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The Beautiful—

kind, appreciation or gratitude, amd it Is
continuing as before. unruffled and undis-
turbed, when the returns do not come.

Liege lords and potentates, masters and
monarchs are we all when we fly our flags
of freedom from the tyrannies of every-
day vexutlons. :

Trees—

Planted In the earth imbibe the alr and
the soil: they drink deeply and delictously
from the rains and the vivifying sunlight.
Thus they wax and expand into strength
and fertiiity, ylelding thelr frult, present-
ing loveliness to the eyes, sheltering the
ground. That which they recelved from
cloud and sun and earth is transmuted mys-
terfously into the glorious gifts of fruit and

foliage and timber which they offer bird
anid beast and man.
Through simple realization of themselves,
| through the mere, attal g the measure of
| their stature and ma ficent strength,
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Is all about us. Let us open our eyes and
it "There Is a strain of music in every
fin e There Is a strain of music-making
melady in every character. Our characters
wre ke our faces. Some faces are beau-
ful to all who see, others are beautiful
yme, and =t others have individual
res of headiy—a complexion, soulful
eves =oft, fine ecurling handsomely tinted
o1 ewth like pearls, llp= ke cherries;
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5 zi and the por thrown ir the
s agalnst moth or egxs 1t w de-
m N should be brought
1 ( T hus t ted after it has
. tl ighly alred and the odors dls-
sipated
After a thorough alring of a woolen fabrie
in order to drive out any concealed moth,
for b 0 ora light, It should be care-
fully wrapped and put In a well-made ce-
dar chest There }& no other way to be ab-

solutely certaln of avolding the destructive

onalaughts of these tiny creatures. The
cedar chest Is certain, however, In Its re-
sults and can bBe had for lttle money. It

comes In various convenlent siges, and when
well made will last Indefinitely.
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| Pumpkin Yellow—
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too low or too high, some of the modern
designs in stripes are partieularly useful
Should the room be too high the stripes
ought not to go to the celling, but should
| egd some distance below It, and at this
polnt a pleture molding should be applied.
If the room (s too low the reverse treat-

will the cedar chest protect the
fabrics and wool used in the
Id, but it will preserve all sorts of
to which the moth Is apt to creep.
Brummel once remarked that no
gentleman ould have about him any per-
fums tk fragrant odor of new
mown ! odor of the cedar car-
ries of the for-
e5ts

the

But the
with It a breath
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Is an excellent wall paper

€d in the
wood trims about

lark

T A0r A sum-
mission
the room

such as

mer

home room fur
I'he

stalned

furniture

EOme hue,

hered or fumed oak, to correspond with
the dark tone of the furniture. In this
ise the best color to use at the windows

Is yellow, [lke the paper
8

'he paper chosen may be ca

riridge, bur-

lap may be put on the walls and stained
or the walls may be rough plastered and
und then tinted This last is most

It Is especlally to be recom-
where misston furniture Is used.
seems particularly well adapted to
licity of construction expressed by
ght Hne furniture. In additlon to
has the advantage of helng the
apest form of wall treatment avallable.

ils method of decoratlon be adopted a
rail may be used on the wallg
if the distance from the floer, and
that a Hgh tint of vellow will
make a most u.g'l‘i'vil!l]-- contrast and do
away with the necessity for a frieze

If the room is of awkward helght, cither

two-
trds

ment should be applled. and the paper car-
ried over on the molding on the cefling for
a few i(nches. In this case no molding
should be used, and the furniture should
be kept away from the walls.

The usedof advancing colors like reds or
yellows will tend to make the room look
smaller and more cheerful, while the use of
the receding colors, blues or greens, will
glve the room an appearance of inereased
size, and help tons down the often too

vivia Hght.

With April—

One thinks of the lawn. If shrubs are to

be set out now is a good time to select]

ard order them. Among perfectly hardy
shrubs, and these are the ones for the
amateur to select, are advised lilacs, al-
monias, snowballs, syringas, spiraeas and
deutzias. These are all beautiful and of
easy cultivating, and will give much better
satisfaction than the rarer sorts, which
cannot be depended on to come through the
winter In good condition. For late flower-
ing there is the hydrangea, ‘@ganiculata
granditlora,” hardy as a lilac and remark-
ably floriferous. This is most satisfactory
when planted in groups. Half a dozen in a
clump, will prove the attraction of the
lawn., If possible give it a background of
evergreen agalnst which to display its ivory
white tflowers. Plant the shrubs in a rich
and mellow soil. Make the holes for them
s0 large that they can spread out naturally.
Press the soil firmly about them and water
well to settie the earth among the roots.
Most shrubs will do fairly well in soil of
ordinary richness.

But of course you will want roses. You
should have at least half a dozen of hybrid
perpetuals.

The roses are gross feeders | :
and must have a =oil of much more than | their prime.

ordinary richness in order to :
best results from them. The hybrid per-
petual class must be cut back after each
flowering period. This and a rich seil will
produce a new growth on which flowers
will be borne. e best fertilizer for the
rose, says Eben Rexford, is old, well rotted
manure from the cowyard. If this is not
avallable use bone meal, which should be
worked in well about the roots of the plant.

If you are in meed of vines, hardy and
robust varietles are advised. A volce that
has to be coaxed is no voice at all. Bitter-
sweet is one of the best. It is of rapid
growth. It Is beautiful In folinge and has
orange berries as attractive as flowers.

The Virginia creeper is another most at-
tractlve vine. It is especlally charming in
autumn, when Its foliage turns to a rich
erimson shaded with maroon and green.
It is of extremely rapid growth, and will
soon cover a wall with its slender branches,
which take hold of wood dr brick and need
no suppert save that which they provide
for themselves. ~

The trumpet honeysuckle is a fine vine
for use about porches and verandas. So is
clematis flammula, with its feathery white
flowers. But much finer tham this good old
variety is the recently introduced clematis
paniculata. This sort grows like a weed,
is perfectly hardy, and has the merlt of
coming into bloem after others have passed

Millinery.
Hats are always an expensive ftem, and
mitke & in the dress aliowance, s0 Lthat
everv gi 0 wishes to economizs houid
learn to trim, If not make, her own hats,
This t @ difficult matter to those who
= < ste and deft fingers, for with
i ; [ will soon fashion them-
irminie hats which are greatly
*'s "hats there moay be
- discarded becauss the
shug well, and it is not
leer of retrimming.
\ B to t AT~
m is In and
£ mi ap

r to make these

f hat can bhe made
rt look with a bandeau |
put on at e, which glives the hat a
T f used for tilting the hat at
a vrally ralght at the top
cloped at the tom edges, mak-
g e bottom edge al t halt
in the center about one
One fault which some home milliners fall
int itting the head lining. This ls
ather an awkward little bit of
t should be Indispensable. Noth-
than to have the inside
exposed, showing the

» socured the trimming.
ner should make a point
head lining so-that the
of the hat looks neat
is always shown.

. matter that baffles most
but with a little practice
become perfect, and find (t”
It may be of help to
to have fly running explained.
means of running wvelvet or silk

f in ing
inderneatl

part

to do.

Skirts fit snugly oves
of flare the feet, |
must nes b
| gkirt is made 1 n t
| dress gkirt. With a wul spec
ally, so much depends upon the fit and
hang of the lining or petticoat that it pays
to have the underskirt of stiffest silk and
of most expensive quality. As plaited

herself! the more easily In regard to the
,width of the flounce and the length of the
petticoat.

No underskirt should be made all in one
plece, with simply one full flounce added
perhaps at the knees, Unless the lower

The nee
held tigh

thimble propels

z Is gulded o:
thumb and forefinger., whiel

an nch off from the point
As the needles gei filled

ind forefinger should be re
Lra.
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W
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Now That—

skirts are still worn the lining may either
be attached to the cloth or silk at tae bell,
or, equally wel, it may he altogather
séparate. Even In the most elaborate house
gown many models are now sold without
skirt lining, o that the purchaser may suit

1
in

half of the skirt iz unusually full and con-
sists of numberless yards of material the
désired flare cannot possibly be obtained.
Therefore a4 flounce of some kind can alone
satisfy dame fashion at the present time.

hildren want to cut or paste let them

newspaper to catch thelr littem
to cut out men's and women's
1id have a baby show with them.

judges and give a prize to the one

il judges think the prettiest. A twenty-
¥ old man or woman would be sixty
days or two months old. It 1s most amus-
Ing

It them ecut out anlmals, frults and
Howers. 4 can have falrs, landscapes,

, and buildings make a nice
3 Make a cup of paste for them
ind let them work on sheets of newspapers,
when thelr work s done they can
s together the scraps and burn them.
1 can invite the nelghbors’ chlldren from
time to time and all together make a quan-
tity of pletures and hold falrs.

It Does Not—

Take a wise man to see that much of child-
ish lack of relish for good food Is due ejther
to too many sweets or to too much Irregu-
lar eating to both in combination.
Schonl girls and boys consume an untold
amount of candy. This might not prove so
disastrous If eaten with food instead of In
place of it. Here is another point where
the Intelligence and care of home should
be felt. The love of sweets should be recog-
nized and at the same time so controlled
that it should not crowd out better and
more necessary food.

Take your dally bill of fare, or better,
write out the famlly meals for a past week
and study them. Has there been enough
nutrition In them? Have dishes that mere-
ly taste good been In the ascendant? Has

LOWInS,

art gas

or

there been enough fruft? Have the dishes
been too highly seasaned and thus made
too stimulating? Has the food been too
rich to be readily digested? Has the seden-
tary pursuit of the school children been
sufficlently considered?

Although good cooks are no longer a
rarity the housekeeper who studies her bill
of fare from this point of view Is uncom-
mon; and yet this s the only next step of
the dally problem of nourls Ing the 'iu)d_;'
I: 1? «':;Le of the r;\alnifrstwi phases of :rhild
Study because unless the hody is wel
the mind suffers. v Sag s il pen

It Is too much work and vour family will
Itkely not appreciate it? It ia likely that
they will not be much interested In It be-
cause there are little people to object to
being disturbed in more than in the food
they choose to eat. But a wise woman
wlll not proclalm her study in the family
council for this reason, and, as to reward
she will find the study of food as fascinat-

ing as her charity work. And it will be
charity beginning at home. '
In far too many homes there is no ap-

preciation of the fact that food is a factor
in nervoys breakdowns in school. The boy
or girl starts out for school with a séunty
breakfast. There Is plenty of food, but it s
not appetizing! it 1s too heavy: and long
habit of not eating much at this medl has
become crystallized. Then follows 11‘1;-
luncheon, which, iIf bought at a restaurant,
elther In the school bullding or otherwise
i= too often made up of cakes and s._weeliu‘
If, on the contrary, it s taken from home,
there Is litgde attention pald to it, and Ii
rarely has In It that amount of nutrition
which a pup!l needs.

We recognlze quickly that a w

needs good solid food. orkingman

The pupil is a work-
his

er, too, and requires food a =
conditions. dapted to

Dear Grace:

The furniture in the shops has been hav-
ing my attention this week, for I have
been helping a friend who has just heen
married to furnish her six-room apartment,
and there have been some splendid bar-
gains among the things we selected. Just
think of the joy of starting at the front
entrance hall and furnishing all the way
through to the kitchen! I must try to tell
vou some of the splendld things we got.

* First. we bought for the small reception
hall a small settee made of Flemish oak,
and Instead of belng upholstered (t was
laced In wicker fashion with strappings
of dark green Spanish leather. It was
unique, and cost only $§12. A handsome
palr of Bagdad curtalns, which she pur-
chased for $0, separated this from the hall
proper, which at first looked like an im-
possible proposition, but which was trans-
formed into a veritable gem of a den by
the addition of a colonial table with a drop
leaf, which came at M, and was utilized
for cards, parcels, ete. Also & small table
for the telephone, which came at .50, A
tabourette in Flemish oak at 85 cents held
a handsome palm, and a statuary shelf in
one corner was bought for §L.00. A bas re-
ef in plaster on the side wall lent an air of
dignity, and with a stralght, narrow backed
Flemish cak chair at §.50, and Lhree 1
rugs of the orlental style, purcha for
38 aplece, on the floor, you cannot imagine
anything more complete. The rvom s

lighted by a small wrought ir
$1.85, and in which candsles m:';r ]l:amﬂs:;
’l;\hglngedtit the small lamp it Is fitted with
candles are more ec e
s anfier Iott economical, and give
<hen I must tell you about the d
room, which will, I am sure, bhe a _loylntiunrg-
ever to her. First came the most useful If
not the most important plece, the dining
table. It was round In shape, of fumed
oak, beautifully finished, and cost only $25,
The buffet in fumed oak, with plate rack
came at 7, and the china ecloset, of same
finlsh, with lattice doors, cost §30. 'The
four straight dining chairs came at £2.50,
and the two armed chalrs at §4.50 each.
These were in the same fumed oak as the
rest of the furniture. Then she Bot the
dearest llttle cellarette that made you think
of monks and the good old times, which
cost only §10, and had compartments for
the cordials and racks for the glasses.
The walls of the room were done in red
burlap, with the Flemish oak woodwork,
She draped the low square window with
straight curtains of muslin in the stained
Elasd pattern, which comes at 3 cents per
yard, and finished it at the top with a small
valance of dark red art cloth at 75 cents
per yard. Can you Imagine her giving her
first dinner in this dear little uest of a
room, when It was completed, with her
sllver and china, of which I shall tell you
in my next? Don't you envy her the pos-
session of these things, and me the pleas-

1 half a cup of beef broth or stock.

ure of helping her purchase them?” Yours,
NELL.

Vegetable Food— T _

1s considered healthful in the f'act that it
is free from danger of pathologleal germs.
Flesh may or may not be diseased; it may
or mmay not be healthful; and while all dan-
gerous or pathological germs are killed by
heat, we prefer to select foods that are
free from dlsease. There may be, however,
dangerous germs on the surface of veg-
etables elther from the earth or water.

It alwaye I8 a question whether or not a
strictly vegetarian dlet iz best for the
American people. One particularly disiikes
“isms;"” one Is likely to go to exiremes. A
mixed common sense diet Is witheut doubt
the best. We should use neither over-
cooked nor raw foods continually. A care-
ful study of the chemieal constituents of
common foods will enable every housewife
to decide for herself whether or not she
shall eat a raw, a cooked, a restricted or
a mixed diet. 5

Stale and unhealthy sea food Is perhaps
the most dangerons of all foods. Our work-
ing animals, the “beasts of burden,” repair
and build their muscular organization under
heavy labor on vegetable materials. Thelr
digestive apparatus is rather different from
that of man's, but we must not think for a
moment that man eannot live without flesh
Persons having a gouty or rheumatic dla-
thesis shouild live on n vegetable diet., Meat
easily digested than many veg-
it is, however, rich In water anu
far leas tissue-buflding material
than either old peas, beans, lentlls or pea-
nuts. -Meat reguires less digestive energy,
which induces the man of hustle and bustle
to use It as his main dlet,

Experiments with' vegetahble foods are lim-
lHed (&0 a narv range. To the mind of
the average housewife vegetables mean po-
tatoes, cabbage and onions,
will

is more
etables;

contains

and these alone
and = alor

not support life, They are practi-
cally waste food: they do not contain ni
gen, and the potato has but little

N

fruits

in proportion to its bulk.
fruits mixed with eersals,
easily dlgested feod as rice, glive

ing power not atta hy 2 meat
{e cabbage, for instance, one of th

ialle

Be particular in washing vegetables. Lay
cauliffiower and cabbage in salt and water
for an hour or more to ®et out the in-
sects,

If a dinner party is in prospect, ask for
a bill of fare and get ready all you can
the day before, to ease worry and hurry on
the day fixed.

Take notice of all orders that require
time in the preparation of a dipner and
hurry nothing.

Wear plaln cotton dresses and large
aprons. Be sure te keep your halr neat
and smooth. Be careful of fuel. It is a
gredat recommendation to a cook to use

only the necessary amount of coal.

Have an eye to your mistresses' interests,
not permitting waste of any kind; a cook
who is just and honest and does as she
would be done by is worthy of the greatest
respect and may be sure of belng success-
ful and happy.

When the morning's work is done, she
should carefully wash her hands and visit
the larder. Here she should look to évery-
thing. if the hanging meat or game
requires cooking. Wipe out and alr the
bread box. Clean and serub the larder at

least twice a week. Recelve her mistress’

orders attentively, and if she cannol trust
her memory, write them on a siate. She
should examine the meat sent 1
buteher, and if it {5 not right,

accept 1t. She should also weigh
An Enterprising—

English maid is
each of wham earns her livi

or another

one of

Ciose

0o a

mansion co

deHeate, delightful and sightly ves !
when properly cooked; it hecomes indizest- |
Ible, coarse and unsightly when cooked in

1on.
may dividad
containing
and tissue-bullding foods:
drates, & and su=zar;
ing heat, energv and fat;
foods; those contaln'ng fat, ag n
olives, heat and energy producers; ar
succulent vegetable largely water and hold-
ing ir solution physiologlcal salts and acle
To be quite perfect all vegetables shq
he put on to ecoock In bolling water
does not mean water that has been 1
and cooled, but it must he boiling rapid
when the vegetables-are dropped In. Do n
pour bolling water over them, but put t}
Into bolling water. To green vegct
add salt in proportion of a teaspoonful to
each half gallen. Jreen wvegetahles do not
cantain, from our standpoint, true nour-
ishment, but they are of egqual value as
t;ﬁﬁh- and shonld he taken at least once a
day.
be eaten raw, but such roots as turnips,
carrots and beets must be scraped or
grated. The dense fiber renders them Jdiff-
cult of digestion.
Vegetables and

Into fi
nitrogen, mus
the carbo-
foods pr
the oleag

be

+1

starche

fruits econtaining acids
are summer foods. They have a tendency
to ecgoi the blood, while the roots that
can easily be preserved take thelr place for
the winter.

“With a little forethought and study one
may have a dainty table and only use such
vegetables and meats as are accessible In
the loeality and season.

Various Vegetables.

Stuffed Eggplant.—Cut the  eggplant In
two; scrape out all the inside and put It In
a saucepan with a little minced ham; cover
with water and boll with salt; drain off
the water; add two tablespoonfuls of grated

crumbs, tablespoonful of butter, half a
minced onfon, salt and pepper; stuff each
half of the hull with the mixture; add a

amall lump of butter to each and bake fif-
teen minates.

Stewed celery is an excellent winter dish
and is easily cooked. Wash the stalks thor-
oughly, and boll in well-salted water till
tender, which will be in about twenty min-
utes. After it Is ready as above, draln it
thoroughly, place It on toasted bread, and
pour over it a quantity of sauce. A sauce
of cream seasoned with a little mace may
be gerved over the celery. It may be served
also with meited butter,

Winéd Sweet Potatoes.—Boll the potatoes
and set them to cook. When cold, peel and
slice them. In a well-huttered baking dish
spread a layer of the potatoes, sprinkle
with butter, sugar and a little =alt. Then
another layer of potatoes, butter and the
other Ingredients, and so contlnue the lay-
ers untl} the dish ls full, having laid on fop
a plentiful supply of butter, Put a little

water in the dish to prevent dryness, Invert |

over the baking dish another dish that will
hold In the steam and set to bake in a
moderate oven. After the potatoes are thor-
oughly heated take off the covering dish, let
steam brown a trifle, and just before taking
from the oven pour over them a little wine
of a flavor agreelng with the potatoes.

German Potato Cakes.—This well-known
German dish has been made a part of the
cookery of our country, Introduced by many
of our German familles. In making ft
grate the potatoes raw, add butter to en-
rich it, eggs and fAour to hold the grated
potato together, a Httle salt, and season
with sugar and cinnamon to taste. The
cakes are fried in butter on a griddle or in
a flat saucepan till brown.

Glaged Onlons.—Peel twelve medlum-
sized white onlons and soak them for one
hour in cold water, changing the waler
twice while they are soaking. Drain them
on a sleve. Put two ounces of butter in a
saucepan, add one teaspoonful of sugar and
Arrange
the onlons in the pan so they do not touch.
Cook over a slow fire untll they become
tender and the outside is brown. Remove
the cover from the saucepan, put a little
beef extract on top of each onlon. Then
place the pan in the over for flve minutes.
When the extract melts and a nlce glaze
forms on the top of the onlons they are
ready to serve as 8 garnish or vegetable,
If served as a vegetahble' the sauce they
weoere enoked In may be poured over them.

Spanish Tomatoes.—One can of tomatoes,
one can of Spanish peppers, two mediam-
=ized onlons, two tablespoons of butter.
Chop the onlons fine and fry In butter until
a light brown. Then to the Spanish pep-
pers, chopped fine, add the tomatoes. Mix
all thoroughly and cook over a medium fire
five minutes, adding salt and white pep-
per to taste. Pour in baking dish and bake
in medium oven three-quarters of an hour,

Hints on Kitchen Work.

Clean up as you go.

Don't seatter In the kitchen.

Be sure to put scalding water in each
saucepan or stewpan as you finlsh using it

Keep your splee box always replenished,
and take care to let your mistress know if
you are out of anything llkely to be re-
quired, that its place may at once be sup-
plled.

Take care of your copper utensils that the
tin does not become worn off. If so, have
them instantly replaced.

Dry your saucepans before you put them

away.
bags and jelly cloths require

them to dry directly

smell musty.

care; wash and
after using them. r
put them away or they will

Vegetables not contalning starch may |
| ming the rew spring supply of fri led muitn

ing bhand 1
and garnis

factured sav

and sweets and

round .the w of entert ing She ts
1',_-gar't‘jr-nl by her cllentele as t ngel Ir
the hous J
When white furs grow grimy ln smoke |
inden London, she skillfully clesns them |
+ hot flour, makes shert work of hem

Ing accounts, sorting out linen drawers and
washing valuable china are a terrible tax to

some women whose instlncts are not of the
hausfrau order. Thousands of women in
the world of London and other clties who
devote themselves to society, art, phllan-
thropy or politics or professlions hunger for
£01a¢ one to perform the Httle duiles they
have not time for and which do o re-

quire the entire time of an asslstant
April Dinner.

Cream of mushroom soup.

Shad e, with dressed cucumbers
Sweethreads, Milapaine, with pew potaioes
Brotled chicken with peppers filled with caulifower
Rose sherbet,

Fomato and bread salad with mayounajse
Lemon molds with white grapes

Faney cakes. Coffee,
The in this menu Is a new one and
well rving. To make it, sllce even

ly in thick pleces good-sized tomatoes, two
slices to a person. Cut slices of bread thin
and cut in rounds the same size as the to-
mato slices, Spread the bread thickly with
stiff mayonnaise, and arrange the whole In
It plliing tomatoes, bread and tomato.
Cover the top with more mayonnaise
arrunge five half ollves on each In the fa
of a star.

For the dessert make thie molds of lemon

jeily and Al with grapes as before, and
chill. When ready to serve pour over each
mould a sirup of sugar and water, (lavored
highly with sherry or a cordial.

For a spring dinner party there is a pret-
ty table decoration which Is still unhack-
neyed. It is merely the combination of
striped grass with ferns and roses, but It
s most effective. A large mound of roses

iIs put in the center of the table wAth
maldenhair fern and grass for a border
Then a waving line of the grass is arranged
just ahove the silver and glass. All around
the table and at each end of the line are
lald one large rose and a couple of ferns,
one toward the center of the table and
the next toward the edge. I the roses are
not too distinet, but partly hidden by the
ferns, the effect is better. With these the
candles should be pink and the shades of
roses. There are new shades made of flat
open roses with small compact petals set
edge to edge, five making a shade. Pink
Roman hyacinths also are Jovely on a
spring table, and these may be used as be-
fore, but asparagus fern should be the
green combined with the flowers. and the
shades must not be of roses, but merely
conventlonal shapes in that color.

Ice Cream Cake.

One cuplful of sugar, three eggs, three
tablespoonfule of cold water, one and a
half teacupfuls of flour, one and a half
teaspoonfuls of baking powder sifted
through the flour. It should be thin when
poured into the tn, and about half an
inch thick when done. Let It get perfectly
cold. Beat one pint of thickest sweet
cream untll it looks like lce cream. Make

sweet and flavor with vanilla: blanch and

chop a pound. of almonds, stir into the
cream, and spread thick between the lay-
ers.
Baked Apples.

One of the most wholesome dishes Is &

It is delicious at breaklast as
well as at supper. In fact, apples In al-
most any form are invaluable. For
variety's sake try peeling the apples before
baking them. Peel and core them, fill the
hollows with spice and sugar, and bake
long enough to give them a thin crust
Sometimes a bit of butter is placed on top
of each apple before putting it in the oven,
Serve them cold with whipped cream.

To Polish a Table.

Te polish the dining room table take &
guarter of a pound of beeswax—ithe un-
bleached wili do—and have ready a plece of
carpet a quarter of a yard square, lined
with & piete of cloth and padded. Hold

the wax before a fire, and as it melts coat
the cloth well with it, and while yet warm

baked apple.

begin t tahle briskly. Hub for a
_m"aﬁn"ﬁu

blinds, fashions charming little chairbacks
from odds and ends of silk, I proves
real friend in need lders whos
tastes are undomes whose time is
otherwise occup! She goes round and |
pays the trade 1's bills, matclhies silks |
and ribbons, and undertakes the manifold |
tasks which are by no means derogator
1o a lady of high degree, but are uncon-
genial to many women whose Interests find
other outlets. Answering notes, supervis-

Haese Pretty Hands
Many a dainty brace'st was found this
morning tucked away In a fancy Easter
egr or hidden In a box of purest honbons
This jeweled arm ornament is very much
in vogue just now along with elbow sleeves
and 1t was chosen by parents and swoeet-
hearts as the most acceptable token of re
membrance for this Joyvous Easter sess=n
The girl, however, who fortunate
encugh to recelve one mus=t understand mt
once that nothing so attracts attention Lo
the handas and arms as does a preity brace-
let. Red. unshapely hands, poorly kep
Anger nalls, blotched arms, s!l have thels
defects exaggerated as soon as
Jewelry is linked belween elbow wnd
and since the bracelet bids falr to enjoy [t
reign throughout the summer, she
a wise girl who makes her

was

.

" bit

Baster gift

Inspiration to taking special care of t
extremity which it adorns
Just before retiving is the bLest 1t Lo
Bive the beautifving trenmtme s t
first place, a girl should pr
with a good cold cream, and If s
brothers who have cast off :
gloves, she should buy a palr
white Kkids. These will g N
plenty of room in v " '
relax, while at the ' t
the lotlens and vils used
from rubbing off and s "
clothes.
Now wash the hands and
water containing a pinch of bo
sure the naile are perfectiy
soap and a scrubbing b | '
With 3 bath towel remove tla
from the flesgh, but do not dry t
Have the gloves and cold cream nea
the tips of the fingers of one hane
ou a Eood-sized chunk ' 1
rub it first around 1 it
i the nalls. A layes
aliowed the
g
Ne d
em, massn
w This i
round and i y
i ply J
fi v
ur
Erease si J ¢
hs
Lned £
L4
i
bet ¥
9 e i ; \a3
I u e
n ke ng " i
A3 T k3 4
AT "
sometizin i i =
down &t I !
the out i nj
LS 4 .
practics i 1
One good way Lips
fingers on the g 0 and
the wrist to fall heavily down, &
the arm rests on Lthe cushions t
gers Repeat ten times
U nder these two treatments the hand and
arm before the middle of May, when the
short sleeves and tiy briaceiets will be
gin their summer's run, will have gained a
lithe s85 and gré and the in will

new

wax-like delicacy

show a ToOay. nst
which the choleest eirclet of pearls or band
of amethysts wlill appear as If resting on a
cushion of velvety pinkness and softness.

THE TEACHER'S SIDE LINE.

Ways in Which It May Not Interfere
With His Efficiency.

Fron the Chicago Tribune

The profession of teaching Is one

tracis many peuple 1
a money for embark= in
some other v n ife Its nks,
therefore, are col L1y wmneging, & 1

medicine, business or housekeeping

those who never had any ous Intent

of following It perman v Ma L
teacher seeks some additional o n
the direction of his Ind linations, perbans
with the idea ultimately of giving up
one for the other The smaliness of 1
average salary I= the real reason for this
condition of things. Even where one Dis

definitely dectded to make tear hing the lire
tempiation to give
else. Somectimes
of natural fond-
jal and

tendonclie

work there Is always the
a lttle time to somethin
the interest 18 purely that
ness; sometimes it s finand
with certain dangerous
For example,
there are many teachers and prin
are in the pay of book companies a ad =
furnishing houses, thelr irfluence beoing pur
chased for cash, this influence being « xerted

L4

bt
ubt that
-;'.;'-. Wl

there

in conversation, in addresses at institule
or in friendly advice to school bosrds.

would be tmpossible to hazard a guess i
the extent of such subsidizing, and there

e I8 repre
of the
rican educa

can be no doubt that the practi
hensible in the extrems It
great evils connected with Ame
tion.

i e

1t is possible to conce ive, also, of a slds
Wine in connection with which a teachs
might attempt o use his acqualntanc

hool room in trying 1o
work up business a= an agent of =ome kind
a condition always unpleasant and .“um_---
times highly objectionable. A priancipal act
Ing &s agenl for an insurance company, f....
example, might use undue and Improper
suggestions In trying to get some of his
subordinates to take out policies in his par
ticular company. A promoler, lIHewis:
might make himself offensive and r}H';gr"e-
able if he were to use his position In the
schools as a vantage ground for approach-
ing his fellows or the parents of his pupli=

There Is another aspect of the case, how -
ever, which is entirely different Where &
teacher remains In one position
vear, teaching the same subject
wver agaln, using much the same
there |s the greatest danger of narro
A side line may be the salvation of 1
splendid imstructor. A pateh of ground
where small gardening done: a large
tract approaching the dignity of a farm; u
coop filled with favorite varleties of fowis:
or even a case of budterflies and beet]es,
with its accompanhm®nt of net and long
walks In search of new specimens, may be
just the thing needed to relieve the mind
from the tedlum of the sehool room and
make it all the better fitted for the serious
work of the daily routine.

Nor is the possession of private means,
perhaps the result of years of saving, de-

gained through the s

after

Veur

is

structive of work in the leacher’s
chair. A weil-to-do man or w wite
wise Investments, may be the most effect!Ve

in the class room end the best in Influenod
owrpualn. The real test of the side linr
should this: Does it interfers with thy
afMelency of the teacher? That belng a3
swered in the negative, no one has anj]
special reason for eompiaint.




