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CHRISTMAS PLUM PUDDING 'Candy Boosts Spirit Of Christmas Salads May
- ! Christmas In Home Be Gayv And Colorful
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evenly in two dishes. Beat yolks light,

add two cups sugar, beat well and then |
add one quart of good brandy and one’

a time, turn a
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The new vog.ue‘fr.;r salad dressings
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| E;itt::f C:::a;:ull: [ HIGH ROCK LeGRANDS - & 5 ASd, GOLD
. up the flue in or- - 1 _
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