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PURE WHITE LINEN FROCKS WORN ON BEACH AT BIARRITZ
Craze for Striped Coats at the Seaside-Lovel- y

Lace Gowns Worn by
Spanish Women

n- - ci,.ur)i: chkuvs.
go direct from TrouvlIIe to

TO li.n rruz is like going from onu
country to another. The differ-
ence betwtm these two famous

beaches Is enormous. And yet the ono
is quite ns fashionable as the other.

TrouvlIIe Is curiously exotic. Hlarrltz
Is exceedingly breezy nnd healthful, The
same smart women frequent the two
)laccs, nnd yet they seem different.

I havo often wondered nt this differ
ence of atmosphere. I have heard pcoplo
cay that It Is created lamely hv :h
presenco of English women at Hlnrrltz,
but thto explanation cannot be accepted,
since theru are comparatively few Kng- -
llsh people ut Hlnrrltz In August. Thero
are numbers of Spaniards, many French
women, a great many wealthy Uusslans.

At the casinos the ploy Is provirb.a.ly
high. And vtt the atmosnhem Is curl,
ously heaithful and fresh. At UturrlU
one seems to taste again the Joys of
enuunooei. Tne se.i is not merely a
decorative background for beautiful
toilets nor an effective excuse for the
exhibition of fantastic bathing costumes.
It Is the great, restless marvel of which
In our early youth we never tired.

The gay bum-Nik- s of the fashionable
world unconsciously to realize the
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difference between TrouvlIIe and Illnr- - ' "mvo often wondered why It Is
rltz. At tho latter they quite'"" to procure genuine Amert-a- s

perfectly us tluy were when ca shirtwaists In Purls. Of courso
Hitting up and down "I.es Planches," made blouses labelled "American
but In their dresses there Is a subtle dlf- - , shirtwaists" are to be had at one or
ferenco. Suddenly they seem to huvo two larK0 establishments, but these nre
become more gmulne, moro llko true rarely tho real thing. They aro almost
"sportswomen." always very expensive, but even when

Is a touch of manlike utility 11 high price Is paid for them they do
tho pure white linen costumes nt '"ok I""" the- simple waists worn

worn on (irunde Plage In ''' 'he well dressed AmcNcan
morning. The wide brir-ii-ed sailor lints .'"ho visit Europe.
seem Just u trlllo more severe and cor- -'

1 cunnot bu think that there Is a
rtct. Extremely attractive and R opening for some, one who would
Blockings are worn nt all hours the import and sell genuine American shirt-da- y,

but they do not verge on whnt waists at reasonable prices: and Amer-mlg- ht

be described ns fancy, ln a word. undorweur of all kinds. Amtrl- -

llfe at Biarritz Is eminently sane and ' Mn" nro exceedingly practical ln their
breezy. Ideas, nnd American women demand

It Is also ceaselessly gay und Joyous. I the ''"it and needlework. The
Groups lovely Spanish girls are to be i result this is that American
seen chatting on all sides: many of underwear cannot be excelled and
them are clof-el- connected with the ' 11 seems n pity that It Is so dim-cou- rt

of Madr.di for In August und S p. to procure It. The llngerlo sold
tember Itlarrltz, like San Sebastian, Is In the best Paris houses very lovely
given over to tho dwellers the land and very fine, but, taking It as a
of the dons. i whole. It lacks the qualities

I have been very much struck by which make American underwear so
tho perfection cut nnd finish of the
linen tailored suits which flit past mo
in the morning on the beach plage.

represent Itcdfcrn at his b. s.
Many them wero made of u heavy
variety of linen which has a surface
like line canvas nnd nearly all showed
long coats. Some of the coats were
seml-Ioo- o. but others moulded the
figure after the manner of a redlngotc.
The Louis XIV. nnd Louis XV. styles
were very popular ami I am quite
convinced that we shnll tlnd them an
ubbolute ruge when th winter modeh
ure exhibited.

A beautiful Spanish woman, the Du
quesu tie Arlon. wore one of these cua.
the other morning. It was made i

shell pink linen und finished wit
mother of peurl buttons trimmed wit.
seed pearls. Tho cont was worn over
a plain white muslin skirt and the
blouse was of tho samo soft whit
material, very simply made and opened
ln a detp V nt he neck.

"The Duquesa, who Is an intimate
friend of the young Queen of Spain,
Is a charming woman with gray blue
eyes and very dark hair. She has a
mat white skin and tho hat she wore
with the costumu Just described suited
her to perfection. It wus u flat, wide
brimmed sailor shnpe made of black
Japaneoo straw and simply trimmed
with a wide band of liinck Ottoman
ribbon wound round the low crown. She
had a floating veil of real white lace
thrown back over the brim.

Mile, do Casteju was walking with
the Duquesa de Arlon and sho was
dressed from head to foot In pure
'Ahlte. Her tailored suit in canvus
llnon Included a short straight skirt
and a three-quart- er length coat of the
redlngote order. This coat had a
double row of ivory ball buttons down
the fronts and the sleeves wero long
nnd tight. The coat opened over a
waistcoat made of embroidered muslin
and tho hat was In white chip, with
two plain white wings standing up
erect ut the left side.

The dresses I havo sketched this
week were worn on the terruoe of tho
big casino on n recent afternoon. The
costume worn by tho sitting tlguro was
a Beer model. The flounced skirt was
In whlto Indlnn muslin and the. smart
little coatee In striped ratlno showed
lines of mandarin orange nnd whlto.
The waistcoat was In blnck chiffon vel-

vet, with ball buttons of orange colored
horn, und very original of black
velvet ribbon were arranged on the.
collar nnd nlso on tho sleeves of the
muslin blouse. A big Hat brimmed hat
covered with white charmeuse was
worn with this dress; the trimming
consisted of a flat bow of black velvet.

The standing llgure In the group Is
wearing a Paquln gown In white Indian
muslin trimmed with bands of skunk.
Here again a quaint band of black
velvet ribbon W Introduced under the
high and the dress Is finished off
oilth a soft sash of black Chantllly lace.

Mmc. Paquln has recently done some
charming things In which muslin,
skunk nnd black chiffon velvet were
combined. Shu Is an urtlst who thor-
oughly understands how to manipulato
such apparently Incongruous materials
us then.

At the casino concerts I have seen
somo rurely lovely lace worn by
Rnnnlnh women... ... Chnntltlv !nr the!- - -

favorite for this use nnd the Spaniards
lire particularly fond of the comblnn- - I

lion of fine black laco nnd white or
pale tinted chiffon. For Example, a
Drecnll model in desert dawn pink chlf
fon was with black shadow laco
flounces

Tim skirt was distinctly 1S83 in out-
line; indeed it more than suggested the
crinoline period. It wua as picturesque
us possible and was accompanied by u
quaint little coatee In black tnffe'n,
The hat worn with this drebs was a
picture shape tn black tullo nnd tno
Uomeil crown was covered with shaded
roses.

Striped ratine Is very fashionable Just
now for co-it-

s and short mantles. This
material does no! closely resemble thenmne or niHt year. It is much softer
.urn oner

mere Is a iw.e for striped coats

Hncni iL, !" cnidc- -! striped silk,
"mm lIMIllin HO. Tlll.l- -

nre. us u rule trimmed with hands
und . of p:aln materia: nnd

elecorn ted with very handsome buttons.At Biarritz some of tho smartest womta

wear linen coats over
skirts of black or nary blue taffeta,
and this Is very artistic On

beach ono morning;
Davllller wore one of these coats In
white canvas linen, with pleated
skirt In dark blue foulard, and It was
generally ndmlred. The largo buttons
on the front of the coat wue in dark
b'.ue horn, und the was In the
finest white muslin lnsot
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1 was a good deal struck by the fact
that American shirtwaists are Inv

I menscly popular with the young Spanish
' women at Biarritz this season. I have
heard moro than one. of then say that
"ho had ordered her morning blouses In

'ew York, and that mnny of her
I friends had done the samo thing. I

was 11 '"tie surprised tu hear thist
i from a Spanish girl, though of course
the Parlslennes have long known that
ln tho matter u. shirt wulsts America
Is far in advnnce of either London or
Paris.

The- - work on the American waists la
so exquisitely fine nnd the whole
Rtyle of tho little garments so neat nnd
practical that It Is no wonder they
are appreciated by women who really

. understand thi- - mysteries of the art of

desirable.

THE EGGPLANT.

eggplant or aubergine Is notrrE so often served as a vege-
table as It might be, and the

recipes give some Ideas of the
variety of ways In which It can be of
fered.

Baked Eggplant (1). Peel four
or five medium sized eggplants, cut

he.se In slices quarter of an Inch
hick, sprinkle them with salt and
avn them In a deep bowl for
n hour in u cool place. Leavo ono
mud of stale crumb of bread to &vnk

cold water. Havo rendy some hot
t In a frying pan, and fry the sliced

.iberglnes In this, turning them when
rown on one side to brown on the

ither. lift them out with a skimmer,
ct lliem drain, and keep them hot In
i dish, In the meantime fry four peeled
and sliced tomatoes in the same pan
'or flvo minutes, adding moro dripping
r butter, according to what you use,
f necessary, ndd the bread, which
liouid have been squeezed out of tho

water, season wltli pepper and salt and
Ulr together over the lire till thoroughly
hot. Have ready a buttered fireproof
Ilsh, nnd lay In alternate layers of to-
mato und bread and the sliced auber-
gines, und dust grated breadcrumbs over
the top layer, dotting tiny pieces of but.
ter over it n'.l (using one ounce of this)
and placo In the oven till nicely browned,
then serve at once very hot.

naked Eggplant (C). Halve two me-
dium sized eggplants, scoro each rather
deeply on both sides with a sharp knife,
rub salt and pepper Into the gashes,
nut them Into a fireproof dish wim ono
ounce of butter, buke tu the oven till
tender, und serve In tho dish In which
they were cooked.

Eggplant with Curry. Wash the au-
bergines nnd bull In unsalied water for
twenty minutes. In tho meantime peel
and mince finely a small onion and a
green chill, und mix them with the
squeezed Julcn of a lemon. When the
aubergines are cooked lift them out, cut
them open, and out the pulp, mix-
ing this with a tenspoonful of mustard,
a few' drops of salad oil, and the onion
und chill, and servo with curry. The
above quantities are for ono aubergine.

Fried Eggplant, Peel a good sized au-
bergine, slice It down, then dust with
pepper and ttilt; egg nnd breadcrumb
the slices, and fry In a very hot clarified
drlimlnt; or linttnr In n m.imIa .

'n,, iu ii.,. ...), ,.i,,i ,..

JraIn we)li aml srrvi ,f pr,fcrrell ,
aubergine be fried In deep fat, but
In this case the slices should be cut thin
and halved and well covered with egg
anil brfadcrumb.

Eggplant Saute, Bordelalse. reel and
cut Into half-Inc- h squares a medium
sized aubergine. Melt one ounce of but.
ter In n pan, and when thoroughly hot
put In the sliced aubergine; season with
salt nnd pepper, and cook over a clenr
lire for live minutes, tossing the pan
occasionally, then add six finely chopped
shnllots, half a clove of peeled garllo
finely minced nnd hn'.f a teaspoonful of
freshly chopped parsley, pour In half a
gill of claret, and let It nil cook over
tho fire till the liquor Is nearly ab-
sorbed, next pour In one gill of deml- -
glace sauce, mix well, and cook for

. . ..' .. :.
Iivn mimilPU int HI. It nil einnn Mlnnn lla.

Tllrn out nnd perve , t " bj
dish.

Aubergines with Tomato. Peel an
egg plnnt and divide) It Into six even
slzeii ibices, trimming thetn neatly, sea-
soning them with pepper nnd salt and
ro'llng them lightly In Hour. Heat ono
ounce of butter or well clarllled dripping
!n a pan nnd fry the slices In this for
three minutes on each side. 1,1ft nut
mil plaee ln n bu'tered tlreproof dish.
Have ready prepared tho following mix-tur-

I'ut two sain-tige- s chopped and
skinned In n mortar, previous!." rubied
ovee with a cut clovo of garlic, with half
a teanpoonfiil each of chopped parsley
and ehlvei, two ounce's of breadcrumbs,
hnlf a gill of cream, one egg yolk, a
seasoning of pepper nnd milt nnd n
gruto of nutmeg, nnd pound these

over the slices and on each place a
l hnlveH nd pet-le-d tomato, cut 'aide

rtunu-nrr- i Sthle l.,...lr,. K..
simcd with pepper nnd salt): put u very
lltt!u melted butter over each nnd hake
In a hot oven for twenty minutes, then
servo at once.
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THE SEASON BIARRITZ.
Seated figure: Beautiful morning costume in white muslin, with smart coat in striped ratine.

distinct novelty is shown in the black velvet ribbons at the neck and wrists.
Standing: Casino dress in white Indian muslin (a Paquin model), trimmed with bands of

skunk and finished with a soft sash of fine black lace.

Aubergines a la Uechamel. Peel the!
aubergines, halve them lengthways,
coop out the centre and cut this part

.... .M..u ,t... .t.-- i i.. ..ii llrliif K'liiaii I iiiu aur.ir, nt ,t.v
them out and keep hot. In the same
pan fry tho scooped out part till nicely
colored, seasoning this with pepper and
salt. Melt one ounce of butter ln a
pan, fry in this two ounces of ham out
Into dice, add the Inside of tho nubcr-gl- e,

one ounce of Hour and sutllclent
milk to bring It all to a nice consist-
ency; whon thoroughly blended and the
flour cooked fill the nubcrglnes with th.s
mixture, placo In a buttered fireproof
diih In tho oven and cook till nicely
colored, then serve at once.

Aubergine Grllle-i-. Cut the aubergines
ln half lengthways, gash the sides
lightly, dun them with pepper and salt,
sprinkle with a little good salad oil and
leavo them to marinade for half an
hour, then grill them, sprinkling them
with tho enarlnado and serve when
cooked and thoroughly hot

Auberglneu Turquc. Choose rather
small aubergines, halve them length-
ways, dust with rait nnd leave them to
drain for a little, then scoop out the
centre and till with rice prepared as
follows: Stew tho rice In a l.ttle good
stock, seujonlng It well and moistening
It with n pinch of saffron dissolved in
a little hot water, ndd to tills some
raisins previously plumped out In hot
jtock and a little butter. When tilled
with the mixture dust with grated
cheese, pour somo good eiypagnolo sauce
over them and bake for twenty minutes.
If liked some meat anJ chopped up
mushrooms may be added to the rice.

Aubergines Souffles. Chooso tho nu-

bcrglnes as much of a size us possible,
halve them lengthwise, score the inside
across tn squares with the sharp point
of n knife nnd fry them, then drain
them, scoop out the Inside nnd set the
hollowed out nuberglne- - on a well but-
tered fireproof dish, Mlnco up the pulp
finely, mix It with an equal quantity of
well made white sauce and stir Into this
some finely grated cheese to season It;
when thoroughly blended stir ln lightly
somo stliiiy whipped whites of egg.
allowing one ounce of grated cheese nnd
three eggs to each half pint of natice
used and fill the nubcrglnes with this
mixture, cook In a moderate oven In the
same manner as for un ordinary soullle.
The sauce used may be white, brown, or
tomato, but should be thick und well re-
duced.

Aubergines Mllnnalse. Peel nnd slice
as many aubergines &a you require

AT

fry them In butter. Have ready a well
buttered fireproof dish, place the sliced!
uubcrgines In this, cover with .Mllannise
4uuce, dust with grated cheese nnd plncei
in the oven till nicely colored. For
Mllannise uce: Blanch two good sized
onions for five minutes In boiling wnter,
then drain this off nnd mlnco up the
onions ruther coarsely; stow tho onion In
one ounce of well clarified dripping or
butter till perfectly tender, but not col-
ored, then lift tho pan off tho tire nnd stir
In hnlf n pint of bechamel sauce and let
It nil boll up, keeping It will skimmed,
put the pan back on tho lire and nllow
tho sauce to boll till reduced somewhat,
rub It through a sieve, reheat and add
nt the last two tablejpoonfuls of
and two ounces of finely grated cheese
and use.

Stuffed Aubergine lloll two nubcr-
glnes till tender, then drain well, and
cut In half lengthways, and scoop out
tho pulp, taking euro not to break the
sides. Take some cold cooked chicken
or veal free from skin anil bone nnd
chop it up finely, then put it in n mor-tn- r

with 'tho pulp, having previously
removed the seeds, ndd somo chopped
mushrooms and a teaspoonful each of
finely chopped parl v nnd chives . a-

sonlng It with pepper und salt, and
pound it all till smooth; now put the,
mixture Into a pan with one ounce of but-
ter nnd toss It all over tho fire for a
few minutes, moistening It If too dry
with a little stock or gravy. Fill the
halved aubergines with this, levelling
It over neatly, sprinkle with a layer
of freshly grated breadcrumbs, and pourl
a little liquified butter over each. Place
them In a buttered baking dish In tho
oven for n few minutes till nicely col-
ored, then serve in tho dish In which
they wero cooked.

Auborglnes llnllonnc Divide tho au-
bergines ln half lengthwas, scoring
tho pulp ncross with a sharp knife, and
fry them In butter or oil, then drain
them, scoop out the pulp, chop It up
finely with an equal weight of mush-
rooms, onions nnd tomntoes; fill up the
halved aubergines with this, dust with
finely grated cheese, place In a buttered
baking dish nnd cook in tho oven till
nicely colored, then serve with Itnllenne
nuce poured round. For Itnllenne

Sauce Holl down a gill of light white
wlno to half, then stir In hnlf a pint of
rich reduced snuce, with onn-ha- lf

ounce of glaze, a spoonful or two
of tomato puree and three or four
minced onions; when thoroughly mixed,
"ve. ,.
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Fried Aubergine Peel and slice down
two aubergines, sprinkle with salt nnd
leavo for half an hour ln a deep bowl;
now drain them well, flour them and
fry to n golden brown ln butter. Pound
a peeled clove of garlic In a mortar, seu-so- n

with a little salt, pour In a wine-glassf- ul

of whlto wine vinegar and stir
well. Place tho sliced aubergines In a
baklng'dlsh, pour the vinegar over them,
stand the dish In not tern hot an oven till
tho moisture Is nbsorbed and serve with
u white sauce flavored with a drop or
two of tarragon vlneuar nnd some finely
chopped chives.

Aubergino Salad Peel two auber-
gines, cut them Into slices, season with
pepper and salt and let them marinade
for two hours In a llttlo vinegar. At the
end of tho time lift out the pieces, wipe
them nnd dry them thoroughly In a
cloth, put them In a salad bowl with
some llncly chopped spring onions or
chives, a little watercress, some hard
boiled egg sliced, a llttlo smoked salmon
nnd stoned and cut up olives; toss this
all In u vinaigrette dressing and servo.

TOR THE SWIMMING GIRL.

the swimmer has acquiredWHEN good stroke, no matter
of what variety, provided It

takes her along comfortably and speed-
ily, sho will probably want to learn to
use It for racing both for short and long
distances.

Let us first concert, ourselves with
the stroke. Tho swimmer must bear In
mind the fact that It Is not short, sharp
strokes which will Increase her Bpoed,
but long, powerful sweeps. The grent
thing ls to get up a really good swing-
ing stroke and use strength and en-
ergy Just in the right place. Every
stroke conslstH of two primary parts
ono la tho pull or screw or other move
ment, causing the body to travel
through tho water; r other Is the re-
covery, which is nei ssary to prepare
for the next stroke. Now If every
swimmer will consider her own partial-la- r

means of propulsion and have de-
cided which Is the pull nnd which the
recovery her obvious course is to put
her strnngtti nnd energy Into the pull
und muke the recovery a stealthy move-me- nt

without nny commotion. This,
then, is tho secret of success with the
actual stroke.

In u swimming bath a race Is nearly
always started with a Jump or a plune,

Rare Opportunity to Establish Market
for American Shirtwaists and

Underwear of All Kinds
and the competitor leaves the side, or and In days when tne custom was for
board, on the word "go," generally kings nnd nobles to move from one
prefaced by tho precaution "Oct rendy." castle or palace to another, as ty
In every caao tho swimmer will find It business of stato or tho season of ti,.
worth while to learn to p'.unge. A Jump year dictated, leaving tne unoccupied
at once places her at a disadvantage, ones almost unfurnished, tapestr),
because she enterfi the water feet first,, which transformed a draughty and un.
and so whatover Btroko she swims she sightly building Into a richly decorate,!
will not be In a position to begin it. On oni shcttcred hall In a short tune trad
the other hand, with a plunge the lm- -, manifest advantages over more .tr.
petua will give her a fair start over I manent forms of decoration, It Is there-th- e

water and she Is ready to swim no wonder that these rich fahrl
any stroke, either by turning on her formed a highly valued portion of it,
Bide or continuing on her breast, belongings of the wealthy person, of
Plunging; Is not difficult to learn, eBpc- - those times and that their manufai turf
dally If tho swimmer can already dive. was ,0Bte1re.d ,,y royal Patronage and
The most important points to remember "Ped1 privileges,
are to get a good swing with th arms The word "tapestry" is often mlsim--
from the side of the body, up and over to describe any kind of textile wall
the had, and not to go deep. Take a hanging that has a pictorial character,
position on the wide, with tho foot for instance, .the celebruted "Uayeux
together, knees bent and tho whole tapestry" Is wrongly so called, as It is
body slightly stooping and leaning over really an embroidery, and the term caa
tho water. Swine the arms backward only rightly be applied to fabrics woven
and forward once only, at the same time on loom, In which the pattern li
throwing tho body out over the water, actually a part of the fabric and not
Do not go under more than two feet added afterward. It has this In corn-I- n

any case, less If possible, and as noon mon w"h embroidery, that every threjul
as the body begins to travel along the 18 specially and individually put Into
surface commenco to awlm. ,lta P,aco ln the design by hand. Herein

If the distance to be traversed Is more JFf!L!!?'kry TTthan one length It Is necessary to know ',,1- - T? T" "J
how to turn. This requires practice, "!? '"SS wh,fr thp

and It Is undoubtedly a great ndvan- - "?! "i "ma,,i T"
tage to turn really well. Race up to Pa

" ?v J -- J? ? TV lMlrrd
ft

the end at full speed, and when the C0,nr

body Is within a yard of striking It '8 ePratly achieved and the only way
puce Ute palm of one hand flat against
the wall of the bath and awing tho ,T".
body round sharply with the knees on 'iTY. ST'" or lrom tIlf
the chest. If turning to the left use ?r,,"ai,Cfc',0n- - Ihus
tho right hand, and vice versa, the dl- - 6 1 an Individuality
rectlon being determined by the side on j1'8 ,own "nd.ucan M " he distln-whic- h

the racer swims; if It Is the left made at different
side Bho will turn to tho left and so ftttorles or by other workmen,
forth. If the stroke Is one swum on Tn eflBe?tla'. dlfferenco between
tho breast and tho head Is turned to tho taPftry and other patterned woven
aide for breathing tho turn should bo materials can only be understood by

taken on tho opposite side; In any oMier Knowing something of the way tn which
case the swimmer must bo guided by the ' ls Produced. In woven materials the
way which Is moat natural to her. Hav- - threads cross one another at right
Ing swung the body round, the swim- - nnf the simplest weaving conslstlns
mer should placo the soles of her feet or taking tho crossing threads over and
against tho sldo without straightening "m,cr alternate threads right acrom
her legs, and then push off ns hard as lrom do '? s,de: damasks aro formed
she can, shooting her hands out ln by taking the woof across two or more

front of her and placlng'her face In tho threads of the warp, according to ths
water o that her body 1b In a straight cMBcnclea of the pattern, thus causing
line on the surface. It Is quite unnec- - ?n c"ect of "Bht and shade; brocades
essary to hold on to the side when turn- - h1ave, "cvrrol sets of woofs and bring
Ing and it Is the wrong thing to do, as the tint to tho surface that Is required,
It only takes time and It cannot assist . B'vlnB n co,nr nnd surfaco design over
the swimmer. t'"' ground pattern.

If the race In only a short, sharp I ,In "Ppstry tho pattern is purely a
Bprlnt the swimmer must go "all out" po'or effect; the warp consists of thread
over tho whole course, but if It la a long 1 ghlly stretched between the extremt-distanc- e

she must husband her strength 1 of the loom- - and there is no con-an- d

try to get into a quiet swing with- - tln0" weft. The weaver has the dlf-o-

unduly exhausting herself. For river rent tints required for his pattern (In
and sen racing tt Is wise to be bh fit as Komp "i" n thousand or more) wound
possible. Tho surest way to get stale ls on bobbins. Having chosen the color
to stop ln the wntcr too long. It Is far J10 wants and decided how much of It

better to go in two or three times a day ls re'iulred he pulls forward Just sn
and to work hard for a few minutes and mnny or tho warp threads ns cover the
then get out and have a good rub down. "Pnce ,n width nnd passes the bobbin
One should always go In for a race full ".T011"". and between them, repeatlnir
of dash and feeling fresh and strong. "lla the space Is tilled as to height
In a long distance race It is best to let nut tho skl" of tho workman does nn'
some one else make the pace, because ,nd '1,re- - for this would only result In

this Is exhausting work, and If ono th" Pa'tern coming out a mosaic of little
keeps Just behind nnd uses one's dlscre- - sfl'iarcs; each bit of color must gn
tlon one should be able to dash ahead nt ,jvllltr or diminish an required, ami
tho last and secure first place. llr!. r ,1,e U1"" f,f two b0,,',In' h"

" one co,or ,nto ""otherRegular breathing Is a very Important
matter for all racers, more especially . I.t.r'n,',re" ctrcme skill to select the
tnr innr ,tiuir,,. .u'imnin Thn 'Bitt tints, and the work is so minute
of Inspiration and expiration should bo
nurrprllu vn tlirmlphnnf inn Mtvlm
ample time must bo taken to breathe
In between every stroke

Another point is that the swimmer
should not tire herself out. She should
begin nt short distances nnd gradually
increase by swimming a little further
every day. In a race a swimmer will
often stop because she thinks she Is
done. This ls mostly slackness, and If

liii nrovru tnr a f.iv vitvli .Via wilt
een.miiv flnH .h. i mi.i k.n. I

For reducing weight there ls abso.
miciy uuuium iu vvun ions
swims. They are at the samo time
strengthening nnd nro likely to mako
one lit sooner than anything else. In
fnrt there Is renlly no other sport so
-- v.,i, ,,i . .I .,,
which exercises nil the museles of the
body at once without unduly exerting
or overtlrlng the Individual.

TAPESTRIES.

UH ancestors of meduevnl and

warp

walls.

bon1

laid more given time
of their high

and
ln them t"" !CWt

nn enormous
far

for of tapetr-I- f

tho were have made since M'iM

find equipped and
the halls, magnificent and
picturesque though they were, sadly

even the of a con-

venient dwelling. Hut the mere fact
floor space so little broken

up with chairs and tables nnd that
only a few chests nnd had their i

Places against the walls made tho '

mural decorations a matter of nil tho
greater Importance with regard to
dignity nnd beauty of room. ,

For permanent adornment, frescoes
and other paintings on building
were at once obvious nnd the

easily nchlcved. Examples havo
come down to showing degree
of skill, from works by tho greatest
masters of the simple
yet charming produced by

wages, even by the high
money standard of tho time, hardly
reached theme would lie paid to-

day to a whitewashes Moro perhaps
have of former as
they were naturally moro valued and
less to receive rough usage
meted out to ordinary household decora-
tion. Such wall treatment has been In
vogue from prehistoric but ln
our day the art seems to have almost
died out and pictured walls are only

for a few Important public

nut suitable and as these
paintings certain situations,
for others had many superior
advantages. could bo tanen up and
down will, and thus churches or

could be decked for festival or
feast with suitable and special hangings,
a which only saved the wear
nnd tear of tho fauno by everyday use,
but sight tho giorlous design
and sympathetic tuned mlmH
of spectntors to the mood of tlni
dny. uguln, hangings
added not only to tne magnificence ot
the apartment, but to U comfort,

.4 L

"Z'"l'nV"r '- - vimti tiuui inP

hnt.,.l.h htut Klnd of tapestry, known
warp," takes even a skilled

weaver a year to do a yard, P
Is thi that makes hanging
so very costly, ns woollen woofl

materials are inexpensive,
of course silk and gold and silver aM
enormously to costliness of a piece
The term "high warp" needs explana-
tion. It merely refers the method of
weaving (or rather to the postlon of the
loom), anu not to nny material dlf

In the resulting fabric, This
superiority lies in Its artistic excellence

when weaving on a high loom
,i, .,,. , ,, . .

See '"8 co H

"?
,

ZV .C07ect anV
yVJ W,h.'"

' onl',e'''!,Th? C0PJ" through
strings of his warp, and n so est)

".n,J K''. ',arl n h'.x work, hi th.V
the result lacks something of the spirit
urn iirrnr-ir- v which dlstlnrnlsh tl.a'
produced by the other method. It If
however, much quicker to do, as he lias
his copy on spot, so to speak anil
has not resort to the mensuremen'
and comparisons inseparable his''
warp work, and ls therefore nMe to 'I"

enough still remains to enaM
us to form a very good Idea of the

nnd ef "
roundlngs of those who could afford iM
glorious fabric to rover their
Some has gone through the rno't
amazing vlrlsMtudes. Ancr-- s

Vt
?
"J ':rr7 ' If ,m""x ,'V,'"U"'

1m"h;"?",th" rom;
,h.?. fr-nt- h

"".H. J.I'l itii'l i."

nt the Cathedral of Anr-er- " ,k"
elehteenth century, when m.vv of '
nothlc treasures of the cnthedr-- w 'f
done with. Thli "'
wns offered for but no ore I ! t r
It. Use was found for It In pr. 'r t
the ornnge belonrlng to the i' ' "

from the of nnd i"-- "

were nfterwnrd cut up I 'to bed r ' -

Probably tho mist re'e",t-- l

tnnestrles ever produced nre '
woven In P."uscls Pour I V

from Itnphnel's cartoons bv the n" ' '
wnyr Peter von Aelst between
nnd 1M0.

Th Court of Annuals S V rv 'i
ns CommlMlnn'r of Chi '

n'mrhnrnton, vs. Mnromber hn'ls t'l
when the bondsman for one lie! I as ,i ''
orderly person for fulling to Mipr rt

Is sued. It Is not neeesnrv flr '"J
Plalnrlff to prove that the fmrllv M
bec-i- a public charge. The court '

that the. Judgment or conviction n

executed by the defendant
fnunile.l on the man's ability to supff"
his wife, the Judgment nec.-.- "ir

established that he was liable nni
to Bupport he: at the time tne jingm"
was rendered,

3
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J Renaissance times much nbout n third In a than
stress on the decoration 'he warp weaver. It Is, of couri".

walls, lavished a great deal of Cllst01niiry for several workmen to I"

artistic skill and labor making Mapf,,Viat tne samo time, tbeautiful. Of course in those days there , take time to complete a
was less movable furniture than wo i panel.
think necessary our comfort; Indeed, I An Immense quantity

truth known, 1 fancy wo must been the
should even tho best of Ages, though n great part of It has
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