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BARGAINTIMS.
"He is aril paid that is satisfied.' 1

>V*..\*-.
*

-"Shakespeare.
• Our furniture si\fH

—
Tir-faghf. sutlsfactlon,

ns t!i«- wf>o«ls use*larc of the best anal rinniwifjl
ly Mctliniaffil. Thf» fabrics rh«»trn ar»» from
every anaajrstff of th<- c!obo. :md our artists and
dfsij;nors search both h*»inispli»-i"p>* for the
quaint prototypes of many of our most b^airti-
ful dsjajgM. iltfH '")'..-Jr .: \u25a0;.
,' IC(Nlu«fil.(hi t..r> priced make it particularly

SjArsßjtsjgjfaaaa for you now to i

"BUYOFTME makes"

Geo. G.Flint Go.
A3.45 and47 WEST 23?ST.

HEAR BROiADWAY.

fACTORY: 154 and 155 west I9?street

I& UNTS fINEpjRNTTUEE

0. HAAS BROS. wm.
345 Fifth Aye.. Opp. Waldorf-Astoria.
Rarely Is there n'urh an oppnrtuntty to bur th*cr»atJ«m»

of famous Parts drfa«makrr» a.-< that n'»w ..ff»'-i. for an*
week op!'., at our .-*rah: «hrrv!i'. W» wilt nhnw hlMtdaaaiO
Imported mod'ln of lonsr coats and »kirt!4 an»t R'1IWI»I»
Blonsse jiults an.lgklrts far th« *prinj[. Th»« mnd*U «r»
exclusive and can only be obtained at thin *9taMi3hm»nt.
In addition to th* Part* gown* \u25a0»\u25a0* will offer c-r hnn<i~

mm tailored eostum^s M ort!»r. in :ri!por»«l raat'rUU,
richly -ilk lined throughout, for only |H| worth *"».

Kancy tailored sown*, uaual cx<t $VS-.(*>.

CA.V >O\V 111. »l.' IHKII I\u25a0<>« *\u25a0»•"..

THOMSON* '"^.ovrriTTlN.;" (.HAND DCCHE6B OOBSET. WITH HABIT HIP.

Till: MATRON'S lAVOKITK.

VEAL SEASON AT HAND.

Halts Named for Well Known
Wornen— Up-to-date Building.

Boston. Jan. 31.—Boston clubwomen may well be

proud of the, Xew Century Building, or women's
Clubhouse, which has Juet been completed in Hunt-

lngton-ave., in the Back Bay. nenr Symphony Hall.

the Horticultural Building nnd the New-England

Conservatory. When first the Idea was broached

by leading clubwomen It was received with scep-

ticism by business men who were approached to

take *tock in the corporation formed to erect the
building They ridiculed the proposition, but the

clubwomen went ahead with their plans, held

meetings, formed a corporation and issued stock.

\l first they had a hard timt securing subscrip-

tions to the" capita.l. but various bodies of women

took hold of the matter energetically, and Hubs
subscribed for stock in small blocks as their treas-

uries rould afford. Then funds were raised by

Mies aod entertainments, and at last business men

began to be interested.
They saw that tho plan for a central women s

clubhouse, although somewhat of an undertaking,

was becoming a reality. A site was secured n

Beacon-et This was later sold for $212.000. a big

NEnrBOS TOX CLÜBHOUSE.

the best and juiciest cut In France , ll
asut from

tto buy \u25a0 veal

Idbmsbms aaasss r^JSHe to cut the forequarter Into racks and run the

risk of disposing of the flap of the breast and w-
tmilninß parts at a cheap price, as: the racK

tire often comm.iiHis ns high a price as. *or w

°^en ?^rls^tifu?!it S,^to buy the meat
by the quarter. There is hardly any meat In the

"nlmaJ which cannot be used in those «»«o«-
braises and stews to which veal naturally lenas

itself, for it is one of those meats which isi made
snore savory as well as more tender *y

n
oiig

cooking. "Where veal is purchasea by the quar-

ter a little examination of the meat wUI _Bhs!irwhere to cut the frlcandeau. It eeldcm £el s.pn£i
three or four pounds. When properly flattened
with a vegetable masher until it 1* about three
inches thick it makes a piece of veal wh oh w ill

literally melt- in the mouth after long- .Ing In
rich stock with vegetables \eal is al*a^ bet
ter. when roasted or braised, for being larded, as
it lacks in fat. It should be braised in a rich
stock instead of water. American mar*etmen
usually prefer the "eleven rib rack of veal fora
roast but Frenchmen like the loin, with the kidney

and whatever part of the hipbone remain?.
The breast of veil, a part usually scorned in this

country can be made into a delicious roast by
boning* It. A great many of the bones do not need
taking out. but become tender when cooked. Re-
move only the larger, firmer bone«. Flatten it and

Season it thoroughly. Make a stuffing of force-
meat, including about a pound of lean veal ground

nee three small skinned sausages the ,crumbs
from half a loaf of bread, soaked in water and
then squeezed; a table^poonful of salt and a tea-
spoonful of pepper, with a little sage and chopped
narsley: add finally two onions chopped -line and
friod in butter. Grind the dressing as fine as pos-
sible and rub it through a sieve, stuff the breast.
roll it up. and either roast it or braise ,t If
braised it will be necessary to slice an onion and a
carrot over it. and add a pint of rich stock to
baste it with. In the even the .meat should be
cooked until it is thoroughly browned, and fre-
auently basted while it is cooking It requires a
great deal of intelligence In cooking to use veal

C economically as the French do. Not one piece

fcove? u«5 to disadvantage in their kitchens.
The toughest ends are carefully Bayed.and sea-
soaed and made into as delicious a dish of meat
In the imagination can well conjure up. InAmer-
ii; he "ie?e usod chiefly is the fillet veal, as veal

cutlet and because this is an expensive piece It

Is "*ed continually and the bonier pieces which

are cheaper but more difficult to use, are dispensed

with. .
'

//:..'

Original Affair Offering Hints to

an Enterprising Hostess.
••The woman who attempt* a valentine party In

these days of idea,." said a matron, "takes any-

thing but a. simple affair on her hands. My i.rlgl
-

bor gave a function of this kind .ast year. and. al-

though it was in UM afternoon and only women

were invited. I believe she must have been prepar-

ing for it during at least six months.
"The party was given i" a suburban town-one

of the places where there Is a regular sisterhood of

women
P

where they play cards afternoons, and get

ur, hukan and have thimble parties whose bqsl-

«Xd ;to meet and embroider, vi.lt and ,erve

STa 4 o'clock, and then all rush home just n

for dinner, beforr tM husband, arrive M

ne ghbor had the reputation *'+«£&£?s£
\u25a0
, ~~a »•« 'illknew when the Invitations were

The invitation read as follows:

He also requests jmr]%p
r\cv^:^.^ who will be

tine to be addressed to Mrs bo ana «>£.*,„award

-Evcrv goest therefore carried a valentine, origi-

nal as revested, each keeping in mind some point

of appropriateness reiative to the one to who-ji
**

was directed to address it. There was a table in

he hall to hold the valentines, and a.^ there were

about him "five invited, the table
•

fairly over-

flowed with parcel,, envelopes, boxes etc reveaU

f g the fact that many of the missives had con-

siderable übstance-as was afterward proved.

-The first thing on the programme after the

liiiilltHheart was attached a small pencil from one «n« of

a red ribbon, while suspended from the other end

1,f,penny. On the first page within the cover

of the booklet was inscribed in writing: A penny

f0r
o
y
ntne

thfo°nowrn R page Of the leaflet was a list of

the different things to be found on a perm*. .Of
course, this is not a new idea. A penny part> »

roallv rather an old affair,but we found out before

we had finished that our hostess had d.scovered

some entirely new objects on the penny, as the .st

?Ti t2rt The Penny was an 1898 penny, by the

waTTne lilteffects to be searched for on that

PTVmS

es
a
s
S
en

f
ger

O<o.;e cent)
,Ancient mode of

punishment (scalp). 3. An animal (bare). 4. Piece

6f6
f

S
aouTh American fruit (date). 7 Place of worship

(temple). S. Portion of a hill (brow). 9. Spri g

floors (tulips). 10- Three weapons tspear bow and

arrow, 11. First American settler .Indian). 1-

Emblem of victory (tout.l wreath). 13. Two B.des

of a ote (eye. and nose,. 14. An emblem ofrjy^
(feathers) 13 One. way of expressing matrimony

(quill). 17. Plenty of assurance (check). ;J. 11 or

a river (mouth). 10. Part of a stove (lid). 20.

Youth and old age (IS and 98). •

"The answers given In the parentheses above

were cf course, to be written there by each guest

and after a sufficient time had olapstd for the

guessing contest, the ringing of a bell was the sig-

nal for th*. guests to exchange booklets, while the

correct answers were read by the host***. A prize

was awarded to the on« havlnff the. greatest num-
, ber of correct answers.

"After the excitement consequent upon the be-

S^^SO^wVV^.^
to cool as Quickly as possible.

A CONSOMME.
To make a genuine consomme this white stock

must be melted, a lump of Ice about the equiva-

lent of two quarts of water must be added to the

hot soup. This will prevent the consomme from

being a jelly when col-1. The meat from a twelve-

WOMAN S BBCEFT4O« ROOM IN THK NEW CENTURY CLUBHOUSE BOSTON

A Tissue Paper Pattern of Woman's House
Coat, No. 4.341. for 10 Cents.

Becoming and attractive negligees are atnoas th*
iiecessities of modern life. This pretty and stylists

model is one •">?
the latest showa
md is i.= practi-
\u25a0al as it ia taste-

rut. Th" orisinai
is mail* of fou-
ard silk, showl.l*
ipots of .sreen on* cream sro<i::d.
>nd is trimmed
with ecru lac»
md narrow- (Mi-i

retret ribbon, but
rartona itxatrrials
\u25a0night h-~" >!ib--!i-
tuted. 'h.ill:--.at-
t>atro*?. wool
L-repe. all similar
rabrivs. a.c ap-

propriate, as are
dimitip.-. l:»'.vn?
in«l tIT- simpler

NO 4.?A1-'.VOMAX'? HO^KCOAT^tOJ,^ £The
material required for the medium sizf is ."> yards .'I
inches wide. 44 yards 27 inches wide. 3't yards 'J
Inches wide, or T% yards M inches wifle.

The pattern. No. 4.341. is cut in sizes for jr.". 31.
36. 33 and 40inch bust measure.

Each pattern willbe sent to any address on re-
ceipt of V» cents. Pleas* s;iv«» number, bust ana
waist measure distinctly. Address Pattern n*-

partment, New-York Tribune. Ifin a hurry for
pattern, send an extra two cent stamp and we will
mail by letter postage in sealed envelope.

QUILTED GARMENTS.

Quilted petticoat.? have come in fashion a?ai3;

and those of Japanese silk, which ar<? so light

and yet so warm, are found to serve just th? need
of the fair motorists. With this introduction, or
return of favor, quilted garments hi general aoaaa>
to be accepted. There are jackets which ara al-
ways a comfort for invalids, or suitaßle a* mam-
ing wraps for any chilly persons when the house

\u25a0 cold. Whole quilted gowns are nowadays -welt
shaped and in rich colors. Elaborate embroldesloa
are used with most of those, and trails of sl!Ven>
flowers all down the fronts, on collar, cuffs kiA-
pockets, make this a decorative as it in a cos»y
garment.

THE TRIBUNE PATTERN.

The Guild of Arts and Crafts of New-York an-
nounces a course of si \u25a0. lectures to be given at th*
guild house. No. 109 East Twenty-third-st.. or. Sat-
urdays during February and March. Th* d*t-?*

an rt topics are: February 7. "Reminiscenc-s of

Brook Farm." by Mrs. Osborne Ma.Daniel; Feb-

ruary It. "Bookbinding." by Emily Preston: Feb-

ruary -'. "Metal Work." by Amalie Bnscft ]>*<!>-;

February 28. "Basketry." by Mary White: March
T "Stained Glass." by Clara Wnlcott Dristoll. and
March It "The Influence of Craft Work." br Amy
Mali Hicks. The lectures will tocsin ati clock m
the afternoon.

For the valentine dinner of the Woman's Vr"~%

Club, to be given in the grand ballroom of th»

Hotel Majestic on the. evening Of February !<.

guests and members an? asked to furnish original
valentines, illustrated or not. They may b* ad-

dressed to the club, to th* gu^ts or to •*• mem-
bers. Following th. dinner, which is to be served

a* 7:3t>, there willbe a reception. Miss AIUM War-

ren Story Is chairman of the committee, or which
the members are Miss Mary F. McQueeney. Mi.«*
Caroline M Morse. Mme. Kathern* Evans yon

Ktlnncr. Mrs. -Sarah McDannoM Mr?. Zacharjr
Taylor Jones. Miss Ethel Morse. Mrs. Mary E.
Faulkner and Mr.Olive Muir huller.

A literary and musical evening, including selec-

tions from Dickens, given by Miss Nellie Linda
Wright and Mr-. Frederic .v. Norri?. will beheld]

in the parish hall OS St. Ignatius's Church. No.. .VJ

West End-aye.. at Eighty-seventh-st.. on the ovn-
ing of Tuesday. February 2. Eight-thirty is th«
hour of this entertainment, which hi giver un<i?f

the auspices of the Woman's Guild, lor the. benefit

of the -"New St. liaallli
"

Though open for ser-

vices since last autumn, there are still a f*w "iin-
i«hlng touches" which the guild •- laboring to male*

good, and Itis to this end that Tuesday s musical
and literary function has been planned. M:-s
Biedermann will give several solos.

Mothers" cooking the dinner which subsequently
they were to eat. and not a. few of the grot»n-up»
got points from the deft way in which the young-

sters broiled and baked. _•

Mrs. A T. Harms was in charge of the event.
Mrs William H. Oakley was chairman of th* re-
freshment committee. Serving the tea and lem-
onade were Mr--. T. A. Smith. Mrs. S. ' f LKjdd,

Miss Dodd, and Mini Jcannettc Olmstead.

The board of managers of the Little Mothers* Aid
Association gave a large reception at Happy Day

House. No. Zii> Second-aye., on Wednesday after-
noon, to the chairman and members of the bazaar
committee and their friends. This bazaar, which
was held at the Waldorf-Astoria last month, real-
ized over $2,400, so the "Little Mothers" and every

one else were jubilant. A musical programme was
given by Mrs. Walter Wright. Miss Charlotte Mil-
ler Miss Margaret Aver and Coyle Crosby Toller,
vocalists, and Miss Hyacinth M. Williams, pian-
ist Miss Helen Read accompanied Miss Aver. Th-
"Little Mothers'

" sewing class also sang. When th"
visitors learned that the cooking class was In ses-
sion every one wanted to go down and see it. The
"Little Mothers" had done themselves proud by
making nearly all the cake for the reception, so
naturally people were interested In seeing where

and how it was all done, and who the small per-
!/sii6 were who had done it. They found the "Little

Mrs. Abner Mellen. of No. til Riverside I'rive.
gave a musical on Friday afternoon at which Mis?
Mellen. who is a violinist, appeared. On Thursday
of this week Mrs. Mellen gives a large dinner party.

At the annual election of thr Woman's Auxiliary

of the Harlem Dispensary, which was held at the
dispensary. No. 10S East One-hundred-and-twenty-

sixth-st.. last week, the following officers wen
unanimously elected: President, Mrs. John H. Mc-
Carthy; tirst vice-president. Mrs. John Beaver;

second vice-president. Mrs. Charles O. Long;

third vice-president. Mrs. C. A. Marsh; recording
secretary Mrs. Andrew J. Shlpman; corresponding
secretary. Mrs. John T. Nagle; treasurer. Mrs
James H. Purdy. The women of th<=> auxiliary have
already contributed largely toward the maintenance
of this institution, and arc now planning for a
euchre to aid it ir. giving free medical attendance
to the worthy poor.

The reception given by Hitching Corps, Woman's
Relief Corps, to Mrs. Ida Shotts Pentreath. senior
vice-president of the New-York State Department,

brought together in Yonkers on Thursday night

large delegations of women of the subordinate or-
ganisations of New-York City anil Brooklyn a3

well as of WoStchoatOi County. It was what might

be termed a "red letter night for patriotic women
of New- York." After the formal exercises attending

the reception. General John C. Shotts. past depart-

ment commander of the Grand Army of the Re-

pub!'.'-, presented a handsome silk service banner

to Kitching Corps on behalf of Kitchtng Post. G.
A. R. Mrs. A. H. Tompkins. on behalf of Kitchins
Corps, presented to Mrs. Pentreath a handsome
gold plated candelabra with five arms. Mrs. Pen-
treath's acceptance speech was notable for us force-
ful suggestions to the patriotic men and women
on the duties demanded of them to preserve the
nation and its institutions. Then Mrs. F'.rigimm C..
Demarest. on behalf of Monroe Corps, of New-"York
City presented th«. guest with an elaborate silver
cream service. General Allan C. Bakewetl. depart-
ment commander of the Grand Army of the Repub-
lic, presented to Mrs. Pentreath a gold official
badge, studded with twelve diamonds, four rubies
and four sapphires, a special gift of Grand Army

comrades of Weatchester County. Supper was
served to about three hundred and fifty women o.
the order and their guests. Genera! Shotts after-
ward entertained General Bakewefl and his staff
at the City Club.

Bishop Hare, long Identified with Indian missions
in South Dakota, will address the Niobrara League

on the .ccaaion of its thirtieth anniversary, to be

held next Sunday, February 8. at 4 p. m.. in the

Church of the Incarnation. Madison-five, and Thir-
ty-fifth-st. Bi3hop Hare will also meet the league

members at their regular monthly meeting at 11
a. m Thursday next. February 5, in the guild room
of Calvary Church. No. 105 East Twtnty-second-st.

The annual election of Stony Wold Sanatorium
was held on January 29. at the home of Mrs. Her-
bert L. Satterlee, No. SO Madison-aye., and the fol-
lowing officers were elected for the ensuing year:

President. Mrs. James E. Newcomb; vice-presi-

dents, Mrs". George F. Shrady, Mrs. H. Walter
Webb. Mrs. Alison R. Flower, and Miss Virginia
Potter; recording secretary. Mrs. John C, Cole-
man: corresponding secretary. Mrs. John Byron
Taylor; assistant secretary, Miss Brander Mat-
thows; treasurer. Kdgar 1.. Baorston; assistant
treasurer. Mrs. Herbert L. Satterlee; finance com-
mittee, Herbert L. Satterlee, Anson K. Flower.
Charles M. lesup, William C. Le Gendre, Robert
AT Bull. Benjamin Stern and John Alvin Young.
The board of directors reported voluntary subscrip-

tions amounting to $18,000 during the last week.
This, supplementing Mrs. Henry Siegers gift o.
$20,000. willgo toward the building of Dormitory A.

Mrs. Julius Hubbell Seymour, of West Kighry-
sixth-st., is to have four days at home the first
and second Tuesdays in February and March. On
February 3, her sister. Mrs. IrvingHoward Brown,

and daughter. Miss Helen Louise Brown, of Plain-

fleld. N. J., are to receive with Mrs. Seymour.

The New-EiiKland Juniors held a literary meet-

ing at th^ homo of Mrs. Jacob Bhrady, N<>. SE West

One-hundred-and-twentieth-pt.. yesterday. There

was an interesting debate by members of the so-
ciety, and music waa a feature of the afternoon 3

programme.

The first of a course of five lectures by i'ro-
fessof'E. Montecchi. of Rome, will be given at U

o'clock on the morning of February 5. at the home

of Mrs. J. F. KornOebJUß. No. 11 Madison Square

North. The four goc-MldlM lectures will ba gr*oa

as follows: February 1% at Mr?. Wliliam If. Blia*-*,

No. -J Kast Sixty-flfth-st:February 10 at Mrs.
Seymour 1.. Cromwell's. No. 8 Last
February 26, fit Mrs. Wyckoff's, No. » Wert FUty-

seventh-st.; Mar. h .i. at Mrs. John J. MeCooaro,
No. 10 West Fitty-fourth-st.

"Thr refreshment offer, d under the |itl* of
•Liquidation sale' con.slste.l of a cup of boil Hon.
The next item was represented by a croquette
with sauce and crew, while the latest spring \u25a0*<>™-
ings referred unquestionably to a salad of tomato
with mayonnaise dressing. Then there was an Ice
that looked as tempting as an Easter hat Mm
snapping motto with coffee and cheese stocks came
last Wore the 'clean vp1 by th« waitresses.

"Last of all came the reading Of the valentines
and the awarding of the prizes This. tfcwnft
wav the 'pi^e de resistance' of th" entire after-
noon Many of the \u25a0 ratentmes wen- extremely

"lever Irecall one made of flannel and stuffed
With cotton in the. form of. large red heart
through which real daggers were "tabbed. *'<«>*>%
of boY ribbon, -«tso red. suggested the !arerat'>a
condition of that organ when shot by Cupids

arrow* The guest* then voted for the clevereat
valentine, and the prizes werethree-a i"!">w

tan embr-.lderedjtray cloth and a small piece or tut

X
"Altoeether it was one of the most enj'.yat-l-

valentine affairs Ihave ever had the good 'oitune
to attend." concluded the matron, "and yet .here

was no outlay or effort not within the reach of any

woman with a little energy and ambition. There is

nothing you know, like keeping ones guests busy

and one has to have a lively wit to please the

clever women on one's visiting list nowadays

SOCIAL HAPPENINGS.

a Honv^nir of the occasion Thty were Insert! '\u25a0

'LJouldatlon Sale for Th.s Day Only- Tin ••!• t"-

nouncemfiit was srt forth in the tollowlnK words:

Old hits in th? newest trimmincs.
New Ht\'fs in the I.it.st aprinK colorings.

Suitable for Eu*t*r dre*»mit-
(

Small !«izfs— Broken M>t« in»p In When Clean
Up Bale.

BXTBBIOa Of THE NLW LLMLKiLLLB UUI.L r •
'X »"Ml,.\ D BOSTON.

French Recipes forCooking— Various

I),she— Possibilities of This Meat.
Ve*l is usually In market in abundance by Feb-

ruary 1, aaal continues until summer in excellent
quality and quantity. Unlike beef, veal owes Its j
««vory qualities: more to U cook than to the herds-

B\ mi»n. The lir^t Anglo-Saxon raisers of beef reared
mj meat which mta almost equal to the red dter that

Wf Maaned la the forest. It needed only the slightest

W rrfpuratioii übe « fldKiowa uaoswel to hungry men.'
Thr flesh of ... steer of to-day is no doubt 'I'

"'"'
for food toMiaiof any animal which the world has

cv«t *c.ii. It has taken centuries of civilization for
peas* to learn how to cook real. The French, who

sre the best cooks in the world, consider this their

favorite rn^Kt. and use it as a foundation for the
preparation alike of thoir brown and white sauces
»n«l for most Of ;•-•-\u25a0 marvellous '"made over"
«9ii«heF which owe their charms to the skill of the

7'rench cook and to his art in seasoning. In an
irnerant. iwn's hand veal is. indeed, a flavorless
m^t. worthy of all the anathemas critics from

"Th« oaanti! parson*! down to the present day have

MM»arared on it.
If the KnglSsh .-peaking people eat the best beef

1n th" \u25a0norlrt. it must 100 be- admitted that the
French eat the beat veal and understand perfectly
how bo prepare jt. Reef by itself require? no special

««=B<:nninr .-'ii<i preparation, while veal must br
thoroughly seasoned, carefully browned and dressed
»ith (wriiith*!- and sauces innumerable to be ac-
ceptable to the palate. It i- at its bed when the
jounc vegetable* of summer, which make the beat
of all garnishch. are la market i:: pristine flavor.

All housekeepers know that real gravy is the
cnly gravy thut "browns" without the special effort

of ih"cook. The roast of veal browns to « goMen

hue as Beef, mutton nor any other meat will not

\u2666Ic. The reason for this browning is due to tn<=

t*>l*tinous >!-!\u25a0-•.. of the meat, which become
m ajaooeo brown instead of gray when it la cooked..The -t.- k made from veal possesses the t-ame <jual-

lti<?*. A \u0084-;i stock is white when It is first pre-

par'-d. Doubling the rooking browns it.and if the
• king 1- prolonged it becomes so thickened and

*o rich in color that it is a glace.

A -.riwinni*. the highest achievement in soup
making, hi made of l»eef boik-d in a veal *tock in
placf of watT. Ry thie means la; produced a rich
bro*n soup, with all the flavor and nutriliousne><
Of beef and all the color and savoriness of veal.
It Is <.-orr«-<-tiy the ;onsummatioii of all efforts in
the preparation Ol soups, a broth as strong as
*sue and one thai lends itself to the flavor- of
the various vegetables and seai-oninßs added to it.
Wh'ii this eoamcanaaC aaMfi is boiled down to a
thick flock !t makes the richest kind of an Bapa-
pnoW* Mat*1 or foundation brown sauce. Adding a

Masoning of herbs and wine makes it the richest
<-.f all hrown sauces— a Madeira sauce. Such a

y»..,)ce without "he win* will keep in an Ice cold
place a long time. .;:.<.«'\u25a0 If nothing more than
this Mu<r boiled a little longer until it becomes a
rtlff, heavy jfIly. 11 ia a beef extract from which
d coo'i \u25a0\u25a0'-\u25a0\u25a0 of \u25a0 \u25a0 \u25a0'.- "ti.me may b<- made by dis.-ol\-
ms a. spoonful in a bowl of boiline water. Bc*-f
Mock does trot boil to BOCh a jelly without veal to
thicken it. and does not keep any great length
Of time without artificial means.

White stock which is the foundation of white
tvaucf or veloutf Luce. whi'-h is one of the funda-
rr.Hitit'. sauces of the Frcn<-li. is also made of veal,

hut no beef is used j:i it and the veal is <-«xiked in
katnc until a good, rich stock i.- obtained, or for
±lx hours, which 11- not long enough to color the
t-t©<-k. A whit sauce i.s mad* of a sing1*- boiling.•
not *double iling.or two different kinds of meat.

.4 t>. \u25a0>\u25a0 • or vtloute stock is thi< •.•< sightly with
flour in proportion of two ta,blespoonfuls of Hour
t*> h pint and a half of stock. It Is seasoned with
a little lTius-n-oom liquor, boliod or about 'twenty

•,'<\u25a0. and nitred repeatedly. Then it [a remove.!
t<» th» of th« fire, when jt is allowed to ataa-
»n#r vrrv *l«wly for one hour until * skin seems
to \u25a0i'r.i-«- it." and it assumes, the dull velvet-like
apjwaran<*«> which ha*-' given this sauce it« peculiar
nature of vek>i»t4 or velvet sauce.

WHITE STOCK.

<IfiC often K>ea iT stated that the American house-

wif* throws away what would supply good soup
to the family and thai by throwing »dda and ends

Of m*al into a "pot-ail-feu" set on the stove, a
pr«n<3 pot of BMBB will soon result.

fhi th* contrary, thi? ifa mistake. Oood soup
'cannot br mad.- of odds and ends. Some American

fami!i«*p are undoubtedly wasteful as the result
N of incapable rookn. but then is not enough meat

"\u25a0 likely to be wasted in any household to provide
Rood, nourishing soup for an average family. Six
qu»rt* of white stock from which ordinary soup

can v made require at least six pounds of a shank
of veaj «nd about five oents* worth of seasoning

h*rbs. Itis not an extravagant quantity, but no
amount ot meat wnfU-d bo a family caji take the
place of thy; *'-al bone proprrly cooked with sca-
i-onings. A *cal shank cOFts from 30.cents to 35
«-ents. sic<_<ir<3i»»? to the season, and the part
of Hi' country »>»i. it Is purchased.

W«fh the kntdCH, . jt the meat from the bone,

9.C& six quart* of wattr that is perfectly cold. Cover
the kettle with an airtight cover. A soup digester is

the best pot tO make soup In. It has an airtight

cover which lifts m the imi'id!- and gives a vent

which tb<t bsoaa would be sufficient to blow Itoff.
As soon as ii' water over the knuckle i.cciii.- to

boil add one »nd a half carrots as young and ten-
der as can hi petunedL one sn«;! apring turnip, if
pOKriol' \u25a0\u25a0!.• Urge union or two «nw!l ones. thre.
well washed i^.ks two spray of celery and one
r«*t Of parsley and its leaves, 1..ithe v«-geta-

M«>!= b« thorouchlv cleaned, washed s*ii<j chopped
fln« before they ate put in the soup. l>t th«. soup

mt-r*\y dimmer at \h- side. after adding the \u25a0. eg--
taM«-f *nd »-o<->k slowly and >' adily In this way

fr-r fixhours *•>' Ihe clock, skimming it from time
to «i..i'

- ,s> *-\u25a0* \u25a0

Put » <^Invifr over th« mouth of n atone jar.
Bfmove th* s-O';P from «he noun dlg«et*r, dipper-
fal by d'rperful. und pour it tnroUdTli th* napkin

to bt tintatd into the stone Jar. Every particle

pound shin of beef should << cut in pi-cos and
chopped in a machine ifpossible, browned over the

tire a little to start the piece*, and added to the

coM consomme, adding also two email young car-
rots well scrap d, two ,. --led onions, three pared !

leeks, throe sprays of celery, one parsley root ,
with the leaves, six cloven, eighteen peppers a Day

leaf arJ the whites of six egg Moisten thejcolfl
'

strained white broth, which Has been chilled for ,
the Durpoae Put it. with the beef, where it will;
slowly come to the boiling point. It must not boll |
hard a.4 any moment or the egpr willliarden and
come bo the surface. It must merely simmer-

that is, it must s-mi up bubbles at the side of th. |
pot -for four hours. The flavor and stimulating

Quaiitic* of the beef will be slowly extract.-l in j
the stock, while the gelatinous character of the
veal stock will cause it to turn to a golden brown
and will also extract the Savor of th, vegetables
far better than a pure beef stock would Strain

•this stock through a napkin the same as tor white
stock, and s.i 11 away to cool. When the crease
is skimmed ofi In th« morning the jellybeneath
will be as clear and bright as P'-o-l For
soup it must be gradually melted and .'.oiled *i\e

or ten minutes and served with an: suitable gar-
nish. Do hot rook th« garnish In it or the soup
will be muddy.
rook tapioca, -\u25a0\u25a0 ior any spring vegetables l'""

f. \u0084,,.,, for garnish by themselves until they are
thoroughl.x .loir, and* add them to the consomme
when :, is serv.-.1. This is the ideal ••oimonim*
which some people liave bwn so absurd as to -' V;
\u25a0c*d a mistake, because it is so strong ;' would
turn into |e!l> if ihilled or would he wakciied to

an insipid liquid by the addition of ice. There is

no practical difference between Hits consomme and
a bouillon except thai a bouillon has more beef In
it than the ordinary consomme. >, '• ;-

BKKK AND VBAI..' i

Beef requires long keeping and care to make it ,

tender. Veal is. tenner when .It Is killed, and all

that It necessary i- to have the animal heal thor- ,
oiishly out of" the body and the' "rigor'1 of. tl-.r
muscles relaxes

-
«»fore i't-i*fit \u25a0 for• food. Pine beef |

should be hung at least six weeks to have'r the ,
muscles thoroughly ripe for food. Meat that is_j
intended for steaks should be kept In the re'frlger.t- _j
tor as long again. Ifreal was treated I:: this way 3
itwould not be lit to<:at. Veal is a dry meat: time i
willonly make Itdryer. it willnot ripen the Juices !
and make them more abundant. .

The proper way.of treating veal is" to pound the

fibres as the French 'do. as some ignorant
ii.'UK treat btef—a barbarous way to treat such. \u25a0\u25a0"

-. \u25a0.-
-

.-- -\u25a0 . . - -
\u25a0 i

» noble BMal Itbreak* the fibres and lets out the j
juices. Veal la not hurt by breaking the fibres. The j
favorite way ot cooking French chops is to strip j
the bone, uniting the meat to the dump of flesh j
«t the end, and haKh it with .< sharp knife, I
flatten it and make it ready to be egped. bread- j
crumbed and fried in hot fat or butter after it has j
been well seasoned with salt and pepper. There is !
no other way to ike yea! supremely tender as it !
should be. than \u25a0\u25a0\u25a0 break or chop the muscles by j
pounding or nutting them.

A fricaudeau of veal la h cut difficult to secure
'

in this country The average American butcher. j
even ifhe knows where to cut It. does not find it !
to his advantage to do so He usually s'ii..-ii !
t;it<f. something -I""- The fricaud.-au. called al«o !
t!,. cushion or mouse piece of veal, lies In the ;
till*-!. The French call it the noix. It contains
the delicate fat of the udder, especially valued by
the French, and the most delicate fat in the ani-
mal The noix of yea! i.* known to the Amert- ;

ran batcher a* "in*
—' f>a.-t ''; th« nllet.' The

true fillet at val corresponds '•\u25a0 the round \u0084r

beef exactly, the frlcandean or noix to "the top"
or best part of the round Cutlets of veal In this j
MSUrtra "-ummJIV cut from It.- Ullst. althauch

'

advance on the original investment, and the pro-

ceeds were applied to the fund for a building In

th* Back Bay. where .so many other institutions
are located. The total cost of the New Century

to date is J165,553 03; outstanding mortgage. $112,200.

The present value, of the property, at lowest ap-

praisal, is said to be 1273.000.
The New Century Building contains four large

halls for public meetings,- "namod after prominent"
clubwomen. On the first floor is Isabella A. Potter
Hall named for the corporation president It is
decorated in soft tones of grays and browns. Intro-
ducing crimson in small quantities to brighten the
effect. The stage background is of deep mahogany.

The furniture is mahogany, upholstered In Pom-
pt'iian red leather. A balcony and the main floor
together will seat 712 persons.

On the second floor la Bewail Hall, named in
honor of the treasurer, Mrs. .1. Bewail Reed. This
is decorated m green. The floors arc; polished hard-
wood. This hall la adapted for smaller club gather-
ings, it contains a movable platform, and com-
municates with a serving room and kitchen. The
entire front is plate glass, giving splendid light,
and the ventilation is said to be of a high order.
This hall Beats two hundred. On the same Boor
are offices of the administration,

The ''In!' suite is on the third floor, and Is light,
attractive and commodious. i*contains a woman's
and a men's parlor and checß rooms, with a large
assembly room, named for Julia Ward Howe, and
a banquet hall, named for Mrs. Abba Goold Wool-
son. a finely equipped (serving room, with large
closets and lockers for the china used by indi-
vidual cluba. completes th" equipment on this floor.

Julfr. Ward Howe Hnll is decorated in Pompeii»:i
red. with white woodwork. and lias dark oak furni-
ture. There is an upright piiir.o for the use of clubs.
If• necessary Howe and Wordson halls may be

\u25a0thrown Intd one. "Woolson Hall is decora ted in a
pale shade of green, and the woodwork in white.

The furnishings in to« club suite are; green and
white. harmonizing with the decorations. The tire-
Maces an very ornate. The furniture is of Flem-
ish oak. Many gifts have been promised for the
suite, and .in- gradually coming in.

On the fourth floor is a suite of rooms, to be oc-
cupied by the New-England Woman's Club, with.several large rooms, to.be used as clubrooms or
offices. On the fifth floor is a well equipped gym-
hat4um. The exterior is In sober gray stone.

\u25a0 And -it must not be forgotten that a woman
architect. .Mis- Josephine .Wright Chapman, is re-
sponsible for the designs, decorative schemes and
supervision of the New Century Building. •

COFFEE POT FOR COFFEE LOVERS.
An iip,to date coffee pot, with glass Biter, faucet

and ebonlzed side handle, is the boon' over Which
coffee lovers are rejoicing just now. On each one
that is genuine is stamped "JOS. HeinrlChs, Paris,
New-York," and in the latter city they can be
seen and purchased at No. 018 Broadway, between
twenty-second and Twenty-third sis. The coffee
In these is "steam made." the steam generating In
the. lower 1part of the pot, and the strength of the
coffee being easily determined by a glance at the
glass distiller. Circular mailed to any Tribune
reader on request.

THE SWEEPER OF THE FLOOR.
Methought that In a solemn church Istood.
Its marble acres, worn with knees and feet,
I^y spread from door to door, from street to street.
Midway the form bung l.lgh upon the rood
Of him who gave his life to he our good:
Beyond, priests flitted bowed and murmured meet
Am^»', the candles chining still and sweet
M«*r. -,^ \u25a0« »nd went, and worshipped M they could;
And <••** t. eir dust a woman with her broom,
Bowed to her work kept sweeping to the door.
Then saw Islow tnroua > all the pillared gloom
Across the church a silent tigur* come.
"Daughter," it sail "t! -i sweepevt veil my floor!"'
"Itla the Lord!" 1 (i. I, and saw no more.—

tGeors<» MacDonaM

AUCTION SALE.
No iheck nor money need you bring:

A draught might brinK you cold;
You're only doing this for fun.

Th*> buyer here is—sold. '

"GueFts were supposed to take warning from the
verse in the leaflet, forewarned was forearmed,
but we were scarcely prepared for just such reve-
lations as followed The auctioneer held up an at-
tractive box tU-fi with a vi<i|ft ribbon, and marked
•Trilby Souvenir.' It was knocked down to toe
highest bidder, and turned out to be ;i small plaster
foojt. The second parcel sold was marked "Cologne.'
it proved to contain one cent (scent). The parcel
marked 'Souvenir of v '«cc' contained a bottle of
vaseline, A glove box, very dainy and ambitious
in appearance, and marked "A Pair of Kids." con-
tained two curler- A parcel labelled The Lost
Cord" contained a ball of twine. A package which
looked as if it might be a book, and was marked
'Oliver Twist,' contained a skein of twist for mend-
ing gloves. One which was mure ostentatious than
the others and 'was marked 'The Last Call' held the
visiting card of the hostess. An elaborate Kift box
labelled 'Antediluvian Character Piny' revenled
when opened a pack of cards for playing the game
of "Old Maid." .-\u25a0.:-

\u25a0• This list of articles auctioned, by the way. mm
written on the last page of the heart shaped' book-
let. Among the other articles auctioned was one
marked 'Shield and Protector'; it contained a small
scissors guard. An 'Itidicntor' was a toy watch.
'Youthful Past -time' was a game of jackst"n<>*
'For Her Dear Sake' was a picture frame. 'Around
the Evening Light' was a lamp shade. 'Two Foot
Rule' was a slip of paper marked 'Keep your feet
dry.' 'Butter Dish' was a toy dish ("but a dish'). 'A
Bunch of Dates' was a calendar. 'A Pointed Argu-
ment' was a hatpin. "Measure for Measure' was
a small tape measure 'Seven Ages of Man' was a.
foolish paper doli dressed to represent the various
age». "Stones of Venice' was a promising parcel
for which the quests bid furiously, it contained ii
few pebbles. A box labelled 'Stamp on if contained
mi envelope having a stamp on one corner. "Hank
and Kile' contained an onion and a nail file. T)lii-
m >nd Pin",contained a dime and a pin. 'A Pointer'was represented by an emery. 'Fortune Teller'
was an artificial daisy. 'Aid to Reflection" wa* t
small mirror. 'Dainty Mouthpiece waa .1 silver
\u25a0peon.

\u25a0 There is. of course, almost unlimited field for
cleverness in arranging thin auction sale, and th*
excitement is surf to wax Intense before th»» sale |sover. No s(wti»r waa it over than i>mall tables werebrought hi and deposited in the parlor, and it ><. ,-
evident that Ih. repast was to be served Themenu cards part of the same order of novelty'
They were all alike, and were intended to tme aa

stowal of the prize had subsided, the next number

on the 'programme of entertaJnment was an-

nounced. This was an auction sale. Now. an auc-
tion sale may not be new. but it is always great

fun. And it was at this auction sale where the
hostess exhibited the attention she had given to
the party, for the articles were most clever. A
huge clothes basket was brought into the room and
deposited in the centre of the floor: It was filled
to overflowing with dainty boxes tied with ribbon,
and there-wa.* every evidence of the valuable qual-
ityof the unseen contents. Many of the boxes wero
of" whit« enamel, such as th« Jeweller uses, and
such as are prominent' at Christmas time. Surely
my neighbor must have be^n saving boxes for a
year or more for this very occasion.

"The auctioneer was selected from among the
guests, and doubtless she was 'prepared' for the
duties cf the office. At least, siif was a clever
woman and a wit, and she made her part of the
entertainment highly satisfactory. Previous to the
sale, fancy baskets containing fifty beans enrh
were distributed among the guests. This was the
money with which the articles auctioned were to
be purchased.

"On the third page of the leaflet was written the
followingverse:

4


