AL KINDS 0F
CAKE FILLINGS

As many of the slstere ask me o)
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various fillings for lavor cukes, | wiil
send o few that I have found very sut
isfactory. Many good cake
have nlready been published, anv one
*uf which, if baked fn lnyer s, will do for

these filingd
Lemon Eream Filling—Grated rind

recipes
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One Girl's Way of Managing a Lover, [uther, better no marrlae

If, o the olher hond; O give the
el the beneflt of m doubt, she did
not do It from the purely selfish de.’
gire to zain her |-ml‘h. but becauss he

o ks EE

; 5 Bo,y d T
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A news Item tells of a girl who

Jumped futo o river bédiauss her finnee

whom she was tiving to persunde o

and juice of one lemon, one cup of s |
gar, half cup water, onc henping s |
|

uuyiine

blespoon flour, small

mece of

Bnd o very small pineh of sale Deat
two egegs light and mix the four into
f batter; pour Inta the Leaten eges
A8 soon as the rest of the lngredients
have come Lo a boll, sel on the baek
part of the stove aud stir into It very
quickly; stir vigoronsly the eges il
continue to stir untll the muxtiura

comes to a boll aml thickens to the
consistency of Jelly. thae
ecakes when partinlly cool
Minnehaha Filling
half cup boiling water
egg benten dry and siif
BElng seeded and chopped

Snreid on

1 sugie,

wiite of

Onpe o
o
one aip raly g
Boil sagnr

and water until [t threwds, suir it inta,
the white of the o and, InseIy, add |
the chopped raisins. Scieon wilth a
few drops of Temon extriet wnd sprind
on cake,

Cocoanut Filling—0we 1 hulf
cups granulated sugnr, rwoahirds ecup

water, béal the white of one eeg to a
sUff froth; boil il Ol
begine to thread, stir it fnto the bodten
froth and add u retnded cup ol ghreds
ded coconnut: add a tiny
salt and a few drops of
Orange @xtract.

Nut Filling—0Ong haif
cup water, white of one egg henten Lo
a stiT froth; boll sugur and water un-
til it threads and wiir it
en egg; add hall cup of choapped wal
nuts or almonda and hnlf enp of chop-.,
ped ralsins. If more filllng s requole
ed, uge half a cop moie ol
little more water and purt of
white ol an egg,

Chocolate Filling—One
Balf cup water, white of one ogg hon:-

sueiar Jisl

pincll ol

lemon oy

s,

into 1the beat-

auenr, o
angther

Cun SUpgil,

|
en to a Ul froth, twothirds cup, or

more If desired, of grited unsWweet ened
chocolate; boll
tH it threads. and stiv it nto the heas-
en froth, then add the

sugoar gnd waler un-

gritel choeo-

Iate, a tiny pinch of salt and Mever
with vanilla, Iostead of using  all
chocolate, | sometimes vory by using

half ehocolate and hall grated cocon-
nut,

Strawberry Cream —Half thick
gweet cream beaten until s, two ta
blespoons sugnr and one lnrge cup of
berries well swostensd

Vienna Cream—One cup hick sonp
oream, one cup sugar, one eap hekory
nut or walnnt meuts put throngh rood
chopper. Stir all and  bol
five minutes, then spread on the lny-
ers.

Golden Cream—Yolke of two oggs,
one cup sugar and
thick sweet eream; beat the yolks
very light and add the sugar and
eream; flavor with voanilla and spread
on cuke.

Coocked Cream- (e lnree oup swesn
milk, one cup sugar,
egg and ane heaping tublespoon Hour
or cornstarch; boil milk BUi,
wet the cornstareh with o little milk,

(M11]

togethor

IwWao 1easpoons of

ane well bheaten

H |

mix Into the egg and stie gulekly nto
the holling wilk; fSaver to taste
Banana Filling—Two-thirds cup s

gar, four cups water and Juice of ong
lemon, one bearen exg, one whlespoon
flour mixed 1o n swooth batter whih o
little water and u tiny
boll sugure, water and lemon jolee. udid
the beaten ogg (o batbey,
briskly to prevent cuvdling Should be
a thiek Jjelly when dope. Crosh thren
bannnas and mix Into I, or more If
desired, and when cald wpread on the
layers,

Chocolate F””ﬂg O v
milk, one cup sugnr, yolks of two egus
and haif cake of sweel chocolute grat-
ed (It may require more chocolate if
the cikes are very smulll nnd one (s
blespoon vaniili: heat the milk nmd
add the chovolute, sugnt, vanllla anil
ogus: 8ot in o double bLoller and seie
uetll a thick Jelly,

Caramel Filling—Two sennt eups su-
gnr, twothirds oup mlik snd bucrer
the slze of an egw; boll abour 10 g
utes and beut until nenarly cold. 8jread
on the hot cakes, This is inther difs
fienlt to handle, as it
quickly.

Any kind of jelly mnkes a good fll-
iu and all k(l}dl of nuls may be used

Huel of sule:

stirring

hardens go

swepr !
|

| Lure:

wus g0 obstinate, thera was no other
wity to make him yield, then It would
have heen hetter for her to break the
engagement than W resort to any
suoch methods. If she has any spirit
whatever, marriage wih a man as
ohstinnte as this would Indicate noth-

stant a certiin wish refused to do sy
or course, he mmped  in
after her, and pulled The
news ltem ended by saving a recon
cilllation ensued between the two, atd
he consented to do as she wanted

promptly

Her out.

It is another version of the Lady
and the Glove, And thig mun would Ing but migery for her, RBhe can't be
haove been wise, If after ha had Jumplng ito rivers forever,
olieved hbis Jady's hehest, ‘he had |8et monotonons,  Hesider 1t woull

deflnitely, like the knlght of old, byo-

Kon off the engngement. For he was [Dot alWays jump in afier her, and it

on the road to beconiing a henqg Jed wouly be exceedingly humiliating o
hugband, or olse the home will le-|bBave to roscue onc's self., Dut look-
come the seene of econtinual domesiis s at it serlonsly, any woman f\l'll
quinrrels.  Marrled lfe thot starts oul (0 Epark of selfrespect must despise
With tiis sehente of coerelon between |hersell Tor having to resort to ihis,

or similay methds 1o obtain thot

the two I8 not golng to be n \'1-.'.|

A iy !'i::::-»]
hnppy existance, ¥

wihiteh is rightfully bers
in which such metholds ate necessnry ,

If love, which means the ulmost con-
any irue woman, It fove, | sideration for ench other, {8 not the
hni selfishness,  And wise |s the maon | Uasis of marringe,  then trouble i‘s
who reads the trne meaning of it, und [ ahead for both. For no condition in‘
Fefuses to put his head into any gieh life opensg the door gulte so wide to
A marriige updett sueh con the bitteres: misery ns an nohappy
frue marriage:  morringe,  And it s more homorable
disintereated | for either party to break the (‘lluilkl'-l
love §s, | ment than to go forward to a mar
Anil | pinge In which the one and only vea-

the |son for it is ahsent—love

But such a method is unworthy of
shows not

Hipnsit,
ditfons would be nao
(e,
which and

for Jove, dee),
love, all of
Iz the only reason for marriage,
it on one side or

mory

i tacking

EXCELLENT ENGLISH DISHES

oted splely und tn up the overhang-

While the solld, savory platters he :
ing puste,

Wring ont o cloth In hot  wates,
flowe It and tle up the pudding. Have
Amerionil | gy water boiling into which f1 goes,
nervons gyvstems, there are others for amd boll steadily for four hours. If
b Witer must be added from Lime 1o

loved] of onr cousing over the sena com

bitge badly with the dyspepsiaridden

stomachs that accompany

cuigine would

which our national .
Liime, thig must be wdded from a boil-
much ithe betler. ing kettle nlso, as it is of the utmost
Even the heavier combinations, as|jo0mun0e not to redice the temperi-
of meat and pastey, would be nseful jture of the aiddlng,

When the cloth g fAnally removed
out i plece In the top of the |
crust to prevent the pudding bursting
nlayer and send it to tble elther with & nap-
for instance, kin ploned around or In u
come English beefstenk pudding and hmore ornamental digh,

Reoaders and udmirers of Mrs, Brown
will semeber thot if there was one
dish more than another that “Brown”
was “partial 10" it wns a “weal and !
W e Now Is Brown slone in this
s predilection for thee smid pusury
dalnty Is shared by many Englishmen
of hearty appelites

Here is the rule for making It A
pHnd and a bhall of et of venl eut
into squires, a quatter peund of lean
hwm also in small pleces, with a -
blespoonful or thereabouts of butler.
Cover with water in 4 deep ple digh
nnd stew well, When it ts tender ndd
two hard-bolled eggs oul in slces, o
small guomtity of mineced poarsley anmd
a suspicion of thyme. Cover the dish
with thin pastry and bhake,

at thmes 0 prepared us they nre in the |
roumnd

Lest English kitchens, The goller, the

hirsebindl und  the growing

schaol boy, woull wel- sovond,

would bave no canse (o regret the

solidity of it afterward,

This pudding vequires a vich bolling
pastry mide of five or six onnces of
suet and hall g pint of water or milk:
or use one aud o kalf poonds of floor,
ImtLer and Roll it out about @
guarter of an inek thick nand have rhe

wiler

pudding dish well greased befora lin
with the puste,
must be good and tender. Cot it into
gliees about four Inches long, Senson
these, Hour them and roll vightly. Fill
the pudding digh with them, leaving,
howevey, cnough space for the watey
which is 1o form the gravy.

Cover the top with pasiry, of conrse,
and be orreful o have the edges cares

Ing It The bheslstonk

fully seoured

I Is stenmed l[or four ar five hours,
find 18 gerved In the bowl, folded abour
with a napkin.
|

A Meat Pudding,

British Potato Soup.

Huglish potato soup Is both ecconomi-
onl and savory. For It they boll mar-
(Fow bones and straln off the stoek. Ta
fstenk ! ihig {8 ndded n plute of eut-up vegern
bles, consisting of the following mix-

Three onlons cut ne, some po
large curs
Add seasoning ns for any

|
A variation of this dish is bee

nnd kidney pudding, » line specimen

ol which requires 1wo pounds of ren- tatoes sifced ohin ftd oh

der steak and two kidpevs, Beason the | ol grated,

meits to vour tpste using sult and [ soup and simmer sn hour or more
bluek pepper. Strudn and serve, Bome add a stalk
Cut the steuk into pieces ubout nn | of eelery and n Biv of cooked lenn ham

kidney into
fbove wni

Ineh square and eut the
elglts. Line the dish us
i with the meats,

Now pout on the water
faprinkle m a lttle Mour o thicken the
wravy, bt Hpned quite
thiek nevessary, Lol the | basket and plunge
wiler come to within two inches of | far
the rim of the bowl,

Molgten the sdges of the crust, coyvs
er the top, presm the two crusts {o-

to the origlnal stock pot to give addi-
tlonal flaveor,

For g breakfast dish a I'Anglaise try
Lronded sausnges, Wipe the sausin-
dry, dip in Ler'on egg and
bread erymbes, put them in the frying
Inte smoking hot
They require about ten minutes’
cooking, the heat belng reduoed aftor |
the initial plunge. Serve with n gars
nigh of Hitle pauares of toast and fresh

sSome cooks
KEs Very
il sws 1 b8
ihis I8 not

“well as dates, figs and ralgins
as well as | in

Hane thabk 1 huva ot

Litothar that the sravy may be lmpris | sprays of whiercress,

(son, they ave agoln featured to a sur

vers and occaslonally on the skirts,

I
skin anid absolutely

unhiecoming bonds of per-piration roll:
ing down the fmoe which are the woe
of g0 many., A pad of linen, well
sottked In musinrd water and applied

prevents those

to any place whera perspleation ox-
tends a8 to the arinpits  or fore
head, makes mialters more sure, AI

dunting of ontmeal algo helps to com-
plete the cure.

For salads celery s well nigh n-
It is combination
with chicken, venl, fish, apples. nuts,

valuable, uned  In

OVELOVE,  poppeErs, omatoes, potaloos
wnd heets,

The latter combination I8 enpe:
clally  popultr In England, the an

ogoked  eelery eut in rings heing
added o an equnl guantity of slleed
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N— -
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LR LR LS LR L L I Lyl el lr L Ll DLl . Ing yet tightoning effect upon |'I'wI CELERY SALAD, cooked beet voof. This lg alwaye

served on small plates, one to each
Indiyvidunl

A very pretty salud is made by cov-
oring  erigped  white celery cut In
onbes with 0 white mavonnalse made
by adding the whiles of two eggs ‘o
the regular mayonndige redipe nml n
hnif cup of whipped cream. Garnish
with sliced tomntoes and sprigs of
Plenched celery leaves,

— —
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FASHIONS ND FADS

We wee fringes on tunles,
sushes, collary, cuffs and hats, |
.\iill\}' Jackets of s¢'le, cheviog illlt];
corduroy show the belted effect, |
Mogy of the skirts for evening have |
smnll tratus,
Flnek velver ¢iibong are much used
for trimming, |
Many large velvel hats with turned.
U brlme are feen
Luce js much
gkirts of evening frocks,
Dark blouses ate trlmmed
white mousseline de sole |
Many of the newest evening coats
nrg miode with a sinole soam, |
The new horn buttons rimmed ib
contragting color vome inn variety of |
comhinations,
Muachine utitehing
on skitts and coat

skiris,

psed on roffles on

with
|

s vory pnpu]m'l
suits of (-hs:\-'!ul.l

It would Fand English snitings.

Iur s used more extensively than |

lose Its forve. Then, too le might 'avar 1o trim dresses (ntendod to wear

without a wrap,

Charmensg continues to e the fash-
lonable fabiric for arternoon wenr. The
fnvorite trimming is silkc fringe;

Paris has elected the huge, fine,
stmply trinmmed hat of black velvel as
the refgning favorite of the ssason,

Tunies are longer nt the ek than
front, and embroidery

the oliuborate

This el Iz of the 1vpe of wormnn |
who ories when she van’t met what | ool never be happy. _And fringe are used (o decorate thiem
slie wants, Dur men nre becoming 10 shely sertous disagrecmeits arigo ! Muffs are huee  affolrs, abd  #re
wmewhat weather-wise to the feml-| It courtship days {hat edeh highs foften lined with satin and chiffon to
pine rainy setison, and (hey slmply handed measures are necessary oo hprmonize with the color of the fur
holst’ an wmbrellg of tesiznntion and [win one ar the other over, the lt\'-l’ Girdles anpd sashes nre often In
co serencly on thelt wiy, So it secms [ had lettér tike reason by the bond, [ hrjeht ¢olurs on  Ulack and white
.sunw‘.!.lnu- mote strenuous 18 neces |ond walk a fittle wiay with her before  gowns,
gury, and realizing 1t, this giv] jumpeil | they procoeil to the murrving alinr l Porsian gllk velled with marquisetie
nto the river. Of cotpee, she knew |Bayving n few words ar the chitreh s used for collars, revers and ouffs on
e wonld vesene her, and of course chancel, and marching dowh the aisle | n nomber of cloth dhd satin mollels,
she knew likewige, (hit as a result [to the tune of the wedding mareh im-] Many of the new skirts are fitted
"of her action, he would give in. ot going to change human |mml':~.|“{th a senm over the rlght hip und a

long strafght dar over the left hip,
The new modelg show high-walsted .
effects on sllrts and slightls
shart-wais'ed eflégts  on sl
clonks,
A few cape collars are heing shown

very

coals

of 100 Bottles

NEU SELTERS|

That Famous -
Mineral Water

Sparkling, Health-Giving, Delightful »

$10.00 per Cas

H. Hackicld & Co., Lid.

DISTRIBUTORS

o1 anto codts, but these will not be In
the height of their mshion untdl jater
in the geison,
Royal purple is deejdedly modish.
Muny of the new skirt models are
In gverskint efféet, some belng edgedl
with fringe. The drop skirt is uspally

of salln or velvel
Many of the new sireet and auto
cofls hove their collars and eoulls

trimmed wilh velver, corduroy, ratine,

bengeline, Winid or satin
In splte of the fact that

widely distribpted

frills
BEH-

lace
werg so Jnst
priging extent for fall and winter,

ANl Kinds of laces appear i dlffer-
ent purts of new dresses, and there is
i tendency toward the biggest lace
vogue known for some time.

Fringe will be seen on unearly all
of the costiimes for allernoon
and ovening wear, on house zowns,
negligee, parnsols and even on hats

The early fall tendeney in tailored
snits g strongly toward sults having
trimming on the collars, culs nmwd re

new

ST
PRESERVE YOUR DIGNITY.

The wuy to wiard off old age 18 not
to fepr 11, not to allow ona's gelf to
Lo aupressed by the dread of advanc-
ing woprs, Use only legitimate pre
vantives and avold brying éxperinients
with prepavitions not  Indorsed by
physicinns 1o not weur tollettes in-
tendogd for voung girls, they only add

Prce $26.50 (Poreclain.)

vears to the appearance. Keep up . . . . . -
0 ete in the Gurney.

yout Interest in the young, but do that give a refrigerator standing, is absolutely compl y

not envy them. Retire with dignity can be kept scrupulously pure and wholesome.

from the struggle, do pot pose N8

vour duughter's rival. Above all, sor-
vounded your jife with sweet, (rue al
fetions which prevent the heort from
growing bittar. D not _lose Interest
In the growing events of the doy; do
not (il behind the times, and do not
barp on other and botter days, To
those who como to you for advice he
slways kind and sympathetic, As you
veurs preserve carefully
your  personid  appearance, lor
lost It may pot e reguained save by
strenuous  effort, Your coshinnes
should be shaple angd unpreientious,
yot graceful, These rules, carelully
und asensibly tollowed, will keep you
voung and atiractive.
i
EXCESSIVE PERSPIRATION. |
Few of the sufferers from this hate-
ful and uncomfortable trouble know
that it can be checked very consider
ably by washing or bathing In mus.
taribwater every morning.  The mus
tard should bLe In the proportion of
nn egg-eupiul (o a foll-slzed hath, or
i dessertspoonful to 4 washing basin,
It ghonld color the wafer yvellow, but
pol be strong enough to lufiame or

pdyines in
nee

in sixty days.

HOUSEFURNISHINGS,

Gurney Refrigerator

. ONE OF

Permanent

THE ONLY CLEANABLE.
KING OF ICE SAVERS.

It is now Refrigerator Weather, and with this fact in mind
and with the knowledge that you want the Best and Most
Satisfactory Refrigerator on the market, we offer for your

inspection the

Celebrated Gurney Line

You cannot fail at once to see that the circulation [eature, which. after all is the only factor

Prices range from $7,50 to $150.00, according to size.

ON EASY TERMS

You can become a proud possessor of a Gurney at once.

One-third is cash down; 1-3 in 30 days and the final 1-3 .

45 STYLES IN STOCK.,

W. W. Dimond & Co.,

LIMITED

53-57 KING STREET, HONOLULU,

Satisfaction

All compartments

Prce $42.50 (Poreclain)

sting the skin, It has & most rerresu-J




