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Warm Welcome Ahead..

. .. for gifts like these! Each one
good
as yours! If
you're aiming at a man’s heart
his Christmas Gift

sure to compliment ‘his”

taste . . . as well

. choose
here . . . and you can’'t missi

S. Al's.

SANTA SAYS:

"Nothing beats a
Man's Gift from

A "

*

Cosmetic Cases
* Swagger Bags
Men's Gladstones

*

*

Flyte Bags

Choicest Colors and Designs
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Some Christmas
Love Myths

STRANGE RITUALS TO DIS-
COVER FUTURE HUSBAND
—By—
Wilfred Wolff
Girls, if you want to know about
your future husbands, Christmas
time will, if you follow tradition,
give you your chance of plercing
the mystery.
will the all-important “he” be
old or young? 1f you heed the old
prescriptions, you will go to the
nearest sty on Christmas eve and
knogk loudly on the door. If a great
hoggrunts first in reply, your
future man will be old; but if, in-
stead, you hear a little pig squeal,
a young man will meet you at the
altar.
But when will you be taking that
walk up the aisle? In Devonshire
they can tell you.

Hope To Hear The Rooster

It is to the fowl-house they go,
on Christmas Eve, for this secret.
Tapping distinctly on the door, they
are supposed to  wait with bated
breath for the answer, The crow-
ing of a cock in reply inside will
be accompanied by a sigh of re-
lief outside: for it will mean that
the girl will be married before the
end of the year. The outlook would
not be so good if the hen got in
{irst and supplied the answer.
If you want still more precise in-
formation about these mysteries,
there are indeed a number of ways,
according to anclent lore, in which
you can get it. Go into the garden
jate on Ohristmas Bve. At precisely
midnight, pluck twelve sage leaves.
As you look up, you will see the
shadowy figure of your future
husband emerging from the dark-
ness. But take good care not to
bresk any of the stems of the
Jeaves in your nervousness. Eligible
men ars sald not to like that to
happen on Christmas Eve.

Talking Strictly Forbldden

X you do not fancy going out at
so late an hour—though you need
not fear ghosts, they never come
on Ohristmas Bve—you oan stay
indoors, and, with a little more
trouble, get the information you

The way %o & man's heart being
through his stomach, you must
bake a dough oake, on Christmas
Eve. Prick your initials on it and
place it on a stone in front of the
hearth., Then find yourself a hid-
ing place from which to watch It
late at night. As the clock strikes
midnight, your future husband will
come walking in through the open
door and prick his initials beside
your own.
Only one thing must you beware
of. On mno account must you

FOR THE
ith him at his private table, but Dad and Mom

were not enthusiastic until Robert demonstrated that Nick's table man-

FULL REHEARSAL
the dog, to have dinner Ww.

ners are impeccable. He
see here, Nick seems to
cigarette

did it with a dress rehearsal, which you can
bs enjoying nonchalantly an after dinner

BIG DAY:—Robert wanted Nick,

Christmas

things eligible

another of those
men don't like.
Men May Try, Too

Christmas does mnot help girls
only. It comes to the aid, also, of
young men who are too shy to pop
the question, outright. In the
Tyrol, in Austria, special pies are
baked before Christmas. The girls
take these home to share with thelr
families. If » g man ap-
proaches a girl and offers to carry
the pie for her, that is understood
to be a proposal. She can take it
or leave it.

Yet, if on Ohristmas Day, you
are still in doubt,
surest indications will be the kind
of Kkismes you get under the
mistletoe. In some parts of the
United Kingdom, they belleve that
the lucklest person in the house
during the next year will be the
one who first opens the door to let
in Father Ohristmas. And ainoe
there 18 mo reason Wwhy Father
Christmas should not be tall, dark
and handsome (or blonde, if you
prefer it that way), don't let the
others get in ahead of you and
pluck too many of the berries.

Be the lucky one yourself!

—
“A windy Christmas s & sign

of a good year”.
“If Christmas Day on & Mondaf

chatter, either while ‘baking or
during your nooturnal vigll. It is

be, a great winter that year you'll
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EXCLUSIVE TO

1 SEMPLE'’S
v THE
3 HERB FARM
2 y SHOP
E | E Perfumes

_CHRISTMAS

" Fill your Christmas list with-

X i s
< Gifts Galore (3

1.75 to 6.50 -

FOR HIM
Seaforth
3.50 to 7.50

"~ STORE °,

out emptylng your purse by
doing all your gift buying at
SEMPLE'S PHARMACY — the
Merry Christmas Store, Here
you will find something nice at
every price for everybody — a
perfect present that enables
you to give the most pleasure
for the money you spend.

Tiffany Sets
2,50 to 11.50

Brush, Comb,

Mirror Sets
7.50 to 16.50

Travel Kit
9.95 to 29.00

Philips
Electric Razors
29.75

King’s Men
Toiletries
1.50 to 4.75

T

store,

178 QUEEN ST.

We carry also a complete line of the ever pop-
ular YARDLEY and DUBARRY Cosmetic Sets.

Here also you will find
BACCO, CIGARETTES sand
Famous make CHOCOLATES, Christmas boxed,
make appeeling gifts. You'll enjoy shopping at our

Sunbeam

.Shave Master
31.75
Black Watch
Shave Lotion
3.00

Candles

It would be astonishing, indeed,
if no candles appeared in homes
throughout the nation on Christ-
mas Eve. The legend which sur-
rounds the custom is belleved to
have started in Ireland.
There on Christmas Eve a large
candle was burned which could be
snuffed out only by one named
Mary. As the Irish put it: “Who
knows, on asome Ohristmas Eve,
Jesus and Mary and Joseph may
come again, not to Palestine but
to the Holy Isle on the fartherest
edge of Europe?”
Their first use for Ohristmas is
not recorded in the annals of any
nation, but that the “Christ Child
Candle,” burned in the window on
Christmas Eve is, according to an
old legend, placed there to light
His way if He makes an earthly
visitation and atonement for the
night of His birth when there was
no room for Him.
Also among the legends is ome
about bayberry candles burned on
Christmas.
During the early history of our
country, animal fats were relative-
ly scarce. The branches of the
bayberry ahrub were ocovered with
wax-glving berries and children
were given the task of gathering
the berries when candles had ta
be made so that the animal fats
could be eonserved.
Aocording to tradition, ene who
burned a bayberry candle on
Christmas Eve or Ohristmas Day,
would have long life and a happy
one,
An old verse reads:
“Te learn your luck for the
year they say,
aip en

Burn a bayberry
Christmas day.

I¢ the flame burns bright and
the light shines olear,
Good luck will be yours
throughout the year™

FIRST OHRISTMAS OCARD
WAS CREATED IN 1842

Over 250 ago English
school ohildren wrote Christmas
expressions of good will ocalled
“Christmas pleces.” from this
school chore came the graclous
custom of sending Christmas cards.
The first known Christmas card
w8 created in 1842 in London by
a young etcher named Willlam
Egley. Original of this first card is
now on display in the British
Museum.
In the United States, Louls
Prang published the first Christ-
mas cards. During the 1870’s and
80's Prang produced thousands of
beautiful cards and has become
known as the grandfather of the
| business.

The first Christmas tree in
England was erected at Windsor
by the Prince Oonsort in 1840, Ac-
cording to the records of that
Royal Christmas party, the tree

Few people
|ing array of sweets and
Ohristmas

Dainties For Chrls: istmas Parties
&
can resist o

-3

4 ounces of margarine crea
with 8 ounces of icing-sugar X:r::
of ’chocolate

i

time, and, to the ohild-|mix ssary
ren, they form one of the sea- b i )
son’s chief attrpetions. Here are LEMON BISCUITS
a few recipes which are not too
elaborate to prepare: ts— 4 ounces of flour,
4 ounces of ground rice; 4 ounces
COCONUT I10E of grenulated sugar; 1 egg; ¢
ounces of margarine; 1 lemon.

Ingredients— 2 1bs. of lump sug-
ar; % lb. of dessicated coconut; u“;l‘:;" Mix Seibac doe we.
about 1 gill of cold water; cochi- |, " o m;d';"‘m oo and grated
neal, ) &1.1 ! l;ln'l basin and rub in

Method— Put the ump of ug-|crumbled mixture, Beat 0o o
ar in & saucepan with & @0l of|ong add it to the other ingredients
cold water, and stir until dis-|t; form e stiff paste. T ents
solved. Pour in /the dessicated|mixture on to & floured board the
coconut and boil for ten minutes,|cut into biscuits with a mtry(:::

30 minutes.

For The Bon-Bon P—I_S_hes

Oook Book coms thres Ohristmas-

half the mxture into a thoroughly
buttered tin, color the remainder
quickly with a few drops of ocochi-
neal and immediately pour this on
top of the white mixture. When
cold and set, cut into squares,

BANANA SNOW

Ingredients—3 or 4 large banan-

as; white of 3 eggs; 1 tablespoon
of strawberry Jam,
Method— Rub the bananas and
the jam through a sleve together.
Beat the egg-whites to a very
stiff froth end lightly fold into
the banana mixture. Plle into
glasses and serve with small
sponge fingers.

PARTY SANDWICH

Ingredients— 6 ounces of seM-
ralsing flour; 8 ounces of margar-
ine; 6 ounces of powdered choc-
olate; 3 ounces of ground rice:
8 ounces of castor sugar; 3 eges:
a little milk; vanilla essence.

Method — Oream the margarine
and sugar, add the yolks of eggs,
a little milk-and half-a-teaspoon-
ful of vanilla essence. Btir in
the sifted flour, ground rice and
powdered chocolate, then fold 1In
the stiffly-beaten egg-whites. Pour
into two greased sandwich tins,
and bake in a moderate oven for
Il with s mixture

stirring well all the time. Put|iar.

5 Bake in & moderate oven
for 15 minutes.

CHOCOLATE BON-BONS

Ingredients— X b, of butter; ¢
ounces of castor-sugar; 2 egg-
yolks; % lb of chocolate; raisins,
Method— Melt the butter in o
pan and stir in the sugar and egg-
yolks. Beat well together, then
add the chocolate dissolved in g
very little water. Continue to atir
over a gentle heat until it bhe-
gins to thicken. Pour into s
tin and leave.tostand Jusy
before it begins to set, mark into
squares and place a raisin in each
pection. /

PEPPERMINT ORFEAMS

Ingredients— 1 b, of lecing-suc-
ar; 1 teaspoonful of glycerine;
essence of peppermint.

Method— Roll and aift the e
ing-sugar until it 18 free from
lumps. Put the glycerine Into a
tablespoon, add twenty drops of
easence of peppermint and stir in
the sugar. If necessary, add a
little cold water— just sufficient
to form a paste. Roll out ard
cut into small discs. Leave thess
on a dish to harden and turn
them over once or twice so that
they will dry evenly,

Oopyright, NFL

From the Boston Cooking School

treat suggestions which are easily
prepared:

CANDIED ORANGE PEEL

Remove peel from 4 oranges in
lengthwise sections, cover with
cold water bring to bolling point,
and cook slowly until soft. Drain,
remove white part with spoon, and
cut peel in thin strips with scis-
sors. Put 1 cup sugar, % cup water
and peel in saucepan. Cook peel
slowly until clear or to 230°F. Cook
on plate and roll in granulated
sugar. -

DEVILED RAISINS

Remove stems from large select-
od raisins and ocook in hot salad
oil unt!l plump. Drain on brown
paper and sprinkle with salt and
paprika.

SALTED NUTS
Blanched raw nuta
oil

Balt.
Sprinkle nuts with ofl and brown
in hot oven (400°F), stirring oc-
caslonally. Sprinkle with salt after
remroving from oven.

PR

Here are s few other favorites
which the family and friends will
enjoy.

CHOCOLATE FUDGE

4 cups white sugar.

8 tablespoons corn syrup.
114 cups water.

3 squares chocolate,

1 teaspoon vanilla.

1 cup nuts.

Cook all ingredients together ex-
cept nuts, to 238°F. Cool to 110°F.

jclng sugar untll it forms &
paste stiff enough to make o
long roll with your hands on a
sugared board. Beat thin and
set in & cool place to get firm
Use fruit colors as desired.

DIVINITY FUDGE.

eup ocorn syrup, 2% oups
white sugar, 1 cup water, whites
of 2 eggs, walnuts if desired.

Boil syrup, sugar and water
until it spins a thread. Pour
half of mixture over the well
beaten egg whites. Beat. Boil
the remaining syrup until it
reaches orack stage (about 290
degrges on & candy thermom-
eter). Pour very slowly Into tha
mixture and beat until stiff. Drop
by spoonful on a buttered platter.

LENA'S FUDGE,

3 spoonfuls bitter chocolate cut
in pieces; % cup cold water—melt
together, add 2/3 cup milk, 2 cups
granulated sugar, 2 tblsp, corm
syrup. Place over heat and cool
until syrup forms s soft ball when
dropped in water, add 2 tblsp. but-
ter, 1 tsp. vanilla Cool, then beat
until it thickens. Pour into butter-
ed dish, and when cold, cut m
squares.

OANDY DELIGHT

3 cups granulated sugar, % oup
corn syrup, * cup water, 2 egg
whites, 1 cup chopped dates, 'z
cup chopped walnuts.

Method: Dissolve sugar and com
syrup well in the water. Cook until
it forms a ball in cold water (bard
ball), Pour over beaten egg whites.
Add dates and walnuts. Beat thor-

oughly.

Beat until creamy. Add nuts and
finish by kneading hatch. Shape
into a round roll and slice off
pleces; putting it away for at least
48 hours, in an air-container be-
fore slicing it, will improve it con-
siderably.

AFTER DINNER MINTS.

was over 40 feet high, and car-
ried presents worth more tham £9.-
000 — which was a lot of money
even In those days!

. 1 ¢

MY&‘,‘," ,;fd 11 '&; oﬁﬂ‘ olp';f:p‘f three melghborhood small fry
permint (not too much), ~ Beat | drop in, you can be sure six sil
‘Add|show up. And three toys and six

“Poace

again but not until dry,

| Christmas Eve
\ Memory Check

—e

Did You Remember...
. ..to take home & few axtre
toys? If you are expecting two &

children do not enhance

a fine display of toys too!

Choose the right gift for the s
list from our top-name, top-quality line up. We have

vy * Golt * Tennls
* Skling * Hunting
* Hockey * Fishing
* Bowling ® Archery
* Baseball * Badminton
* Basketball * Football

¥/ NEW ISLANDERS CAPS
/. SWEATERS, STOOKINGS

rtsman on your’

mr lies of PIPES, TO-
CIGARS,

Semple’s Pharmacy Ltd.

PHONE 4171

115 KENT ST.

PRRPIRIRARNRAN MR
SPECIAL SII;OCECKIA“!‘ SPECIAL
LEATHER AMES BADMINTON
JACKETS n‘:.. $0.95 RACQUETS

$20.00 Now $8.95 20% Oft

o e

TOYS — TOYS — TOYS
OPEN EVERY NIGHT UNTIL CHRISTMAS

Dowling’s Sport Lodge

. DIAL 9363

on Earth.”

Did You Remember...

...to check the Ohristmas tree
fights? Not day before yesterdaf
Not last week., We mean right now.
A few stores are still open and
you can supply new ones. Better
pick up a few more ornaments o0
Did You Remember ...

.. .those last minute Christmas
cards? If not, you can send tele
grams to reach them by Dec ember
25. You can even have A messen-
ger call at your house while the
guests you invited in for snacks
are there, and probably everybody
will remember someone far AWAY
who should have & Christmas
greeting.

DI4 You Remember...
...to0’hang some kind of Christ-
mas decoration putside the house,
g0 passing strangers may enjoy
some of the Christmas glow that
s in your home and reflect 1
around your town? Remember,
everyone has a part in this Christ-
mas cheer, not just your smal
circle, and the more cheer you
scatter, the more you will gather

GOD BLESS CHRISTMAS

“There are many things from
which I might have derived & 1
by which I have not profited
dare say,” returned the nrph""i
“Christmas among the rest. B“‘
I 4m sure I have always U'""“h'
of Ohristmas time, when it DAl
come around, as a good time; '
Kind, forgiving, chartiable, pleast’
time; and, therefore, uncle, ﬂw“{‘ ’
it had never put a scrap of gold
silver in my pocket, I say, %
bless it!"—Charlen Dickens. |

Christmas Carol.”




