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' look upon all that vast re-

grandmothers, what wiil it do when it has
grandmotbers of its own, and their kindly
influence for good is everywhere felt. No
better mothers can be found in the whole

| country than the mothers of the West.

Many of them bave reared

children forget them not. ‘The grandmotk-
ers in the East, in far away New England
sndin the Soathern land may rest assured
that the I;urtl of their Western grand-

fornia and Pike's Peak trails many a baby
was born in an old canvas-covered wagon,
and ail honor to the mothers of the nation,
who centuries ago braved the dangers of
almost unknown seas to establish Ameri-
can homes from the New England coast to
the Georgia shore. Then over the Alle-
ghanies they ecame, and then across
the Mississippi river. But American women
stopped not there. They, too, braved the
wilderness oi plain and desert, and the
storm and dangers of unknown mountain
pasces. The children whose first sight of
the world was from a canvas wagon train,
and who are now grown to manhood and
womanhood, cannot look back to a man-
sion or a vine-clad cottage as their birth-
place. There is no such sacred home for
theth to meet in the happy reunion on
Thanksgiving. But they are proud of
their birthplace on the fleeting trails of
western empire, at a time when brave men
were blaging a pathway for new common-
weaiths to the Pacific, and still
more heroic wives went with them,
Bometimes this story was a sad
one. A grave was dug, a cofin was made
from a few pine boards torn from the
wagon bed. . Her sisters—for at sach times
all women are sisters—made what prepara-

THANKSGIVING ON THE PLAINS.

tions they could; mother and child were
buried in the same grave, and the caravan
moved on. Neither minister nor priest
was there; the board, with the name rudely
carved thereon, has rotted away, and the
drifiing sands have long since obliterated
what else could have marked the spot.

No wonder, then, children born amid
such surroundings have grown up into
strong, self-reliant and courageous men
and women. Their hearts go out into this
Thanksgiving season to the grandmothers
of the East and South, to whom they claim
kinship. Who among the children of the
far West would not love to see one dear
and venerabje face in the old homestead on
Thanksgiving day ?

Wit C. Ferein

A Thanksgiving Menu.
Miss Gruandy, Jr.

Here is a menu of a Thanksgiving din-
ner written out for me by the authoress,
Catharine Owens. It is certainly a good
enough dinner for any one, and it isa
specimen of one of the best dinners of
Washington City:

Oysters on ice.
Transparent soup
Baked blackfish.

Bmall German potstoes tossed in oiled
butter and just flecked with very
finely chopped parsley sorbet.
Braised turkey, Grecu peas.

Roast duck. Chicken ple.
Boiled tongue.
Apple pie.
Balted almonds.
Crystallized almounds
Coffce, Fruit,
Ete.

A SONG OF THE THANKFUL TIME.

We think of Thanksziving at sed'ng time:—

In the swelling, unfoiding, bu ding \ime,
nen the heart of Nsture and hearts of men

Rejoi e in th Eartn grown young aga'n.

We iream of the harvest, ol fleld a .d vine,

And gravaries full, at Thauksziving time,

We think of Thankseiviog in growing time:—

In the time of flowers, and the vintage prime;

When the palms of the year's strong hands are
filled

e

With n\udlze. with grain and with sweets dis-
tille

When the dream of hope is a truth sublime,

Then cur hearts make room for tae tnankful
ume

We think of Thanksgiving in harvest time:—
In the vielding, gathenng, goid m time;

When the sky is irine d wito a hazy mist,

Aud the blushing maples by frost-lips kissed;
When the barns are fuil with the bharvest

che-r, ’
And the crowning, thankful day draws near.

Wethink of Thanksgivine at resting time:—
The cirel- completed is vut & chime

In the song of ife, in the liv s of men!

We harvest the toi! of ouar v a5, and then

We wait atthe ga'e in the Kiad's atghway,

For the dawn ol onr soul’s Thanksaiviag day.
—Rose Hartwick Thorpe in Ladies’ Home Journal.

Tough Soles in the West.
From Mrs. Custer’s Book.

The family consisted of a mother and
several “strapping dsughters.” As the
traveler sat by the fire, the shrivelled od
mother bent over the fireplace pufling at
a clay pipe, perfectly stolid and silent, till
one of the girls came in and stood at the
fire trying to dry her homespun dress.

Without raising herselt, and in a drawl-
ing tone, the mother said presently, “‘Sal,
there’s a coal under your fut.”

In no more animated tone, and without

even moving, the daughter replied, “Which
fat, mnmmg?”

The girl had run barefoot all her life |
over the shale and rough ground of that
country, and the redhot coal was some
time in making its way through the hard ‘
suriace to & sensitive ue.

COOKING THE TURKEY

Thanksgiving Dinner Recipes A

by Great Men’s Wives.

MRS. LOGAN’S MINCE MEAT.

Mrs. General Shéridan’s Broiled Lob-
sters— Prescriptions by Mes Carlisle,
Mrs. Doiph, Mrs. Drum and Others.

Wasarveros Crry, Nov. 17.—[Copy-
righted, 1890.)—Thanksgiving comes next
‘Thursday and great preparations are
going on at the homes of our states-
men in Washington City. It used to
be that most of the prominent men ate
their Thauksgiving dinners in their own
states. This was when it was not the
fashion to bring their families to
the capital. Now the most of our great
men are rich men, They own homes at
Washington City as well as elsewhere, and
many of them keep their families here the
yearround. There will be at least $100,000
spent in Washington City next week on
Thaoksgiving turkey, and the mince-meat
in the markets eould not be packed into a
freight car. - A great deal of money will
also be spent here in charity. The
o@nnrchu are organizing to give out Thanks-
giving supplies to the poor, and it may
be that some of the cabinet will do as Sec-
retary Whitney did, and give each'of his
department clerks an order for a fat, round
turkey. The president’s turkey will prob-
ably come from Rnode Isiand, and there is
no doubt that he will, as usual, receive a
number from different parts of the coan-
try. Mrs. Harrison has not yet planned
ber Thanksgiving dinner, save that she has
decided to have roast turkey, cranberry
sance and pumpkin pie, She has been
talking Thanksgiving with her lady friends
and for the time, cooking reeipes have
taken the place of social gossip.

NOTES ONX THANKSGIVING ROASTS.

I have visited during the past week a
number of leading ladies, and have pro-
cured from them recipes for Thanksgiving
disbes and poinis on Thanksgiving din-
ners. Every woman has some new idea to
offer, and the advice of all is the resuit of
their own personal experience. Mrs. Jus-
tice Field tells me that she received a num-
ber of angry letters from temperance
women because she once advised that the
Thanksgiving turkey be fed on English
walnuts and sherry a few days before itis
killed. But she tells me that the bird
likes to feed on it, and that it
makes the meat delicious and
tender. Mrs. Representative Henderson,
of Illinois, says that the turkey should be
roasted about three hours, and that she
stuffs it with a pint of oysters, two stalks
of celery and a raw egg. Into the mixture
she puts two-thirds of a:cup of butter,
chops the whole very fine and seasons it
with salt, pepper and nutmeg. When her
turkey is done it #s a dish fit for the queen.
Mrs. Congressman Smith, of Lilinois, stews
her turkey half an hour before she roasts
it, and she roasts in a covered pan in order
to preserve the flavor and the steam. She
bas a giblet gravy of her own, which, I am
told, is delicious, and she makes this by
boiling the giblets, then chopping them, and
after seasoningand thickening with a table-
spoonful of flour wet with cold water, she
lets them simmer for an bour longer and
sends them to thetable. There is no bet-
ter cook at the capital than Mrs. Senator
Ingalis. Bhe can cook a turkey to the
queen'’s taste, and if John J. 1ngalls could
be fattened by anything, he would be a
very Falstaff from the appetite created by
the visions of Mrs. Ingalls’ roast duck.
She roasts her duck first, then when they
are cold she vuts them in a stew pan and
boils them for fifteen minutes with one pint
of tomatoes, a tablespoonful of onion juice,
sorue salt and pepper, a little corn starch
and two dozen olives, and serves it hot.

MRS. LOGAN'S MINCE MEAT.

Another famous cook is Mrs. John A.
Logan. She has one of the finest houses
at the capital, and there is no kitchen
managed better than hers. Itis from her
that I get my recipe for Thanksgiving
mince meat, and this is the way she makes
it:

Two pounds of beef chopped fine, after being
ecooked; two pounds of suet, chapped fine; four
pounds of raisins; four pounds of apples; eight
oranges; the peel of balf a pound of citron all
chopped fine; oue ounce of cinnamon, oae of
allipice, one of nutmeg and two pounds of
Lrown sugar. -

There is nothing nicer than the salad as a
Thanksgiving entree, and Mrs. Logan has
given me the following directions as to the
dressing ot the salad dish:

Take the white inside leaves of cabbage and
make a border, not allowing the teaves to fall
too far over the sides of the dish, or make a bor-
der of curled lettuce; then place the saad in-
side, smoothiug it micely: slice four small cu-
cumber pickles leng hwise, whica will make
eight pleces; rass each piece through a white
ring of hard boiled egg. and place them here
and there; or vou can place all the e:ds to-
gether in the center of the dish, a lowing Bthe
other ends to diverge, This will form & kind of
a flower. It will look prettier if a small round
slice of jelly is placed where the ends m et.

MRs. JOEN A. Loeax.

MRS, SUBGEON-GENERAL MOORE'S THANKS-
GIVING FISH.

Washington City 18 a great fish market.
We have nearly everything that America
can produce, and both the ocean and the
lakes send their choicest to our table. Mrs,
gfurgeon-General Moore is noted for her
fine table. She especially excels in her
cooking of fish, and this is the way she
prepares white fish a la creme:

Rub the fish wel' with sait and put itinto a
kettie witn just sufficient cold water to cover it.
As 8090 as it com 8 10 & boil, set it where it wiil
simmer for one hour, Then drain it well and
remove the large bones. Put one ounce of flour
into & sauce-pan, to wnich add by
decrees a quart of milk: mix very smooth,
add one large onion sliced, a bunch of parsiey,
a little nutmeg, and sait and pepper to taste;
piace all over the fire and stir constantly til! it
btecomes quite thick; then add a quarter of a
pound of butter; pass it through a sieve; piace
& little of the sauce upon the dish in which the
fish is to be disued; then pour over the fish the
hot sauce, and set in a warm oven and let it
prown. The white ot the egg weil beaten and
spread over it will make it brown Dbetter. To
prevent the china dish from breaking or discol-
oring, place it in a pan of hot water before set.
ting 'n the oven. Once tasted it will never be
forgotten. MaARY J. MooRe,

MRS, ADMIRAL SELFRIDGE'S SPICED GRAVY.

‘There are no better livers in the United
States than the oificers of the army and
navy. The wives of our admirals are, as a
rule, splendid cooks, and the following
from Mrs, Admiral Selfridge is rich and
luscions, It is a spiced gravy for turkey or
goose, and it reads:

T ke the giblets and put into three pints of
water; when it boils aad a pinch of sali; skim,
aod add a few cioves, whole pepper corus,
ground oravge peel and chopped balf onion;
Jet it boil one hour; then toast balf a dozen
crackers very brown; add half a glass of red
wine; let it boil nntil the giblets are perfectly
tender; then add a piece of butter half the size
of an egg: patinto » spider with two spoonfuls
of flour, and brown well; while quite hot pour
into the gravy and stir well; whea smooth pour
back again into the pot; let it all simmer ior &

few minutes, sud whea it is done, strain, braid
theliver and putin.  Mzs F. Q SELYRIDGE. - |
MRS, GENERAL DEUX'S FAMOUS LOPESTER SOUP.

From the navy I next went to the army,
and I picked out as a representative Mrs.
General

Boil a fresh lobater, or one dogen crabs; when
cooked, pinch them and chop the meat very
fine; bave one quartof white stock, to which
#dd some milk or cream; let i boil ten minutes,
then add the lobster or crabs; let itsimmers
few minutes, add sat, pepper and s pineh of
mace or bey leai; thicken with two ounces of
butter and s little flour.

Anotber of Mrs. Drum’s specialties is her
tartar sauce, which is made as foliows:

One-half pint mayonnase dressing; one table
spoonfui of capers; a very litte mion; three
smail cucumber pickies: parsiey; one olive, and
a tadlespoonfu! of Freach musta:d, cr more, ac-
cording to taste.

NEW ENGLA XD SQUAEH PIE.

Mrs. Colonel Ernst is a noted New Eng-
land housewiie, and ber squash pie is one
of her speciaities. She warrants it good if
properly carried out, and it will be an ad-
dition to any Thanksgiving treat. It reads
asfollows: ; :

One small squash; boil tender, with sufiicient
water to steam it, and rub tarough a sieve; one
pint of milk; one egg to eachb pie, equaling
three eggs to & pint: beat the eggs very light;
sweeten to teste with brown sugar; add a pinch
of salt, two grated nutmezs; stir ail well to-
gether aud pisce on the deep plates already
prepared with the pastry; sift a little sugar over
toe top of each to assist in the browning; bake :

in & moderately hot oven for about one hour. |~

A DELICIOUS OYSTER_SOUP.

Another recipe from the same source
for oyster soup is truly delicious:

Two quarts of strained oysters; boil three
vints of milk; braid up two teaspcontuls- of
flour with one of b s one teasy ful
of whi e pepper, Wwo teaspoonfuls of salt; let
the milk come to a boil, 1Len*add’ the mix'ure
and toss in the oysters; let.inem. boil up once,
no ionger; add a teacupiul of rich creaw; be-
fore dishig add two wine glasses of Madeira
This soup is best made about ten minutes before
serving. Mzs. Q E. kxwsr.
MRES. LOGAN TUCKER'S CRANBEERY JELLY.

Cranberry sauce is an 1mportant Thanks-
giving item, and the {foliowing recipe for
cranberry jeily has been tested again and
again, and has never been found wanting.
Mrs. General Logan’s daughter, Mrs. Major
Tucker, gives it to me. Ii reads:

Boil one quart of cranberries with sufficient
water 10 prevent them frum buraning; strain
throuzh asieve; add sugar 1o taste, and again

BEALM OF FASHION,

:»Dov‘ely Woman Delves in His-

tory for Styles in Hair.
PRETTY GREEK MODES IN FAVOR.

Hints on the Ceiffare—~To Make a Fair
Face Fairer and a Plain Face
Less Faulty.

New Yomrx, Nov. 17.—[Copvrighted
1890.}—The arrangement of tae coiffure 1s
s matter of much consequence, and will
€ver be treated as such as iong as

*“Fair tresses man’s imperisl race ensnare,

And beauty draws us with but a singie hair.”
However, since the days when women wore
borned head-dresses, in token of their

boil until thick; pour into s mould and set | - P

aside until coid, when it can be turned out.

Mary Logax Tocxss. - |

3

MES. SENATOR DOLPH'S DESSERTS. °

Mrs. Senator Dolph is thoroughly posted
on the culinary department of her house-
hold. She has written out for me two reci-
pes, one for spice cake and one for snow
pudding. Either will be found delicious.
The spice cake is made as follows:

One cup of water; one cup butter; one cup
syrup. or New Orleans molasses; one and one-
half cups sugar; three cups flour; three eggs;
two teaspoonfuls (moderately full) yeast pow-
der; one teaspoonful (beaping) brown cimua-
mon; one teaspooniul (moderately full) ginger;
one-half teaspoonful allspice; one-quarter, or
less, teaspoonful cloves, mace and nutmeg
feach).

Here is the recipe for snow pudding:

Sosk one-balf box gsla’ine In oms-balf pint
of cold water for an bour; then adi one pint
boiliag water; stir till di-soived; add oue cup
of sugar, and the juice of two lemous; when
parily congealed, wirip in the whitasof two
€ggs; prepare taoe gelatine over night; to be
served with whipped eream or custard.

: AvsUsTa M. Dorrm.
MRS. GENERAL SHERIDAXN'S BROILED LOBSTER.

Mrs, Sheridan has given some of the fin-.
est dinners shat Wa-hington _City has ever
known. BSheis t.e daughter of General
Rucker, and when General Sheridan was
the head of the army her home was one of
the most famous of thecapital. She super-
intended everything connected with it her-
self, and was one of the most accomplished
housewives, as well as one of the most
beautiful women of the army circle. I copy
the recipe from her letter which she writes
me concerning it. It reads: :

Split the meat of the tall and claws, and sea-
son well with salt and pepp:r; cover with soft
butter and dredge with flour; p.ace in the
boiler and cook over a bright fire until a deli-
cate brown; arrange on a hot dish; pour Secha.
mel sauce around and serve.

IRENE RUCKER SHERIDAN.
A NAVAL RECIPE FOR BREAD.

The wives of the generals and admirals
excel not only in making funcy dishes, but
in getting up the plainer articles for the
table. Mrs. General Banks makes most
delicious tomatoes (boiled), which she
serves on toast. Mrs, General Manderson
bas a breakfast dish of corn muffins which
her husband neaver gets tired of praising,
and Mrs. General Bate makes an egg bread
consisting of two cups of corn meal, three
cups of buttermilk, a teaspoonful of lard, a
teaspoonful of sait and ome egg. which,
when cooked and eaten hot with iresh but-
termilk, will make any Tennessee man’s
stomach get up and howl for more. Of
course every one wants homemade bread
for Thanksgiving, and I wiil let Mrs. Ad-
miral Crosby of the navy tell you how to
make it: e

1wo quarts of flour; one teaspoonful each of
salt and isrd; on- tescvpfu! each of yeast and
mi'k; a lttle sugar if desired. Thin the dough
with cold water, and knead about twenty
minutes or longer; put in a bowl to rise over
niwzht, moistening wita a little meited lard on
top; in morning, or when light, put into loaves
and set in same place; then bake.

It may be that some of the readers of the
above will not know how to make the
veast, and I add this recipe from Mrs.
Crosby. It will beat any baking powder in
existence;

Pare six r eight potatoes; cover with about
balf a gadon of water; boil until tender: then
piace in a bowl: one teacupiu. each of salt and
sugar; throw the water and potatoes thrumgh
the coiander, and if there is no¢ water enough
add coid water; woen it is cc0! add one tescap-
ful of old yeast; set in warm place for seve al
bours; then keep in cool place; will keep seve
eral weeks. L A. Crossy,

MRS, SENATOR CARLISLE’S MAYONNAISE.

My next recipes come from Kentucky, a
state famed for its hospitality. They are
penned in the bandwriting of Mrs. Senator
Cariisie, and she warrants them good. The
first is for mayounaise. Itis:

Take yolks of three eggs; juice of one lemon;
sinall pinch cayenne pepper; one-baif teasp

THE NEW PAD IN BODICES

being descended from rank and authority,
to the present time, when hair-dressing
merely aims at the art which imitates
change, there has never been a coiffure
which has served for a universal style.
Hair has ever refused to typify anything,
and its fashion has stood upon its privilege
of being as variable as—well, fashion.
Derision, criticism and tirade have atlast
vanquished false bair almost entirely, and
at present it is necessary to have a fine
bead rather than fine hair, and coiffures
must be coiffures of distinction instead of
dressy arrangements devised by ordinary
taste. There 1s sach a growing preference
for antique fashions that portraits of fam-
ous beauties of a century or two ago are
consuited for many items of the toilet, one
of the most important being coiffares.
Abroad, historic styles are seen now and
then, and the Louis XVI not averse to
i for light bair, is & friend also to
‘with gems and feather tips for full

dresser, is reviving the style favored by
the Empress Josephine, copied from her
portraits between 1800 and 1810. The idea
was probably taken from the ancient Greek
models. The hair, drawn together at the
back, is twisted into a small round chignon
rather high on the head, and from this ap-
pears the hair frise, snd in front a light
fringe of small curls. The capotes are
made so that this chignon is outside. This
is the very latest style, and for dressy
evening wear, a small wreath with banch
of feathers or ribbon in front is emouch,
for the object is to keep the general effect
of the head small and compact.

There are some of the leaders of fashion
who wear the hair plaited low down and
the plait brought np to the top of the head.
Another style much in vogue is to have the
bair waved or ovduli. There is an iron es-
pecially for the purpose, and it takes ahout
three-quarters of an hour to do. Hard or
limp bair takes a much longer time to op-
erate on successfully than soft, naturally
curly bair. With the latter style of bair
the undulation will last over two weeks,
while limp bair requires the operation re-
newed more constantly. But this style
only suits certain faces, and looks very
riagiculous, if not perfectly becoming.

There will, perbaps, be a revival of the

IN THE STYLE OF YHE EMPRESS JOSEPNINE.

ful salt; one tesspoouiul vinegar; one-quarter
pint best olive oil, and & teaspooniul pre;ared
mustard; put yolks in = china bowl and mix in
the salt and musiard; stir with a fork and drop
in the oii slowly umtil it thickens, then aad the
lemon juice and vinegar, siirring coastantly un-
til thoroughly mixed
MES. CARLISLE'S BLACK CAKE.

Another of Mrs. Carlisie’s famous re-
cipes is made as follows:

Two pounds of raisins: two pounds currauts;
one pound citron cul fine; oxe d .2-u ecgs benten
separately: one pound dark brown suzar; . pe
pound butter cregmed; 0.e tabiespoonful all-
spice; one teaspoonlul clov-s; one gob et ura.dy;
nutmeg:; flour the fruit separately; one pound
flour and cue teaspoonful raking powler.

Mma J. G. Canuisin

With this recipe I close my list of diahes
for your Thanksgiving dinner. I can as-
sure you that the recipes are all genuine.
They »re the result of years of experience,
and they have tickled the stomachs ef
statesmen and generals. That they may
also be successtul and may tickle yours is

Du Barry fashion, with its soit cushion
roll placed well back from the front of the
head, while the directorie style, with its
eccentric fancy of baving the forehead
nearly covered, and the picturesque Lam-
balle, all waves and half-curled curis, are
copied with certain styles of costumes.

Toilettes which are simply dressy, and
do not inciude any historic features, re-
quire merely showy coiffures, which owe
their distinction 0 the art with which they
are adapted to the individual and the style
of dress which they accompany. The only
imitation quoted of a veritable ancient coif-
fure is the Roman, with three gold bands,
and this styie must be followed cautiously.

A lady with a long face should dress her
bair on the back of her head. The hair on
the top shouid be arranged in waves, and a
fringe should be brought over the forehead
and well over the temples, the idea being
to broaden the face as much as possible.

It the neck 1s perfectly formed it may be
left bare, but if long and sinewy it should

the wish of Mus Gaupx, Ju.

be covered somewhst with looee suris. A

Virgile,” the great Prossiam hain | -

lady with & round face
bairon the top of ber
twist is & good style, and
arranged to come to s

with a broad forehead

bair on the temples as possible, and dress it
bigh. One with a low forehead should
keep the bair off the forehead in front and
arrange a few curls on the temples. A
lady with a receding forehead should have
the bair weli curied on the forehead. The
bad effect of high cheek bones can be mod-
ified by arranging the hair in a ciuster of
smali curis on the temples. .

A bair-dresser. a modiste or & milliner,
if & true artist, can tell at & glance what
style is most becoming to one, and the ver-
dict should be a decisive one.

Frizzes, curls and waves are essentially
the fancies of fair-baired, Gallic women.
ZE-thetie writers speak of bair as golden
&% & new sovereign, or as yelilow as ripe
corn—shades which are more commoniy
artificial than natural. Rust-colored hair
is at present favored over bionde, and when
accompanied by brown eyes and a pale
complexion, is a source of envy to the yel-
low type.

With evening toilettes, when satin or
velvet flowers are used as garnitures, littie
sprays of the same are adapted for coiffure
ornaments, although for matrons two or
three small tips are preferred for the hair
and the corsage.

The costly butterfly made of diamonds
and filagree gold, mounted upon a spiral
which trembles with every movement of
the wearer, is fuliy as fashionable now as
it ever has been, though it is less novel
than a flower pin made of enamel in nat-
ural coiors with dew drops of diamonds.
Hairpins of tinted and frosted silver and
goid, as well as enamel, are very fashion-
able, and antique designs are frequent. The
best shell combs and ornaments are expen-
sive and are made from the shell of the
hawk’s-biil turtle.

That fashion, like history, irequently
‘“cuts and comes again,” is being exempli-
fied 1n the present rage for gowns historic.
Oid galleries are visited by designers and
oid portraits copied.

Just now the more picturesque effects of
the eighteenth century in France are pre-
ferred to the heavy, massive draperies of
early Eaglish models, yet in course of time
we will find the cycie of fashion may bring
with it in its revolutions old Flemish and
Florenting modeis. At one time every
thing Russian was favored. Greek and
Roman draperies are always acceptable
for occasions, and the Japanese, East
Indian, Turkish and Persian have each
done their part. In fact there is hardly a
nation upon the globe which has not con-
tributed its quota of suggestions for our

THE LATEST IN HAIR DRESSING.

present day costumes, yet are we con-
stantly striving to be original.

The modistes continus to make plain,

flat skirts, either embroidered at the hem
or trimmed with galoons or braid. The
bodices, rather pointed, are without visible
buttons or books, but fastened on the
shoulder and under the arm; if in front,
the fastening 1s hidden by some fold or
plait. Sleeves are gathered full at the top
and close-fiting below the elbow. For
plain, simple winter dresses cloth and
vigogne are handsomely embroidered.
For evening full-dress, gowns are of velvet,
armure, peon de soie and foye, which is
again coming into favor.
. Prevailing colors will be dark blue, gray
blue, and heliotrope combined with light
suede shades, violet, eveque and beaver.
The skirts are made ground length for day
wear, and with train or demi-train for
evening. A favorite shade of rea is rouge
garance, which is the sbade of red used in
the French military uniforms.

A new and effective trimming for even-
ing gowns is a band, or rather roll made of
silk peony petals “gaffered,” and of any
shade to match the dress. This borders
the edge of the skirt, ana is narrower on
the bodice and sleeves.

It is very pretty in light colors, and is
especially applicable to thin materials.
Light and dark pansies are also arranged
in similar borders.

Either starched linen collars and cuffs
are to be worn with woclen dresses this
winter, or crosswise pieces of batiste or
something white is needed to obviate the
hard effect and economical appearance of
the straight, unrelieved band so long in
favor.

The new glove is the Duchess of Port-
land, which is long, reaches over the dress
cuff, and there meets a wide, embroidered
gauntlet. L'erorue.

Elsie Leslie’s Terrible Ordeal.
Omaha Bee,

Have you ever wondered what Sara Bern-
hardt, Fanny Davenport or Eiien Terry
wéuid do under the following interesting
circumystances ?—

Sappode the actress, in some supreme
moment of the play, focusing the attsn-
tion of the breathiess audience, feigning
sieep, or death, or in any situation necessi-
taling the utmost repose or stillness. Sup-
pose, at such & moment, there should come
into her vision and stealthily approach her
—a mouse.

Would the artist restrain the woman ?

Elsie Leslie the other night went a great
way toward warranting an affirmative an-
swer to this question.
“The Prince and the Pauper” which

passes in Miles Hendon's rude lodgings, |
the tired littie prince falls asleep upva the |
soldier’s cot, while Miles sits on the tabie |

and busies bimself trying to mend the
prince's tattered coat. On this night,
while Arthur Elliott sat on the table and
Elsie lay on the cot, he heard her calling to
him in suppressed out excited tones, “Mr.
Eiliott, come here, please, quick.” He
stepped to the bedside where El.ie lay ap-
prrently asleep, as il the action of the play
demanded bim to do so. “What's the
matter ?’’ be whispered.

“‘see that big black thing crawling to-
ward my face,” replied Eisie, without mov-
ing & muscie. “Can you kili it?"

In that scene in |

BILLIARDS AT HOME.

An Inexpensive Outfit for a
Private Room.

THE GAME GROWING IN FAVOR.

Jay _Go-\d. the Vanderbilts and Presi-
dent Harrison Hit the Ivory—Patti’s
Fine Parlor—Expert Actresses.

As a veople. Americans are undoubtedly
becoming, with each succeeding genera-
tion ,more accusiomed toleisure. The en-
ergy that marked the pioneer period of our
history, and the rush and burry of business
that followed the civil war, are giving
place to a life that fo'lows more closely
that of the wealthy clrs abroad.

A NEW BEGINNER.

Home amasements have gained by the
broader Christianity that characterizes our
religious thought. Billiards was once con-
sidered a decidedly wicked game. Its
tables were only found in hotels and
saloons, and the clergrman who handled
a cue would surely have disgraced his
cloth. In fact, when the game
ot croquet was first introduced
the irreverent were accustomed to call
it ‘‘Presbyterian billiards.” The satire only
empbhasized the fact that church-going peo-
ple admitted the innocent nature of the
game itself, and only objccted to its sur-
roundings. Crognet may have been the
means o introducing billiards to the home
circle. At all events, public opinion has
undergene & decided change on the sub-
ject. A billiard table is found in many a
theological seminary, and the most eminent
divines find relaxation in the click of the
ivories.

The game is so well suited to the home
that it Is surprising it did net become pop-
uiar long ago. It requires just enough of
physical exercise to balance the mental ef-
fort. Unlike whist, the body, instead of
wearying of one posture, is rested by the
exercise afforded in walking around the

prominen
, who enjoy billiards at
their homes would be a long one. Jay
Gould and the Vanderbilts have billiard
rooms in their city residences, and George
Gould has one in his mountain lodge, also.

LEARNING TO HOLD THE CUR.

C. P. Huntington, August Belmont, E. D,
Morgan and William Rockefeller have ta-
bles in their city and country homes, and
the billiard parior in ‘““Rockwell,” on the
Hudson, is said to be the finest in the
country.

There is a billiard room in the White
House at Washington, and two tables are
in the furnishiugs of the governor's man-
sion at Albany. Governor Diaz has a table
at his home in the Mexican capital. The
devotion of military ruen to the game is
well known. Generals Grant, McClellan
and Custer were skiiled players. There are
billiard rooms in the government buildings
at West Peint and Annapolis; and at
every military post the officers find thecue
mightier than the sword in ‘“‘these piping
times of peace.”

PATTL'S PILLIARD BARLOR

The theatrical profession (urnishes many
really good pisyers. Denman Thompson
owns two tables, McKee Rankin and W, J.
Florence devote much tume to the game,
and there are several sciresses as well who
often show in private their skill upon “‘the
field of the cloth of zreen.” Mrs, Langtry
and Fanny Davenport have tables im their
bhomes, and Mme. l'stti's biliard parior in
Craig-y-nos castie is the most luxurious
apartroent of its kind in the world. The
famous diva is an enthusiastic player, and
as her husband, Nicolini. is also fond of the
gawe, they have spared no expense in fit-
ting up the room. Tho table, which was
furnished by the Bronswick- Balke-Coilen«
der Company, cost its fair owner $1,500.

It is of American antique oak, inlaid with
mother of pearl. The most exquisite carv-
ings adorn the legs and moldings, and &
peculiarly pleasing eifect is produced by an
artistic blending of South American fancy
woods in the paneis. The delicate tints of
tuli and amaranth harmonise

the ehades of cocaboia and ma-~
bogany and form .mb' background foe

four landses; Rt
sides. be medallions which adorn the

In fitting up a billiard.
match the f . Toom i
course, people of 1
£0 to this expense, There is |
between the billj =
and the modest ou

434x9 feet, with

bridges, mar

sary for the

A veneered table will

there are outfits

of less reputation, that will pre

quite as good sstisfaction

sides the table, a few m‘:’l
fixtures are the furnituze

for & home game :

sinall sideboard included, the
$200. 1

not actually exceed

seiting up the tabie, and the rules of
with an outfit.

last

game, are always sent

At the Exposition in Paris
very ingenious table
hibted, 1t & s
covered with green cloth,
crank underneath raises s
all around the edge and
once into a billiard table, Such
nation, while mlﬂﬂ
become popular bere It would
very pleasant to have the
the midst of & game to
dinner. !
g hA billiard room must

e light, if poseible, | y
above, through
bring the table within
thus prevent any
from the balls or the cus
one is building this cap be
tained. The uext thingis & corner 7o
which will afford two lights in the
time. %

The gas light should be raised
feet 2 inches {rom the bed of
supplied with horizontal bus
no shadow is cast by the
tance of the t from ;
about 6 feet lﬂ.‘ ooy bor & 5310
tabie the cross-arms of the pes
measure from light to ki :
the long arms 56 inches. |
table, cross-arms 25 inches |
50 inches. Fora 4x8 table,
inches. and long arms 44 it
shade has been devised
even light on the table,




