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Craze for Striped Coats at the Seaside---
Lovely Lace Gowns Worn by
Spanish Women

Py CLAUDE CHEWYS,

U
] country to another. The differ-
ence beiwecn these two famous
beaches 1s enormous. And yet the one
Is quite as fashlonabie as the other.

Trouvilic is curiously exotic, Blarritz
Is excecdingly breezy and hoalthful, The
Bame smart women frequent the two
places, and yet they seem different.

I have often wondered at this differ-
ence of atmosphere. I have heard people
say that it is created largely by .he
presence of English women at Biarrits,
but this explanation cannot be accepted,
since there are comparatively few Eng-
lIsh people at Blarritz in August. There
are numbers of Spaniards, many French
women, a great many wealthy Russians,

Al the casinos the play is proverbaly
high. And ye¢t the atmosphere Is curl-
ously heaithful and fresh. At Biarritz

one seems to laste again the Jjoys of
childhood, The sea is not merely &
decorative background for beautful
tullets nor an effective excuwse for the

exhibition of fantastic bathing costumes,
It is the great, restloss marvel of which
in our early youth we never tired

The gay buttertlies of the fashionahle

world seem unconsclousiy (o realize the
difference between Trouviile and Blar-
ritz. At the latter resort they are qulie

as perfectly dressed as they were when
flitting up and down “Les Planches,"
but In thelr dresses there |s a subtle dif.

ference. Buddenly they seem to have
become more genuine, more llke true
“sportswomen,"”

There {8 a touch of manlike utfilty
About the pure wiite linen costumes
worn on the Grande Plage In the early

morning. The wide brirssied sallor hats

seem jus: a trifle more s vere and cor-
rect Extremely  attractive shoes and
atockings are worn at all hours of the
day, bhut they do not verge on what
might be eribed as fancy., In a word,
Mle at Blarritz is eminently sane and

breczy.
It is alsn ceaseclessly gav and Joyoun,
Groups of lovely Spanish girls are 1o he

#ecn chatting on all s=ldes; many of
them are closely connected with the

court of Madr.d, for in August and 8 p-

tember Bilarritz, llke San Sebastian, s in the hest Paris houses is very lovely |

given over to the dwellers In the land and very filne, but, taking It as a

of the dons, whaole, it lacks some of the wmlllleal
I have been very much struck by Which make American underwear so

the perfection of cut and finish of the | desirable,

linen tailored suits which flit past m--' e e —

in the morning on the beach plage. THE EGGPLANT.

They represen ledfern at his bost, \

Many of them were made of a lu..ry!’IﬂE eggplant or aubergine s not,

varlety of linen whlch has a surface | nearly so often served as a vege-

like fine canvas and nearly all showed

long coats, Some of the coats we re |
semi-loose, but others moulded th

filgure after the manner of a redingote,
The Louls XIV. and Louis XV. styles
were very popular and 1 am quite
convinced that we shall find them an |
abgolute rage when the winter models
are exh!hited.

A beautiful Spanish woman, the Du
quesa de Arion, wore one of thesa coa
the other morning. It was made
#hell pink linen and fnished wi
mother of pearl buttons trimmed wit
seed pearls. The coat was worn over
a plaln white muslin skirt and the
hlouse was of the s=ame soft whi
matirial, very simply made and opened
In a deep V at the neck,

“The Duguesa, who is an
frieud of the young Queen
is a charming woman with

intimate
of Spain
gray blue

| rarely the

wear white

the beach one morning Baronne H.
Davilller wore one of these coats in
| white canvas linen, with a pleated
| skirt in dark blue foulard, and it was
generally admired ‘The large buttons
on the front of the coat wye in dark
biue horn, and the blouse was in the
finest white muslin inset with Valen-
| ciennes,

1 was a good deal struck by the fact
that American shirtwaists are im-
mensely popular with the young Spanish
women at Biarritz this season. I have
heard more than one of then ray that
she had ordered her morning blouses In
New York, and that many of her
friends had done the same thing. I
was a little surprised tu hear this
from a Bpanish girl, though of course
the Parisiennes have long known that
In the matter v. shirt walsts America
is far in advance of either London or

Paris,
The work on the American walsts is
s0  exquisitely fine and the whole

style of the little garments so neat and
practical that it s no wonder they
are appreclated by women who really
understand the mysteries of the art of
dress 1 have often wondered why it is
so difffeult to procure genuine Ameris
can shirtwaists {n Paris Of  course
hand made blouses labelled “American
shirtwalsts” are to be had at one or
two large establishments, hut these are
real thing. They are almost
alwavs very expenslve, but even when

la high price Is paid for them they do

eyes and very dark halr, She has a
mat white skin and the hat she wore
with the costume Just described sulted
her to perfection, It was a flat, wide
brimmed =ailor shape made of black |
Japanese straw and simply trimmed
with a wide band of black Ottoman
ribbon wound round the low crown, She |
had a floating vell of r white lace
thrawn back over the brim |

Mlle. de Casteja was walking with |
the Duquesa de Arlon and she wis |
|
|

dressed from head to foot in pure
white, Her tallored suit in canvas
linen included a short stralght skirt
and a threc-quarter length coat of l!u-‘
redingote order. This coat had a|
double row of ivory ball buttons dn“‘nl
the fronts and the sleeves were long |
and tight, The coat opened over a |
walstconat made of embroidered muslin
and the hat was in white chip, with
two plain white wings standing up
erect at the lett side,

The drisses | have sketched this
week were worn on the terruoce of the
hig casino on a recent afternoon. The !
costume worn by the sitting figure was
a Beer model. The flounced skirt was
in white Indian muslin and the smart
little coatee in striped ratine showed
lines of mandarin orange and white
The walgtcoat was in black chiffon vel-
vet, with ball buttons of orange colored |
horn, and very original bands of hiack
the

velvet ribhon were arranged on
collar and also on the sleeves of the
muslin blouse. A big flat brimmed hat
covered with white charmeuse was
worn with this dress; the trimming
conslsted of a flat bow of black velvet, |
The standing fligure In the group Is

wearing a Paquin gown in white Indian

muslin trimmed with bands of skunk.
Here again a quaint band of black
velvet ribbon |8 Introduced under the

high collar and the dresa ls finished off
®ith a #oft sagh of black Chantllly lace.

Mme. Paquin has recently done some
charming things in which filmy musiin,
and black chiffon weiver werel
combined. She is an artist who thor-
oughly understands how to manipulat
such apparently ncongruous materials
a8 thesw

At casino concerts 1 have meen
gome rarely lovely lace gowns worn by
Bpanish women. Chantilly lace {8 the
favorite for this use and the Spaniards

skunk

the

are particularly fond of the combina- !
tion of fine hiack lace and white or
pale tinted chiffon For éxample, a
NDreeall model in desert dawn pink chif.
fon was velled with black shadow lace
flounces

Thi srt was distinet'y 1883 in out- |
1ing deed 1t more than suggested the
erinoline perlod It was as pleturesque
as possible and was accompanied by a
quaint little coatve in hlack taffe'a. !
The hat worn with this dress was a
pleture shape in black tulle and tne

domed crown was covered with shaded
roses

Striped ratine 18 very fashlonable just
now for conts and short mantles
material

! the

| and breaderumhb

This |

does no* closely resemble the
ratine of last year. It I8 much softer
and finep ‘
: There I8 a craze for etriped coats
" - visld striped silk,
imen, ratine. chiiffon cloth, &e. They
oo onorule. trimmed with bands,

eollars und cufr

of plain material and
decorated witl

v very handsome buttons

Al Blarritz some of the smartest wumﬂl

not look like the simple walsts worn
by the well dressed American women
who visit Europe,

I cannot bu' think that there is a
great opening for some one who would
‘mport and sell genunine American shirt-
walsts at reasonable prices; and Amer-
lcan underwear of all kinds, Ameri-
cans are exceedingly practical in thelr
ideas, and American women demand
hest and finest needlework. The
result of this s that American
underwear cannot be excelled and
ft srems a pity that It Is se d4iM-

cult to procure {t. The lingerie wold

tabie as {t might be, and the fol-
‘owing recipes give some ideas of the
carlety of ways in which It can be of-
fered,

Baked Eggplant (1)~~Peel four
or five medium sized eggplants, cut
hese in  silces quarter of an  Inch
hick, sprinkle them with sait and

ave them in a deep bowl for

n hour in a cool place. Leave one

mnd of stale crumb of Lread to soak

cold water, Have ready some hot

i a frving pan, and fry the sliced
tbergines in this, turning them when

rown on one slde to brown on the
sther, lift them out with a skimmer,
¢t them drain, and keep them hot in

v dish. In the meantime fry four peeied
ind sliced tomatoes in the same pan
or ive minutes, adding more dripping
v butter, according to what you use,
f necessary, add the bread, which
drould have been squeezed out of the
water, season with pepper and salt and
tir together over the fire till thoroughly
Have ready a buttered flreproof
lish, and lay in alternate ;ayers of to-
mato and bread and the sliced aubers
1ines, and dust grated breaderumbs over
he top layer, dotting tiny. pieces of but.
ter over it all (uslng one ounce of this)
and place in the oven till nicely browned,
then serve at once very hot,

RBaked Eggplant (2).—Halve two me-
dium slzed eggplants, score each rather
deeply on both sides with a sharp knife,
rub salt and pepper Into the gashes,
put them into a tireproof dish witn one
ounce of butter, buke In the oven till
tender, and serve in the dish in which
they were eooked

Egegplant with Curry.—Wash the au-
bergines and boll In unsalied water for
twenty minutes, In the meantime peel
and mince finely a sma'l onion and a
green chill, and mix them with the
squeezed Juice of a lemon, When the |
aubergines are cooked lift them out, cut |
them open, and scoop out the pulp, mix-
ing this with a teaspoonful of mustard,
a few'drops of salad oll, and the onlon
and chill, and serve with curry., The
above quantitles are for one aubergine.

Fried Eggplant.-——Peel a good sized au-

hot

| bergine, slice it down, then dust with

pepper and salt; egg and breaderumb!
the slices, and fry in a very hot vt.‘u’!l‘ledl

linen coats over pisated |
go direct from Trouvlile .,,Inlurtl of black or navy blue taffeta,
Harriz is like going from one 8nd this is a very artistic idea. On

THE SUN, SUNDAY,

Standing:

Aubergines a la Bechamel-—FPeel the
aubergines, halve them lengthways,
scoop out the centre and cut this part
up wmall. Fry the shells in ofl, lift
them out and keep hot. In the same
pan fry the scooped out part till nicely
colored, seasonng this with pepper and
salt. Melt one ounce of bhutter In a
pan, fry in this two ounces of ham cut

gle, one ounce of flour and sufficient
milk to bring It all to a nice connist-
ency; when thorough'!y blended and the

‘ THE SEASON AT 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.

Casino dress in white Indian muslin (a Paquin model), trimmed with bands of
skunk and finished with a soft sash of fine black lace.

into dice, add the inside of the auber-|

dripping or butter in a saute pan, turn- | flour cooked All the aubergines with th.s|
ing the slices when cooked on one side; | mixture, place in a buitered fireproof |

drain well, and serve, If preferred the!
aubergine can be fried in deep fat, but |
in thls case the slices shou!d be cut thin |
and halved and well covered with egg|

dish in the oven and cook till nicely
colored, then serve at once,
Aubergine Grilles.—Cut the aubergines

in half lengthways, gash the sides

| lightly, dust them with pepper and salt, |

Eggplant Baute, Bordelaise.—Tee) und| sprinkle with a little good salad oll and|

cut into half-inch gquares a medium |
sized aubergine. Melt one ounce of but. !
ter in a pan, and when thoroughly hot

put in the sliced aubergine; season with |

salt and pepper, and cook over a clear |

| fire for flve minutes, tossing the pan|

oceasionaily, then add six finely chopped
shallots, haif a clove of peeled garlle
finely minced and ha!f a teaspoonful of
freshly chopped parsley, pour in half a
glll of claret, and let It all cook over

Lth-- fire till the llquor Is nearly ab-

sorbed, next pour in one gill of demi-
glace sauce, mix well, and cook for
five minutes, tossing it all oceasionally,
Turn out, and serve in a hot vegetable
lish

Aunhergines with Tomato —Peel an
e plant and divide #t into six even
sized

soning them with pepper and salt and/

ro'ling them lightly in flour. Heat one
ounce of butter or well clarifled dripping
n a pan and fry the slices in this for
three minutes on each side, Lift out
ind place in a bu'tered fireproof d'sh
Have ready prepared the following mix-
ture: Put two samwages chopped and
skinned in a mortar, previousl' rubhed
over with a cut clove of garliv, with half
a teaspoonful each of chopped parsley
and chives, two ounces of breaderumbs,

half a gill of cream, one egg volk, a
seasoning of pepper and walt and a
grate  of nutmeg, and pound these

together to a smooth paste, Spread this
wer the alicea and on each place a
wlvedd and pesled tomato, cut slde
lownward (this having been finst sea-
soned with pepper and salt); put a very
lttle melted butter over each and bake
in a hot oven for twenty minutes, then
erve at once,

[

et e

leave them to marinade for half an
hour, then grill them, sprinkling them

with the marinade and serve when
cooked and thoroughly hot,
Aubergines Turque.—Choose rather

small aubergines, halve them length-
ways, dust with salt and leave them to
drain for a litle, then scoop out the
centre ana flll with rive prepared as
follows: Stew the rice in a little good
stock, seaconing It well and molstening
{ it with a pinch of saffron dissolved in
| & lHitle hot water, add to this soms

| raisins previously plumped out in hot!

stock and a lttle butter. When flled
with the mixture dust with grated
cheege, pour some good aspagnole sauce

over them and bake for twenty minutes.

If lked some meat anl chopped up

Hlees, trimming them neatly, sea-| mushrooms may he added to the rice,

Aubergines SoufMes—Choose the au-
bergines as much of a size as possible,
halve them lengthwise, gcore the inside
. across In squares with the sharp polnt
lof n knife and fry them, then drain

them, scoop out the inslde and set the
| hollowed out auberginer on a well but-
| tered fireproof dish. Mince up the pulp
| finely, mix it with an cqual guantity of
| well made white sauce and stir into this
| some finely grated cheese (o season jt;
| when thoroughly blended stir In llghtly
| some stiMy whipped whites of egg

allowing one ounce of grated cheese and
| three eggs to each half pint of sauce
| used and il the aubergines with thils
! mixture, cook in a moderate oven in the
same manner as for an ordinary soufMe

The sauce used may be white, brown, or

tomato, but «hould be thick and well re-

duced,
Aubergines Milanalse —Peel and slies
| a8 many aubergines as you require amd

AUGUST

\

23, 1914.

fry them in butter. Have ready a welll
buttered fireproof dish, place the siiced
wubergines in this, cover with Milanaise
“auce, dust with grated cheese and place
In the oven till nleely colored. For
Milanaise sauce: Blanch two good sized
onlons for five minutes {n bolling water, |
then drain this off and mince up the|
onlons rather coarsely; stew the onlon in
one ounce of well elariffied dripping or|
butter till perfectly tender, but not col- |
ored, then lift the pan off the fire and stir |
in half a pint of bechame! sauce and let |
it all boll up, keeping it will skimmed, |
put the pan back on the fire and allow |
the sauce to boll till reduced somewhat, |
rub It through a sieve, reheat and add
at the last two tablespoonfuls of cream
and two ounces of finely grated cheese
and use,

Stuffed Aubergine—Boll two auber-|
glnes till tender, then drain well, and|
cut In bhalf lengthways, and scoop out |
the pulp, taking care not to break the!
sldes. Take some cold cooked chicken
or veal frea from skin and bone and
chop it up finely, then put it In a mor-|
tar with the pulp, having pn-nuuulyl
removed the seeds, add some chopped
mushrooms and a teaspoonful each of|
finely chopped parsl v and echives 1
soning it with pepper and walt, and
pound It all til smooth, now put the
mixture Intoa pan with one ounce of but-
ter and toss it all over the fire for a
few minutes, molstening it if too dry
with a little stock or gravy. Il the
halved aubergines with this, levelling
It over neatly, sprinkle with a layer
of freshly grated breaderumhbs, and pour
a little liguified butter over each. Place
them in a buttered baking dish In the
wen for a few minutes till nicely col-
ored, then serve In the dish in which
they were cooked

Aubargines Italienne—Divide the au-!
bergines in half lengthways, ' scoring
the pulp across with a sharp knife, and
fry them in butter or oll, then drain
them, scoop out the pulp. chop it up
finely with an equal welght of mush-|
rooms, onlong and tomatoes; fill up the'
halved aubergines with this, dust with
finely grated cheese, place in a buttered
haking dish and cook in the oven till
nicely colared, then gerve with Itallenne
sauce ponred  round For Italienne!
Sauce—Roll down a glll of light white
wine to half, then stir In half a pint of
rich reduced espagnole sance, with one-|
half ounce of glaze, a spoonful or two,
of tomato puree and threa or four|
minced onions; when thoroughly mixed,
4crve,

- P
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| thing is to get up a really good swing-

\
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Fried Aubergine—Peel and slice down
two anbergines, sprinkle with salt and|
lenve for half an hour in a deep bowl;
now drain them well, flour them and|
fry to a golden brown in butter. Pound
a peeled clove of garlle In & mortar, sea-
son with a little galt, pour in a wine-
glassful of white wine vinegar and stir
well.  Place the sliced aubergines in a
baking-dish, pour the vinegar over them,
stand the dish in not too hot an oven till
the molsture is absorbed and serve with
a white sauce flavored with a drop or
two of tarragon vinegar and some finely
chopped chives,

Aubergine Salad-—Peel two auber-
gines, cut them into sllces, season with
pepper and salt and let them marinade
for two hours In a little vinegar. At the
end of the time lft out the pleces, wipe
them and dry them thoroughly In a
cloth, put them in a salad bowl with
some finely chopped spring onlons or
chives, a lttle watercross, some hard
nolled exg #liced. a little samoked salmon
and stoned and cut up olives; toss this
all in a vinalgrette dressing and serve.

FOR THE SWIMMING GIRL. |

Wllli.‘d the swimmer has acquired

a really good stroke, no matter !

of what variety, provided it

takes her along comfortably and speed- |
ily, she will probably want to learn to!
use it for macing both for short and lnngl
distances, |
Let us first concern ourselves with |
the stroke. The swimmer must bear lnf
mind the fact that it is not short, sharp |
strokes which will increase her speed,!
but long, powerful sweeps. The great

ing stroke and use strength and en-
erzy Just in the right place. Every
stroke consists of two primary parts—
one {8 the pull or screw or other move-
ment, causing the body to travel
through the water; t ) other {s the re-
covery, which |s nesssary to prepare
for the next stroke. Now If every
swimmer wil consider her own particu-
lar means of propulsion and have de-
cided which is the pull and which the
recovery her obvious course {8 to put
her strangth and energy into the pull
and make the recovery a stealthy move-
ment  without any commotion., This,
then, is the sceret of success with the
actual stroke,

In a swimming bath & race Is nearly
always started with a Jump or a plunge,

UR ancestors of medieval
| Renaissance times laid much

| pieturesque

= LINEN FROCKS WORN ON BEACH AT BIARRIT

Rare Opportunity t

for American Shirtwaists and

Underwear

and the competitor leaves the side, or
board, on the word “go,” generally
prefaced by the precaution “Get read:.”
In every case the swimmer will find it
worth while to lsarn to p.unge. A jump
at once places hey at a disadvantage,
because she enterf the water feet first,
and so whatever stroke she swims she
will not be In a position to begin it. On
the other hand, with a plunge the im-
petus will give her a fair start over
the water and she is ready to swim
any stroke, either by turning on her
slde or continuing on her breast.
Plunging is not difficult to learn, espe-
clally if the swimmer can already dive.
The most important points to remember
are to get a good swing with the arms
from the side of the body, up and over
the head, and not to go deep. Take a
position on the wide, with the feet
together, knees bent and the whole
body slightly stooping and leaning over
the water. Swing the arms backward
and forward once only, at the same time
throwing the body out over the water.
Do not go under more than two feet
In any case, less If possible, and as soon
as the body begins to travel along the
surface commence to swim. i

If the distance to be traversed |s more
than one length It {s necessary to know
how to turn. This requires practice,
and it Ils undoubtedly a great advan-
tage to turn really well. Race up to
the end at full speed, and when the
body Is within a yard of striking it
place the palm of one hand flat against
the wall of the bath and swing the
body round sharply with the knees on
the chest. If turning to the left use
the right hand, and vice versa, the dl-
rection being determined by the side on
which the racer swims; If it is the left
side she will turn to the left and o
forth. If the stroke is one swum on
the breast and the head Is turned to the
side for bhreathing the turn should be
taken on the opposite side; In any osher
case the swimmer must be guided by the
way which I# most natural to her. Hav-
ing swung the body round, the swim-
mer should place the soles of her feet
against the side without straightening
her legr, and then push off as hard as
she can, shooting her hands out in
front of her and placing her face In the
water o that her body is In a stralght
line on the surface. It {s quite unnec-
essary to hold on to the side when turn-
ing and It ls the wrong thing to do, as
it only takes time and It cannot assist
the swimmer,

If the race Is only a ahort, sharp
sprint the swimmer must go “all out”
over the whole course, but If it is a long
distance she must husband her strength
and try to get into a quiet swing with-
out unduly exhausting herself. For river
and sea racing 1t Is wise to be as fit as
possible, The surest way to get stale is
to stop In the water too long. It Is far
better to go in two or three times a day |
and to work hard for a few minutes and
then get out and have a good rub down.
One should always go In for a race full
of dash and feeling fresh and strong.
In a long distance race it is best to let
some one else make the pace, hecause
this Is exhausting work, and If one
keeps just behind and uses one's disere-
tion one should be ahle to dash ahead at
the last and secure first place,

Regular breathing is a very important
matter for all racers, more especially
for long distance swimmers., The acts
of Inspiration and expiration should he
perfectly even throughout the swim;
ample time must be taken to breathe
in between every stroke,

Another point {s that the swimmer
should not tire herself out. She should
begin at short distances and gradually
increase by swimming a lttle further
every day. In a race a swimmer will
often stop because she thinks she |s
done. This s mostly slackness, and If
she perseveres for a few yards she will
generally find she s mistaken.

For reducing welght there is absn-

'

|

‘Iulely nothing to compare with lnnzr'h

swims. They are at the same time
strengthening and are likely to make
one fit sooner than anything else. In
fact there s really no other sport so
exhilarating as swimming. nor one
which exercises all the muscles of the
body at once without unduly exerting
or overtiring the individual,

TAPESTRIES, ,

and

stress on the decoration of their
walls, and lavished a great deal of
artistic skill and labor in making them
beautiful. Of course in those days there
wus far less movable furniture than we
think necessary for our comfort; indeed, |
if the truth were known, 1 fancy we
should find even the best equipped of
the baronlal halls, magnificent and
though they were, sadly |
lacking in even the elements of a con-
venlent dwelling. But the mere fact
that the floor space was 8o little broken
up with chairs and tabes and that
only a few chests and stands had their
places against the walls made the
mural decorations a matter of all the
greater importance with regard to the
dignity and beauty of the room,

For permanent adornment, [rescoes
and other paintings on the hullding
were at once the most obvious and the
most easily achleved. Examples have
come down to us showing every degree
of skill, from works by the greatest

' masters of the brush down to the simple

yet charming effects produced by men
whose wages, even counted by the high
money standard of the time, hardly
reached those that would he pald to-
day to a whitewasher, Mare perhaps
have survived of the former type, as
they were naturally more valued and
less likely to receive the rough usage
meted out to ordinary household decora-
tion. Buch wall treatment has been n
vogue from prehistoric times, but in
our day the art seems to have almost
dled out and pletured walls are only
used for a few important puhlic hulld-
ings.

Rut suitable and beautiful as these
paintings were for certain sltuations,
for others tapestry had many superior
advantages. It could be taken up and
down at will, and thus churches or
palaces could be decked for festival or
feast with suitable and speclal hangings,
a plan which not only saved the wear
and tear of the fauric by everyday use,
but the sight or the giorlous deslgn
and sympathetic colors tuned the minda
of the spectators to the mood of the
day. Then, aguln, textile hangings
added not only to tne magnificence of

Y

the apartment, but also to comfort,

to us from the fourtesnth century, 8
an example, Tt dates from the dave of
'Louls T., Duke of Anfou, and was hent
at the Cathedral of Angers t7 'he
elrhteenth century, when moans f tha

e ———

———

)

o Establish Market

of All Kinds

and In days when (ne custom was ror
kings and nobles to move from ...,
castle or palace to another, ux ]
business of state or the scaxon of o
year dictated, leaving the unocoyp .
ones almost unfurnished, 1),
which transformed a draughty wrng
sightly building into a richly dicorg
and sheitered hall In a short tine gy
manifest advantages over more per.
manent forms of decoration, 1t |5 t1r .
fore no wonder that these rich [y,
formed a highly valued portion of .,
belongings of the wealthy person«
those times and that thelr manufy + -,
was fostered by royal patronage ind
special privileges.

The word “tapestry” s often misiseq
to describe any kind of textile w,
hanging that has a pictorial charioter
for instance, .the celebruted “Huvoyy
tapestry” is wron®ly so called. as 1 .«
really an embroldery, and the term (4
only rightly be applied to fabrics woven
on a loom, In which the pattern |«
actually a part of the fabric and no
added afterward. It has this in com
mon with embroldery, that every thread
is speclally and Individually put ini
its place in the design by hand. Hereln
it differs from the ordivary machine
made tapestry of commerce, such as s
used for covering chairs, where the
pattern, whether large o. small, i« re.
peated mechanically as often as desired §
In tapestry proper each tint and color
is separately achleved, and the only way
of repeating a design is by deliberate)y
making a replica, elther from the
tapestry already woven or from the
original cartoon. Thus every set afigr
the same design has an individuality
of its own and can easlly be distin
guished from othets made at differen:
factories or by other workmen.

The essential difference betwsesn
tapestry and other patternsd woven
materials can only be understood by
knowing something of the way in which
it 1s produced. In woven materials the
threads cross one another at right
angles, the simplest weaving consieting
of taking the crossing threads over and
under alternate threads right across
from side to side; damasks are formed
by taking the woof across two or more
threads of the warp, according to the
exigencies of the pattern, thus eausing
an effect of light and shade; bhrocades
have several sets of woofs and bring
the tint to the surface that is required
giving a color and surface design over
the ground pattern.

In tapestry the pattern is purely a
color effect; the warp conslsts of threads
tightly stretched between the extrem!
ties of the loom, and there {s na eon
tinuous weft., The weaver has the Aif
ferent tints required for his pattern (in
some cases a thousand or more) wound
on bhobbins, Having chosen the color
he wants and decided how much of 1t
is required he pulls forward fust so
many of the warp threads as cover the
space in width and passes the hohh'n
around and bhetween them, repeat!ne
this till the space Is filled as to helght
But the skill of the workman does no
end here. for this would only result s
the pattern coming out a mosaic of 1it1l
squares; each bit of color must ge
wider or diminlsh as required and
furthar by the use of two bohline %
shades off one color into another

It requires extreme skill to select 1)
right tints, and the work is so minm
that the best kind of tapestry, know:
As “high warp,” takes even a skilled
weaver a year to do a square yard, I
I8 this that makes tapestry hangings
80 very costly, as (for woollen woaf
the materinls are inexpensive, thoue'
of eourse silk and gold and silver add
enormously to the costliness of a plece
The term “high warp”" needs explana
tion. It merely refers to the method of
weaving (or rather to the postion of the
loom), and not te any materia]l Al
ference in the resulting fahric. This
superiority lles in its artistic excellonae
When weaving on a high warp loon
e workman !s able to see his copy and
his work clearly and can correct am
errors as they arise, while in low warp
weaving he only sees his copy throue)
the strings of his warp, and alsn ear
only #ee the hark of hie work, so tha
the result lacks something of the sporir
ard  acenracy which  distirenish that
produced by the other method 1t i
however, much quicker to do. as he has
his copy on the spot, so to speak. and
has not to resort to the measurements
and comparisons inseparahle from hie
warp work, and {s therefore atle *o
about a third more in a given time tha
the hiegh warp weaver. Tt {5, of course
customary for several workmen to !
emploved on the same leneth of tapestr
at the same time, otherwise It woul!
take an enormous time to eomplete o
panel,

An immense quantity of
must have heen made sinee the Milde
Ages, and though a great part of
perished enough still remaing to on
us to form a very good (dea of
maen!ficence and heauty of 0
roundings of those who conld afford this o

tapestry

. \.‘|
.'i“‘
he

wlorious fabrie to cover thelr walls
Some has gone through the ot
nmazing vielesitudes, The Ane A\t

alvnee, nerhans the most heantiful of

all the tapestries that have come down

Anthie treasures of the cathedrn!
done away with, Thia
war offered for sale. hiat nn ore
It. Use wae found for it In prote J
the oranes tress heloneine to *he

from the affecta of frost, and

wrre nfterward

pricel

cut up fato hed r

Prohahly the mast 2
tanestries  ever produced are b8
woven In Brussels for Pone 1 '

from Ranhael's eartonns hy the n
wenver Peter von Aelst hetwen
and 1519,

The Conrt of Anneals of New ¥ r
Qevarsnn, ag Commiselaner of Tha w nf
Ninghnamton, wve Macombher ha'l hat
when the hondsman for one hell as o s
arderly person for fa'llng t rt T8
family 18 sued, It |8 not necessary for the
pla'n®iff to nprove that the fam!h had
hecame a public charge, The court wid
| that the Judement of convietton ar *\:’::

wer

¥ dAefendant
the to support
”,,«..-”rt"'
1 able
1gment

{hond executed by
{ founded on the man's abliity
‘hlr wife, and the judgment
| extablished that he was lable an
to support her at the time the ju
l wias rendered,
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