its

any fowl patients roe fifty minutes wllh
an rill In the water turf with brrol
crumbs ir niaiWd white rotatim a
rnlnrril onion pepjirr pall and rtnllw
butter riarit the duiku In a dripping
pan with a sup of hot tiller Wells
with Hour and Ibale wllh melinl but-
ter inrnl h wllh lump of currant
jolly Make a gravy of the pun dill
pleas thickened with n mile browned
Hour and mentioned ftllh Spiel and a
Waialeale 1 of sherry

IOT flllAVV OOOHIi
Clean and pr pare a goose for root

Inc Iul It In an Iron I1 L wllh a little
wale till II IK colored Iliht brown
Then aill a quart nt Sweet milk atilt
offer ado another quart nt milk Hint
Carr until very lender Take out the
ROOM Thicken the hot milk gravy
wllh Hour weapon and Coate with ale
ROOM

CHICKEN nn
Cut ft large lender chicken In emal-

ler pieces them for frlcai elnRi put It
In a flew town with halt an onion pea
oon wllh alt cover with water and let
II rook Ulll tender II M deep baklnc-
illih rhlcktnsl truit e ut eesflofpiftea r om 11

butter andl pprlnkle with pepper
Thicken the gravy In he stew pan luv
Inn enough In coyer the chicken In

over with a blicult crum Clause In a
quick oxen till rullI brown This role
may be >me i hot or cold but Utter
hot and Ila dtllrloui

Till WILD TUHK
The Intel of the wllol turkey Is much

drier than that of the domestic Wall
and titer Ili very mile fee A Cavorts
way It prepailng this turkey U to lard
It well and uw nmrly chopped pork In
the mane luava or alIl Jelly is the
nlicit for turkey rootlets In thin way
ANOTIIIMI CIWSTNUT IITUFFINO

Moil dellcloui of all li the chestnut
tumng the rich nuts Riving a pecu-
Marly delkale lane In the tows To
conk II loll the chestnuts remove the
hills and brown Skins mash then
Mix them with a few stated bread
rrumbl and m illen with sweet cream
adoI a Illlle huller and iea m with
Stepper and sell In nillng the turkey
do not crowd In till nulling Kw up
tit olnlo and IIho

a1 lose In 5W11 liubihlfklyum
huller and malt antiIlnleo walk flour
riac 0 In a dilpplng iwnn4 put n cup
if water In the pas Settle Hint In

Ilh oven to bak

SALADS

OIIAMIK HMAD
Arrange crimp lettuce In the Pulsed

bowl cut over It an orange wllh Needs
and rind mnovrds coter will frrrihd-
remlng flavored wllh garble and a rve-

At onto
urrrueis IIA An

Cut Off the stalks train two heads at
lettuce rick off all the dreaYrl Iravee-
break the trader en IIeavta nltrt
one by one n1 remove Iht thick iossine-
lput the lettuce Into cold water rats-
well and lay It In lea water for onelmir
hour or longer Stultify before acr lni
drain the lettuce In a colander then put
It In a napkin shake well and lay It In
a limited dish Neil t ore Dar a Salad
dremlnK deirrlbeil Wow For two
life heads ulad tat Pan lahle ioon-
fula oil In a irnall flows alId on lra-

imonful pall onehalf leaeiioontnl
whit ep er ill lablewonfuli
while lnt isale title to a creamy
sauce our It over the lettuce Sprinkle
over a title shatnd leg and serve

KMIIVI HAinll-
emov the outer leaves from one

hrad of trifles salad place the posted a
halfhour In cold water Hhorlly trfon-

rvlner mil two tablespoonfuls oil wllh
three ULlertennful ut vinegar tdd-

nefourlhonh11 teanuontul n
trattof I IMr put the salad In a
dish pour over the dressings and agree

TIIANKSOIVINU IUNCims
10101400-

roc each class put In the punch
owl nne tablespoonful of sugar oneIh erg two ounces of brandy and a
quarter uln ounce or arras k

PUNCH CmAI
Jul of two Ilmre-I fruit In reason-

two Irnrul as sugar two ounces
of brandy used onehilt ounce or cream
voulle Title Ili for one glass

AHTOII rUNCIII-
Menty of sugar and lemoni ai-

Illlle
a

lime Juice will shaken with Chop-
Md Ice Ihlll add whlikey 11111Ix II
bed old r Tack the bowl In lee and
a1Id a bulbs of plain oU cordials to
taste
eaion

and all the delicate fruits of the

11111 TAIIUIS-

CAiniAni IIOUAttemov the wllhcrnl leave fioi II
mall head of ralibnffv cut out the rat-

and hrt 11400 the cabbage In
Paucean veer Wllh lolllner vsale4-
ecok ten mlnutra droln on A elev abd-
rlrro uR will cold waters then dlllde
the It Inn lour parts 00asan lsh

nit and Ipter and ret a 110 mill the
following fommrat la made Foak
two Oliver of bread for let mlnulei In
add water Incloi and pars out In a
towel rllice a pauiepan wall onehalf-
tallrppoonful of butter over ilia tire
add ono lahlmiionnful of fine clonprd
union r look five mlnutca without brow
InR add Hi breed itlr and cook less
minutes remove and vision cold add
four ouncea of auuc meat on halt
frn tea poontul of pall the same cf
whll 1ptor ono ester ntielialf tea
spoonful of thyme an I onequarter Ira
ppooniul of nulmrR dUldo this xiuilly
over tech pert of the cabbala roll up
and II with a ilrlnRi lay three IIIn
rains of Fall pork In n ran large ennuth
to receUe tile roll add one trials pllrn
carrot still sense Sliced onlot put the
rolls on top add ones cupful of while
broth lay two thin pllcri ollki ever
the lop cover wllh buttered papert pet
Iho pan In a hot seven and Lake till done
about forty to astir minutes baillnj

frequently
CIIRAMUP IlKANR

String anti Wash quirt rln-
eherlll each bean 914nllnR1Y Into Ihre-
plecru pales them In a paucepan cover
what bolllnR water add one tc 4uonful
malt and rook till under which will
take about one and onehalt houio-
Hhorlly brfor imlni drain th l betplac ft paucrpan with nn ounce nf
ler over Iho fire add title leaipoonful
Stuart pilr and cook two minutes add
onehalf plot milk stir least Hire min-
uteI then Idol th dcana mil all too
anther tail If necessary Odd lucre
pall add fait one lrai oontul title chop
Stood panley and per-

CIIASIICIIIIY TIMIIAInB
Take two quarts of cranberrle four

ands sugar and two cut wateri nah
1Il1 pick over Iha cranberries carefully
put liters Ina selection with two Cups
uf water cover end Plow till tenders
then lratn them through a raft re-

turn the lpulp to the Uftl in and Lull
llflren minutes loll th Poster and star
and butt lull long enough lo melt the
sugars tins out 111 tlinbatn mould
what cold water and sprinklel u Ilih InD
ulated luiari tour the cranlwrrlei
when nearly cold Into tile mould slid
Ml In a real place to Ret firm

IIAKID TOMATOES
Hcald and Stroll Some title lomaloeai

put In a iklllil stew lout Martin Plan
utep levelness unlll Smooth pU < In an
earthen l1h with a lump at butter the

Ilie nf an raw a mil sugar peppern-

Real palll enter with nn piai rel bread-
crumb and brown In an oven
OAUtlKIOViil IAIIIHIAV STYLI

lloll a cooitplied cauliflower unlll

lender chop It coaruly anti pore It
hard In a mould or I owl in that It will
keep torn when turned out Put Iho
uhivp tui mad upon a dish that will
nand IU local and pour over IIt ft to-

mato sauce Make fit by iu U ng to
rtther n latdeipoonful of huller nn1
Hour Ina paucrpan and poiirln ulxn
them B pint at eirnlned lomalo Juice In
which halt an inlan has been viewed-
Hair until smooth snit thicken 11111 ntnr
dy the addition nf three or four table
ppoonfuli of cracker dull Hall in total
turn Id paucn over the nollllodI mull
flower Pet It In the oven for ulmit tin
minute and aerv In the dish In whim
It la cooked

COliN PUDDINO
Make one dozen earn of corn and

slur what Iho yolks nt fire etc AMI one
quart nt milk unit fuel tablrei mful it-
meltnl butler beating all the while
next id Sugar and ft Hill still then
the whites rover Id dish and bake
slowly for an hour-

POTATOIH Hourntnll-
oll quart Irelrd Atilt wuihM rota-

tor with cone tablespoonful an I stns
quart ot water when iltmr drain off
Ih walest Snails the polatova taro end

1

r

1Ct

ml them ullh OM cupful milk ore
ounce butter and the yolks nf IW-
OahI

ri
IClio while braten In a HIIT truth

lUIlho polalora In a dlnli milk eat
dents will a knife on top ties potatoea
put In each dent a pmall lpuree of butter
rrl the dish Ina hot oven and bake
Unlit brown set the dish Into ft silvermum dish and serve
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A riitKicT MIKCR nrT-
rfll a Ih lonrue ikla IIt titmine tine thop three pounds riIh beef puel fre Ire It rm all tin

thcruuchly and Ilux u In owl TIIIT
lone but do not chop lout hounds tl
ralPlnr and hash and ry the rutquantity nf Currants Take hilt u
much citron and rut II iall

Vo une oouul ol Ibn wn sugar illa cup of dark mnlaMr ai the Sewell-
Ina factors and grind a rviNn in
Ploonfill each of clnnan m sell allows
wllh half na much loan while list
telex prated andl one pint et t lr

lout nil theme Innrellfnn hu i
baron crock and set In a Plow even
an hour starring halt a down tames

Thin take from the oven Slid tttr
In enough brandy to nuke the riuivery apft mUlnit It vlimuily lilt
wwKlen nwon Cover Ike ero k tWj
still pet AWAY to malur blch UBMU
Somewhat Indennlle two weeks nfl
dm trio a ter will nII4I loo bnl lilt
stare out during the Iperiod tit a title
brandy from lime to time VTIwa n jf
to make Into pleaI addl peeled and chop

t r

rot l

t
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I

111 1Ilr In lhe proportion of Ste-

largo tics to meet plot of eke

Intel c JI llo u i whin u tea4 tat
Into the Odorous rnas a ban lful1 rn
died rhertles and a rub ul Imm
strawberries to or gonlf nnJ
sIt dlsl Inclhely moult 0111 trsh bfit-
You will find your 14 to crowned All-

fragrant and
IVMIIUN

uOape
NN

a quart at squash which wt1oJ balled and mashed through a col
ale yolks or ru asset
to blrepounful of milled buffer a Min-

esat wtn with halt InOllrus and

halt call rl Peason well with MIl paw

derrt tlnnnon singer Mellon and
spices add Ilk milk tike 1491 thing mak-

Ina IIlh consistency of a IhlLk batter

ILUbl IUIJIIISO-
lix 00047 tinily nlno uL sag

ounces Stoned raisins four uunn rur

tents three ounrra nnly cut tltrua
three weltboObtn U the Krale rid
of onh11 lemon unbalt grated net

auto one leaxxntul rhlllamu0 vaM

halt antul clove one Mil Its
spoonful sib ant rap Irrald Lltad

crumbs onehalf Bill milk one 91-

11syrup tour ounces broken Sugar Ill
ounces flour onhIC teaspoonful
Inll soda dloln1 In 1It11 boiling

water Olin teasleonful um of loOm
vatted wail the flour 0arh0lf gill Dr

brandy huller II puddlna Work with

tubs In rntrc and sprinkle ullh It
crams mix all the Ingrrlhau
gether and nil It In Ihs form J1011 four

hours are must be taken not to pare

loo much water In the vessel the puj
tittles IIn to Ihe twilled cot It should oily

reach one lhlr1 full up the I0
Here with win saute

CIIKBTNUT PUnDINO

reel the chestnuts after pulll
lhm
with ext hoi

ct of lemon an4 drain watr
hen

Rre In amount-

of

very
title Tlhenuaddlhalt the

butter and umetent nugget the Jolts
of sag eggs or moro crolIolllColleen
IItY unit when the mllluo Is of IM

right consistency add sax beaten white

of eggs lIko halt hour
IIANANA Fiurrnns

Remove the Wake from four MoaC-

lass
j

cut them In hall mil th add
on CRK with onhU Kill 0oater
the yolk of one Olll 0 tlt° bAbt-

cpeontut or flour one lablespo0ntul
gar onohall loawnful me1te1 buster
beat file whites to a staff troth add the

l an bba
while Stirring ronstantlyl dip the

drop
nanas separately Into late hatter
them Into the hot fat and fry to A All

hot
golden colorsI transfer them I o a

blot
dish and serve flowing aloesurl
oneater addthreequarter cupful

fl 1r
toll

call
l I

tablespoonful sugar and 1I1t10 nullll

or vanilla extract

k lJIk ilA2t lj


