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STRPED SRTS VERY YL
W A A GEAN DONN T

No Fullness at the Hips--Fashionable Gar-
ments Will Now Be Cut Narrower All
the Way Down Than Heretofore.

NEW YORK, Oct. 3. -8tripes are t0 be
the feature of the mew fashionable skirt,
Tals does not mean that they are to ha
s onvict fashion, either round about
perpendicular, byt that they will be util-
ized to bring about ail sorts of charmin

effects. Indeed the costumes 80 far «
g'ructed on this idea have given some
the most fetching designs conceived

The style most favored consisis in mak-
ing the skirt with & blas down u.»_wu:nr
of the front, the stripes forming Vs Ian
order to securs a contrast, the stripes at
the back rum very nearly straight. This
requires no special design, the method
cutting the material in order to form
the V shaped appearance practically
bringing about that effect with the stripes
in the rear. Like the blouse fad, this is
intended jargely for slight women, for it
anything tends to the effect of stoutness it
i a striped gown, unless indeed the stripes
are narrow and run straight up and down,
and thess are by no means the fashjonable
fancy in the way of striped effects.

Another notable feature of the season is
the general return to what is known as the
eel-skin skirt. Therefore, all gkirts to be
fushionable nowadays shouid be so cut as
to be very tight on the hips, and narrower
#il the way down than heretofore, only
flaring a trifie at the bottom. This flaring
efect, however, is mostly confined to the
back, as in some of the newwest skirts the
slight fullness that there is left is gath-
er«d into & small space at the extreme
back, and stitched @Gown a foot or
so from the top of the garment and then
allowed to flare.

Dame Fashion has etil! another novelty
by which the newest skirt is character-
zod, and that Is a general tendency to
cling to the form. Crinoline and hair-
cloth are banished, very little stiffening
bheing used in the bottoms of the skirts,
the preference being given to a rather nar-
row band of muslin. Skirts are consider-
ably lenger than we have been wearing
them, too, especially in the back. In cos-
tumes for visiting and dress wear slight
trains appear, lhou;l\ as yet they are not
intended for walking toilettes. This style
is accentuated for evening and ball
dresses, the trains being so far moderate
in wige, measuring about three-quarters
of a yard in length. The clinging dra-
peries combined with the short trains are
very graceful and promise to be very pop-
ular.

The novalty in this season’s sleeve lies
rather in treatment than form. In other
words, the general shape of the sleeve,
when completed, does not differ widely
from those we have been wearing this
sumer, the change lying rather in the
trimming and in the treatment of the
material, This i3 particularly good re-
garding the sleeves of dresses for ordinary
wear, as more latitude is allowable for
evening costumes where fancy may roam
comparatively free. For day wear, most
of the slecves are made practically tight
ftting, cut with just a little fullness at
the top without pleats, or else having the
outside portion cut a little longer than the
rm and full enough to make a small puff-
ing at the top. Puffs are also set on the
sleeves Instead of being cut in the mate-
rial. and one style seems to be as popular
@2 the other.

A favorite treatment is to have the en-
tire sleeve tucked. These tucks may bhe
larze or small, varying from nine or eleven

number up to As many as twenty-one,

! latter. however, being extremely fine,
A moderate number iz about thirteen,
h makes the tucks a good size for
effec They are made to lap over

\ wwher just enough to hide the
The highest tyck at the top of

sleeve is set into the armhole, while

¢ lowest one i= usually funnei-
yped and comesz down over the hand a

- fleeves which are trimmed with

w after row of brald, galoon, bands or
velvet ribbon, have, of course, practically

e offect of tucks and belong to the same
('f\!rlnry

Other braid trimmings, for vse on cos-
tumes which are otherwise bralled, have
one row of brald on the top of the sieeve,
then two rows set close to the first one,
then three rows with a space detween, and
' graduating down to the wris nd
3 ing one row more in each set. Every
g1oup of brald rows has In the center
olive shaped silk button 1

ach caze to the width of the row which
1t s intended to dccorats

‘n this way are finished with a cuff which

entirely covered with hraid to match the

at % tton is not used thereon
Another style s to have the sleeve but.
sid n which case

th t

it the M

' A down the out "
the cuff is generaily cut in one w
f and by stitching
torial the effect of a frill is obtained. S

another arrangement is to have a4 band

sremt material from the sleeve {tself
.}5" L..<_l.‘ L 4

CTOSSWAYS,

peve proper

top to bottoam, w

W velvet put on

what the appearance of a
mee puffs for the top of the
rmed of embroldered velvet
tight O\' ne “,‘241.,“ S 4 tha
slseve is made of the dress material, brald-
(3] ngthwise
it and jJacket sleeves are still
a few shallow pleats at the top, !
thevy show a tendency to grow smaller and
. ler The pelerine sleeve promises to
ked for jaunty wraps, dut used
th tight fAtting Jack
f the newrst between-seasons fack-
s hav ither wide sleeves gathered
s oufls re of gauntiet
> and ' X * the Slees
’ ove is ot
. ~ ' "
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A BRAND SEW SOCIETY GAME.

1t Is Called Crogquer-Colf, and Prom.-

tees to Ne a Most Mopular Pastime.

- O

n x = _ - 4 rew
of-door game wh bas been dudbded cro-

!

quet-golf. It ie Aeclared to be the dappy
medium between the extremes of the two

| games which form the combination name
of the new sport. Following the exampie |

of the New Yorkers, the game Is likely to

—

four times too big for it, a foot square
and three feet long. Ehe converted it into

| & flower garden by lininz with tin, painted

it green enamel and decorated I+ with sun-
Sowers, sitting It In 2 cozy window full
of plants.

Two of for the Housewife

whiten the arms and hands. Lemon juice
is aiso good for the =ame purpose.
- = =
Corn meal is an excellent toilet articls
and should be on every dressing table. It
will soften and whiten the facs and hands
- =
A carver's cioth shoul always be piaced
under a roast or other dish of meat

T o
There is a wide field for selection In
candelabra. There are candeiabra in sil-
ver, Dutch silver, siiver plate, brass,
bronge, crystal and glass.

O s

To.preserve rthubarh for winter use the

| be taken up by soclal leaders in many |

places,
An ordinary tennis court is required to

' pised for ples in winter.

| play the game according to the rules. The |
hoop of the croquet ground and the white |
| deliclous pies for the cold winter months.

proportioned In |

Sleeves treated !

line of the tennis court are utilized In
combination. The hoops are of odd shape,

three belng placed on each side of the |

court, while three flag posts are placed fn
the center equidistant.

A successful play |

consists of knocking the ball with a light |

mallet past a hoop, and from thence on

fruit is peeled and slicad and then placed
in cans, and then they are filled fuil of coid
water. The tops are then screwed on,
“and nothing more.” The rhubarb keeps
in perfect condition, nor is it to be des-
It it then stewed
and sweetened, and put into a pis plate
lined with puff paste, then baked and
eaten with good sweet cream. They are

* P P

To remove paint from & cloth garment |

apply benzine to the spot, or naphtha, but
the naphtha is preferable, as it will remove
the paint and leave no trace of its usa on
the garment, as benzine will often do.

3 . - ————————
Water melon juice is used by many o |

VALUABLE RECIPES.

POST-INTELLIGENCER MENU.

BREAKFAST.
Fresh Fruit
s ngt&ohn. sugar, cream.
anis con on toast
. &OFre:ch fried potatoes.
Griddle cakes, honey.
Coffea.

LUNCHEON.
Creamed potatoes. Sliced cucumbers.
Colid ham. Stuffed eggs.
Baked pears
RBeaten biscult Cocoa.

DINNER.
Julienne soup.

Celery. Oilves. Sweet pickle.
Roast fillet of veal, spiced grapes.
Baked sweet potatoes. Squash.
Escalloped tomatoes. Green corn.
Fried egg plant.

Shrimp salad. Wafers and cheese.
Cake, Neapolitan ice cream,
Nuts, Fruit, Coffee.

Tea

.

Spanish Bacon on Toast.
Toast brown five slices of bread. Fry to

a orisp twice that many thin slices of ba.
con. Remove about half of the fat from
{ the skillet, and add one cup of milk in
| which has been smoothly stirred two ta-
| blespoonfuls of flour, a pinch of pepper
and one small onion minced fine. Beii up
{ once or twice, stirring constantly. Ar-
| range toast on a platter with two pieces
l of bacon on each slice, then a slice of raw

tomato on each piece of bacon. Pour on | scalding point,

| tatoes chopped,

¢ Try this 1t ts de-
ning.

gravy and serve b
Hcious of a cool mor

Baked Beef Heart With Vegetable

Stufiing.
Boil a fat beef heart in salted water un- |
til tender. Prepare & stuffing of one larze
onion chopped fine, two coid boiled po- |

two chopped sweet peps

{ pers and a tablespoonful of minced pars-

ley. Molsten with some of the stock in
which the heart was boiled. Stuff the
heart and bake one hour, basting Ire
quanatly.
<+ = 2
Mashed Potsto Biscuit.
To onme pint of cold mashed potatoss,

geasoned, add as much flonr as it will |

take in; then roll out, and cut in dtamond
shape and bake in a hot oven for twenty
minutes, Serve hot, buttered. They are
very nice for lunch or supper.

Henten Biscuit.

To ona quart of flour, one teaspoonful of
ealt, & scant half cup of lard or butter,
add half a cup of water. If milk is
used, a few drops more will de required,
but the dough is very stiff and dry. Beat
until it becomes as smooth as satin—the
best is the rounded handle of a
marbla rol

ng pin or the flat side of a
hatchet. Roll one quarter of an Inch thick
and ent fn rounds onme inch in diameter.
Prick well all the way through and brown
the top first. They are good either hot or
cold, and excellent for a luncheon.

Spiced Grapes.

Stem and wash the grapes; heat to the
and when oool squeeze

i

=4

i
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It Has Become a Delight to the Parisiag
tess and Not to Drink Is Cop.
sidered an Unpardonable Sin,

PARIS., Oct. 30.—Paris society all takes
tea. and 5 o'clock tea. Like the mush-
room, the custom has suddenly sprung into
fashionable prominence and
It is no application of & mere term to a

popuilarity. |

soclal gathering, but means exactly what ,
the words imply, tea. For everyone has |

to drink tea.

Nowhere in the realms of fashion as it
exists in other countries is there such a
gathering as the one referred to. Fashion

! has had her pink teas, and various affairs

which have baen dignified with the name
of teas, none of them bona fida. You
might call the Parisian affalr Oolong or
Young Hyson and it would not be at all
{nappropriate, for it is the beverage con-

A VERY SWELL PARIS “AT HOrE.”

G T el

past each hoop across ths inner white
Yine and striking each flag post all these
plays being made with as few strokes as
possible. If only twenty sirokes are used,
the player !s considered skillad

The number of plavers !s regulateq |
about as it is In croquet., and may be
played partners or altogether individual

yv. The ball that is used is about mia-
way In size between the golf and crog
hall, Costumes for the piayers is unneces-
sary, and this gives the young women
plenty of opportunity to exhibit thetlr |

pretty gowns

FOR THE HOUSEWIFE.,
a Yhen the eystem s weak and dellcata
from some unusual cause, tha morning
cold dath may de used, with a vigorons
hrisk rot ng with a flesh hruszh Or the

bath can be
hing with the hm
. )

and a judle!

anee the n

omitted
ah will
Bathe will
times 2 week

1% ru%.

~le ree
waste ttar ha Bena.

flclal two or three

In many cases of Inflammation an ire
4 e 1= a very useful applieatior
s laver of reacd meal halt an
k on a plece of cloth, and on the meal
— s of » about the a'z .
a spri mes] over the lce
! apoply the poultice
-

8 essnesa b ght about by nervous
excitament > v or rk sn be cured dy
» home remady which anvbhoady can test

A at towel, fodd it up and
plse rose neck. If this does not
work. a stard plaster upon the
pit of the stom will produce sleep It

B} % n m the bdran and
navear Patlie - seomnia. The muetard
must not ! T> 0Dé teaspoon-
t musiar wo of flour; mix with
water, It will n
Roap used on . r !s apt to make !t
te. Tf any P s ad, tar soap !s
better: add a - rax to the water

The back anf arms of an s!4 ehalr that

. w wmke an exrel.

) Por an e 4 The rest is
mats % - g aw rz and seat

r the rme W

¥ 8 of an o mfort en cover this
with seme 4s te eolorad chints oF sate
teen, oFr when (he rest is 139 1t can de

f ! with pillows
- - A

In Norway whars superh co®ee s made
& fump of wer 1458 5 the coffee
S isting. This Odrings out Ddoth
Savor and scent A Asssert spoontul of
sugar is added 5 It also when roasting
It makes 11 a hatrer snlor sand maarts &
slight carame] favor, w I» pleasing

black coffee

*~ + =
The woman who fashions dressing cases
t of barrels and folist tadley out of
xos has » * smaim A SNinesa

eword was sent homs o & wooden box

l; W.as the Most Notable Gatherin

Sesues for Evenmiug Wear Are Edged With Mousscline

De Soic Ruftfies.

{ Take the la

sses of cheese cloth,
m of the grapes, pulp
yugh a calander to re-

through two thickn

them, and rub thr
move the seeds,
fruit allow a half point of good vinegar,

v ona cupful of grape julce, one ounce of

| whole

whole cloves, two ounces of stick cinna-
mon and three and a half pounds of sugar.
Tie the spices in a bit of thin musiin, and
boil all together until as thick as marma-
lade. Turn into g ses and put away as
you do jeliles. Deliclous to serve with
roast meats,

+ > +
Fried Bananas.

Peel them, select solid, perfect ones,
Take off the skins and all of the loosa
white fibre under the skin. Have enough
butter in ! 1 to brown them
When it is hot, lay Iin the fruit
on one é!dﬂ, then turn
he other, Do not cover while

tha fryvis
nicely.

fry aulek!

and fry on
cooking. Serve hot,
+ + 4
Teelond Moss Jellles,
wes of Iceland moss over

Boak two o

night in as o ! 1 water as will cover
it, with a pinch of baking soda to soften
the bitter taste of the moss. In the morn-
! ing withdraw the moss from the water,
press &ll of the moisture out, and let 1t
simmer three pints of water (of new
{ m er milk) for three hours
T be much over a pint of the

Strain it and add sugar, a lit-

| tle sherry wine and the juice of a lemon,

As soon as it begins to set, pour It into a

| mould. It s and can be eaten
with wh ed cream or without,
COULD WE BLUT KNOW,
If we could sea the future far

And know what jov and SOrrow-—
V._.ﬁ.' walted us along the way—
h tomorrow;

e'en I we could,

X tr t the pleamire
2 B a dro & sorrow's cup
Was filied with fuilest measure?
.
Could we that one hour's joy
Drunk ¢ ree of 1
: ree of feeling
Gives for bear the woes,
Long days of grief's revealiug.

Do we not know when all things Me,
From rays of sun's flerce spiendor,

| A:;‘;.;rcned and panting on earth’'s breast,

ihat heaven's tears so tender,

fall ons hour, makes naturs smile,
@ show again new beauties;
traces lef: of that long thirst
That nindered nature's duties?

One word of kindness loving sald,
U'n‘o a heart that's breaking

Wil stralghtway heal the breach It took
A painful year in making.

SOrTow to the

heart can come,
joy beside it
full oft

iing btalm
nd and hide it
MARIE WINSLOW,

Lemonades are best {2 the sugar is Als-
snived in hot water, making it into a rich
&Tup s

gv.of the Season, and Partook ofﬂthﬂeilﬁqtrure of a quyion Symposium.

To seven pounds of the |

cocted from these brands that one often
encounters, For goodness knows how
long, the English have had the reputation
of being the best tea makers, but now,
and I say it with due consideration, to
the French must be awarded the palm for
making tea.

The Parlsians may have borrowed thils
fdea from us, but it ended right with the
borrowing of the idea. To the English
speaking races, the tea gathering Is, it
goes without saying, Informal. But in
France, as Bernhardt would say, “O, la,
ia, 1a.” Formality is in the air as much
as is pessible In France, and even the
most velatile of the young sprigs of gen-
tility who have been Invited to partici-

his most sober manner when In evidence
at the funetion It capnot be correctly
called a function, you say. Tha best way
to be convinced that it can 1s to attend
one.

T know of no better comparison to make
than to say that the French tea is very

much like the American afternoon recep-
tion; that 1s to say, there is a numerous
company and plenty of conversation anl
musie, often by eminent artists, At no

time, however, is the Justre either of the
artists or the distinguished persons as-
sembled permitted to @im the efful
of the be om which the event has
gained its name,

Nothing is less common in France than
tea, and what I= not common is therefors
aristocratic, at least [t is according to the
French idea. When the French fashior
able sits at the table and luxuriously sips
his Congou, Souchong, or Pekoe, as he or
she would drain their Curacao, Kummel
or Benedictine, he refolces in the thought
that there are millions in France who

Zence

verage fr

{ never have and never will become familiar

with the taste of tea. According to his
| mind, the tea's the thing wherein to catch
| the consclence of the king—of fashion

| view of all

It is very remarksable indeced that In
these facts, with seemingly
every opportunity to become a connols-
seur, neither the French man nor woman

{ is able to distinguish good tea from bad

In fact, at a affalr of this sort
which I attended, the hostess sald to me
without the slightest knowledge that she
was evincing woeful ignorance, that to

recent

| her It made no difference whether the tea

was bolled & minute or an hour
of our great grandmothers

Shades
Think of

| drinking tea bolled an hour, and liking it

With tha formality, as a rule, zoes fash-
fon, and so it {s that Parisian §
o'clock tea one sees the guests in all the
panoply of carefully arranged totflettes,

at the

| the latest efforte of the genius of Worth,

combined with the most charming crea-
tions of Virot. The effect i3 simply stun.
ning, and the accompanying {llustration

| conveys better than any words of mine

| possibly can an

idea of several of the
tollettes which I observed at a recent
“tea.” For the benefit of those who may
read this, 1 give a brief description of
some of the more notable costumes which
I jotted down at the time of the recep-
tion.

One of these was a visiting tollette of

!

:shmere, g

e woman that wore

tall and ra

1 her stately, and
might not think that a persen gpy
couid tha blouse efTect e
the cont v, 10 use an %
street, she was a dream,

the ladies Dreseny
el d 1 ok satin, dresy
made with duchess

The dress was applt
vet embroidered

shoulds

A8 it was striking.

I noticed also that one of the
wore the most charming Jacket
seen this season. It was of
ored cloth embroidersd with
braid and edged with the fur of
ten. Incidentally 1 made

garding this jacket, and found it
of the very newest of the new,
seems likely to galn much p

The wife of a banker on the
Rivoll wore a bishop's purple mei.
princess, and demi-train, The fe
this dress opened upon a (“'
satin embroidered In jet. The
cut in curves upon a ¢ o
mousseline de soie and a cravat of )
In connection with this
wore the most beautiful n
I think I ever saw on the
one outside the circles of royalty, u
the center of the corsage was s
that looked capable of .
all the il luck there was. 1

A tall, slender, delicatel 4
man, whose husband has achiw
tinction in the chamber d“
an exquisite princess dress of
pearl gray crepe du ™
and with aleeves of gray
ing costume, much more v
eye than it is possible to
from mere description,

So you see that the A
tion, for at nothing else ¢
tumes be worn. To be sure
the chatty hour that usually
the gatherings in Ameries
but then France is diffgsel
other countries. She is.
herself and her teas do hep

Ollll:I.VA‘l'*; "
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Roxbury G
She—-Ian't Mr. Smithrey
conversationalist?

He-—~Yes; seems to be W
church choir, doesn’t he?¥
L -
Bibbins—They say that ti
work at making cyanide of |
strangely tempted to eat ft.
Bobbins—-I'd lke to |
friends jobs at a place 1
. Rl

Winson—Do you doubt my e
Budson—No. I'm sure it's &
@ .

History is a thing of .-t
7 o8 iy o

A tatlor can’t help having
pressing business.
o 2
Wakroe—Jaggins is an
Gofler—Why? y
Wakroe—-I wore a straw
with a red ribbon on it and |

comment on It, - 2
. ;
Dabloe—Which do you conshiee!
typewriter? -
Dudway—Gaflin’s; she's & ‘
. . s

Bobley—Wasn't 1t decreed
must earn his bread by the swe
brow?

Babroe—Yes, a

Bobley—Well, millionalres don’t.

Babroe—Oh, they've got m
theirs,

. .

Thers are people so lucky that
er find it necessary to L
shoe In the street. 5

Reggia—How time files, Miss o

Miss Stmperly—It certainly @068 RS
How aifcult it must be for you i
up with it

- .

Even if the weeks were &
there would be no more time
we now have,

span

. L
Pudd—Ts Pmtehkln:dm;rw ‘
Brier-I never heard t ﬁ "
gaw him earrving several packiged

cerles yesterday.

NEWS FOR NER

HAD

He Surprised the Womas Whe
a Membher of l.ﬂ”
Free

Detroft :
T tell you it ain't safe r
leave homa nowadays”™ §F

| man-on-the-corner to Inother man.

pate in the tea, feel ealled upon to adopt |

my wifa got mixed up with 80
Hterary clubs,

—art glubs

| kindergarten coteries, and the ke,

so much to talk about to other W
that she actually forgets thet MeS

Aomestic responsibilities,
last nigght that she wWaS
lirary early In the mo

mersed In club converaation
mate friend. and they

e knew that ?MM

ring. 8 :
busy and tha second mald was .
errand. but she was 80 2
tub talk that she Aecided “'
the hell herself, Again it FARE

the belt herse. o
nd looked out, only to ses &t -
back nof a rough !‘»’-d!’t“"' o
cluded that he was only r
* ar and went back 0
!f:zr-zlfhv‘ |l friend. A !h"‘”’

! bell rang. and this time with enerp ]

sustalned vinlence .
“ ondnesa hear that man. -.
#ald to the other club 124y No |

:
and I'll have to go and m!‘ﬂ.".
or he will break the bell’ 89

aha hastencd, fecling very “ :
the peddier w! was SO ”
M

turbing her peace. Bhe
Sretared o SIAS a volley &
n'a head, Wt

i excol
e

neé in tO ol
r houase s 68

on the ma
when he sl
“oren
this bdell-I
back part o v«
Worked Roth Ways
Pt datnhia Record
A eollega professof, '"# }
#elf nn his sorrect E"M
remark Ltended to tell g
a fresh bucket of water
*You donbtiess mean & [
water® corrected the ,,.ad- »
vou would 7 gome M .

rhetorle. Your mistakes 8%

w noments later the ¥ .
s Acar. that pleture WL SSECLS
ter advantage if you wers 19
the clock.”

“An " ghe rer!

~4, quietss
tess mean if 1 were t0 ™ ¢
clock. 1¢ T wers to hang IRESEE
we could pot tell the
would ba more careful
my dear, your mistakes

And the professor
very interested o his




