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THE PRINCESS IS THE NEWEST SKIRT MODEL.
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If the average cook were to bo told that
xlce forms the chief food of aboutonc-thlr- d

of the human race, she mould merely
be filled with a contempt for the unfor;
lunate millions who are content to sut
slst upon such fare, for her mind would
Instantly picture an endless success office
Iuddlngs, that being almost the only use
of which she considers it capable.

The nourishing properties of rice aro
proved by the fact that In many- - tropical
countries It forms the staple article of diet
cf the natives, who live healthily and hap-
pily on little else. Its wider possibilities
mre better shown in countries such as
Greece. Turkey, India. Spain. Japan, the
21ast Indies, and other parts of the world,
where it is much used In combination with,
find as art accomp.uilment to. Innumerable
other materials. Indeed, In Jaa the mid-
day meal is called the rlz-tae- l.

In cold climates, however, it docs not by
Itself form a perfect food, being dcSdent
In nitrogenous matter, and containing onlv
n Infinitesimal proportion of fats and

mineral salts. Nevertheless. It does not
contain such an unduo proportion of wa-
iter as the potato, and with proper treat-
ment the possibilities of rice are almost

ndless.
In households where economy Is an ob--
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Sect It may be cooked In many savory
iways; and used to eke out those little odds
and ends which would otherwise be wasted,
or at least unappreciated. When vegeta-
bles are scarce It answers as a good sub-
stitute for them, even taking the place of
potatoes occasionally, while It also lends
itself to the manufacture of a great va-
riety of entrees, breakfast and luncheon
dishes.

From a dletetlo point of view, rice should
be used more particularly in combination
with such substances as meat, eggs, oil,
butter, fat, cheese, and so on, aro
themselves rich In those very elements In
Which rice Is From the point of

lew of what Is palatable, it should be re-
membered that rice has very little distinc-
tive flavor of Its own, so that it is most
suitably employed with materials bavins
the opposite characteristic

To boil rice so that every grain shall
remain distinct and separate, wash It till
quite clean, and then cook it In plenty of
salted, quickly-boilin- g water. In ten or
twelve minutes try a grain between tho fin-
ger and thum. and If tender throughout,
but on no account pasty, dash a pint of
cold water Into the saucepan. The rice
should then be drained and returned to
the pan to dry thoroughly, lifting It lightly
sow and then with a fork. The addition
of- - a little lemon Juice when boiling will
render It still whiter. Some cooks prefer to
dry the rice in a colander stood before the
Ore. while another way is to use a double
boiler for cooking the rice, in which case
It need only be drained, and then dried by
leaving it in the Inner pan and allowing
the outside water to continue boiling.

SAVORY RICE MOLD-Wa- sh and boll
four ounces of rice In a quart of salted wa-

ter for fifteen or twenty minutes. For this
purpose it should be fairly tender. Drain,
dry and add to the rice half a pint of milk
In which has been dissolved a teaspoonful of
cornflour. Add to the mixture a beaten raw
egg and a tablespoonful of melted butter,
and set It aside until cold. Mlnco a cupful

C chopped chicken, lamb, or veal with two
tablespoonfuls of chopped pine nuts. Sea-co- n

to taste with pepper and salt, and add a
tablespoonful of stock or gravy. When tho
rice is cold, mix all the ingredients to-
gether and press Into a well-butter- mold.
which has been previously sprinkled with
line breadcrumbs. Put on the lid, stand tho
mold In a pan of boiling water, and cook
In the oven for two hours. Dip tho mold
for an Instant into cold water. Turn out
the rice on a hot dish and surround with
tomato sauce, to which has been added a
tablespoonful of (rated cheese.

SAVORY BICE Wash and boll six
ounces of rice and an onion in three pints
of salted boiling water. When the rlco has
bailed ten minutes remove the onion, drain
the water off, and add to the rice a small
teaeupful of good stock or gravy. Allow Itto simmer gently at the back of the stove
wntil It baa absorbed all the Btock. Then
add two tablespoonful of grated cheese anda tiny pinch of cayenne pepper. Cook for
three minutes longer, and take care to serve
Terr hot rice being one of those things
which, like macaroni, are absolutely uneat-
able If tepid.

PILATJ OF CHICKEN A IrA
Divide a tender fowl neatly into twelve
utcea. Kelt one ounce of butter in a sauce- -

pin with a small chopped onion. Put In the
pieces of chicken and allow them to brown.
Add a pint of white stock and a gill of to-

mato sauce. Cook for ten minutes and then
add five ounces of washed rice, three

of grated cheese, a pinch of
saffron, and a few button mushroom. Sea-
son with alt and pepper. Cook for half an
hour longer. Arrango the chicken in the
middle of the dish, with the rlco neatly
piled around it. Lamb, mutton, or veal may
bo used in place of the chicken.

RICE CROQUETTES Boll four ounces of
rice in the usual manner. Add to It an
equal quantity of cold chopped meat; white
meat or poultry is most suitable, but any
kind of meat may be employed. Vegetarians
use grated wheatmcal bread. Add a

of melted butter, two beaten
eggs, a teaspconful of chopped parsley, and
season with salt and pepper. Mix all the
ingredients well together; put aside until
quite cold. Hold Into pymmetrlcal balls or
cutlets, dip in beaten egg and fine bread-
crumbs, place them gently In the frying
basket, and fry to a pale golden color.

RICE WITH TOMATO Boll six ounces
of rlco In salted water. Drain It. allow It
to dry. and then have ready somo tomato
sauco, made as follows: Skin, cut up, and
btew a pound of fresh tomatoes. Season
with pepper and salt, and a few drops of
onion juice If liked. Cook for about half
an hour, and then strain or not as pre-
ferred (In Italy this Is not always done),
and pour over the hot rice. Lift lightly
w ith a fork to allow tne sauce to sunt in,
and then serve.

RICE SAUTE Boll six ounces of rice In
the usual way. drying It well, so that the
grains will remain quite separate. When
dry allow It to cool. Heat an ounce of
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butter in a frying pan, and slice an onion
into it. Fry the onion until it begins to
brown, and then remove it. Put tho rice
into the butter, and cook it, stirring very
lightly with a fork, until It is a pale golden
brown, and then carefully lift it out with
a skimmer, and let it stand for a time be-

fore the fire In a colander lined with
kitchen paper, shaking It occasionally.
Serve with fried fish, with game, or with,
roast chicken.

RICE WITH EGGS (this forms a gooa I

crcaKiast aisiy uou lour ounces or rice in
salted water, drain and dry-w- ell before
the fire; arrange It on a hot dish, and on
the rlco place four lightly-poache- d and
neatly-trimme- d eggs. Or, if preferred, tho
rice may have a tablespoonful of butter
stirred into it after draining, and the esgs
may be fried in a little butter instead
of poaching them.

RICE WITH SAUSAGE (another break-
fast dish) Form a pound of sausage meat
into neat balls and fry. When done re-
move the balls from the frying pan to a
hot dish. Have ready some cold boiled rice

about' four ounces before it Is cooked and
put into the hot fat which was left after
frying the sausages. Cook for ten minutes,
color with a pinch of saffron, and serve
the sausiges on a bed of rice.

STUFFED TOMATOES AU RIZ-H- eat a
teaeupful of cold boiled rice gently in a
little stock. Choose as many
smooth medium-size- d tomatoes as aro re-
quired. Cut a piece from the top of each
and, with a saltspoon, remove the pulp.
Season the insldo of the tomatoes. Fill
the cavity with the cooked rice, put a tlnvpat of butter on top, stand on a butteredplate, and bake for ten or fifteen minutes.
Serve hot on small croutons of fried bread.

BENEFITS OF MASSAGE.

Try Bubbing the Scalp When the
Hair Is Falling.

Hair dressing has become such an artthat women use It to emphasize their good
points. A clever woman knows that a
pompadour arrangement of the hair willbring Into bold relief her Roman nose, so.
unless she Is in a savere mood, she does not
dress her hair In thia fashion, but usuallyparts it Bortly from her face and gathers
It loosely and gracefully on the crown, ofher head.

The woman with a little pug nose and
round chin parts her front hair In tho
middle, bringing It down over her ears
with tho slightest wave and colls It at thenape of her neck in the most bewitching
manner. No matter how great the temp-
tation. If her hair be naturally straight, she
does not pin on the Janice curls, so much
in vogue.

The young woman with a saucy nose Is
observant and has studied these curls at-
tached to the coiffures of stralght-halrc- d
women who sit In front of her In the trolley
cars, and she has discovered the effect 13
not consistent. But if the hair happens to
bo tho least bit wavy she can pin on the
fair hair bo pitiful," writes George Eliot. Inthat she is looking picturesque.

There is that so predisposes a

SUGGESTIONS THE LENTEN NEEDLEWOMAN.

woman to contentment as the knowledge
that her hair Is dressed becomingly. When
Pho knows that her forehead i well de-

veloped or well formed she will always
comb her locks softly from her face and
either arrange them In soft colls on the
top of her head or Just below the crown.
This arrangement Is the sweetest and most
natural way.

The ancients attributed a great deal of
importance to the hair, Lank hair they
thoucht Indicated nu"illanlmlty and
cowardice, and yet Napoleon had never a
curl. Frizzly hair was a pign of coarseness
and clumsiness. Ringlets had the place of
honor. Auburn or light brown hglr was
considered the most distinguished as por-
tending Intelligence, Industry, a peaceful
disposition and a loving nature. Black hair
was not esteemed by the Romans, and red
was an object of aversion. "When you sea
fair hair be pitiful." writes George Eliot In
the olden times blond hair was extremely
fashionable, and tho Romia women who
did not wear wigs and yet wished to con-
form to the fashion powdered, their hair
with a preparation of gold dust.

Tho ancient Hebrews esteemed fine hair
a great beauty, and baldness tho sign of the
anger of God. Artificial hair was used in
tho earlier days by the Greeks and Ro-
mans.

The essential needs of a flno growth of
hair aro scrupulous cleanliness, ventila-
tion and friction. It Is extraordinary how
few women aio willing to concedo that the
scalp requires to be washed often enough
to keep It decently clean. If there Is an
Inclination to dandruff or one is exposed to
dust and dirt, a weekly washing is abso-
lutely necessary. Various alkalies, borax,
ammonia, carbonate of potash and washing
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soda are used for washing the head, and
strong hair may bear this treatment for a
while, but they burn the life out of thin
locks. Nearly all hair washes are too
strong. Soap bark Is very satisfactory, as
It leaves the hair luxuriously silky, Instead
of flying like thistle down.

When tho hair falls out, becomes very
dry and breaks; when It Is excessively oily
or the roots are damp from perspiration,
you may be sure there Is something wrong
with tho circulation. And then it is that
massage takes the place of bland oils and
Irritants formerly used so freely in an ef-

fort to coax or bully the hair Into a
healthy condition, writes a woman In. tho
Philadelphia Inquirer. The excellent re-

sults produced by massage of the body and
face suggested Just such treatment for the
hair, and the same wholesome effects were
not long In forthcoming. Nothing known to
science will so soon restore the circulation
of the scalp as properly administered mas-
sage. Of course, the first treatment will
not effect a cure, but It usually calls an
Immediate halt upon the milady, and when
the hair falls out In handfuls It Is a disease
and a serious matter, meaning much to
cither man or woman.

WHAT KIPLING SAYS.

The American Girl as the Author
Sees Her.

As to the maiden, she Is taught to re-
spect herself, that her fate is In her own
hands, and that she Is the more stringently
bound by the very measure of the lib-
erty so freely accorded to her. Wherefore, In
her own language, "she has a lovely time"
with about two or three hundred boys who
have sisters of their own, and a very accu-
rate perception that If they were unworthy
of their trust a syndicate of other boys
would probably pass them into a world
where there is neither marrying nor giv-
ing in marriage. And so time goes till
the maiden knows the other side of the
house knows that a man Is not a demi-
god nor a mysteriously veiled monster, but
an aerage, egotistical, vain, gluttonous,
but, on the whole, companionable sort of
person, to be soothed, fed and managed
knowledge that does not come to her sis-
ter In England till after a few years of
matrimony. And then she makes her choice.
The golden light touches eyes that are full
of comprehension, but the light Is golden
none the less, for she makes just the same
sweet, irrational choices that an English
girl does. With this advantage: She knows
a little more, has experience in entertain-
ing, InUght into the businesses, employ and
hobbles of men, gathered from countless
talks with the boys and talks with the
other girls who find time at those mys-
terious conclaves to discuss whnt Tom, Ted,
Stukc 'or Jack have been doing. Thus it
happens that" she Is n companion, in the
fullest sense of the word, of the man she
weds, :cnIous for the Interest of the firm,
to be consulted in time of stress and to
be called upon for help and sympathy In
time of danger. Pleasant It is that one
heart should beat for you, but it is bet-
ter when the head abovo that heart has
been thinking hard on your behalf, and
when the lips, that are always very pleas-
ant to kiss, give wise counsel. From "From
Sea to Sea."

PUTTING HIS WIFE FIRST.

Story of How a Western Senator
Shared Good News.

A pretty story Is told In the San FranciscoArgonaut, of how John C. Fremont informed
his wife (nee Jessie Benton, who spent hergirlhood davs in St. LnntaV nt tho Inufnl

.news of his election as Senator of Call- -
'"" ". ioc Dauoiing or me aeiegates

took place in San Jose, and Mrs. Fremontwas at Monterey, and as a season of heavy
rains was on, there was but littlo prospect
that her keen desire to know tho resultwould find immediate graiflcatlon.

Before a blazing fire that night sat Fre-mont S Wife. Shft hpjird nnthinn- Vinf thn
storm withour till the door opened and aman, dripping with rain, stood on thethreshold and asked. In consideration of hissorry plight, If he might enter. It was Fre-mont. He had torn himself away from hisidolizing followers and ridden out Into thedarkness and storm to tell his wife, seventyK,ar. that he had been elected to theStates Senate.

Tas IateJn the nlht wh" hereacned vaa i ,,. ..
again before dawn and on his way back toSan Jose, making in all a ride of 140 miles.San Francisco Argonaut.

HOME LIFE IN CHINA.

Many of the Girls Are Now Well
Educated.

However courteous, polite, witty and at-
tractive the Chinese diplomats may be

i?Mth.lsJc.1untr MiS9 Kt0 f NewYork the other day to a company
of club women that when they returned totheir own land they lapsed Into Its Orlental-Isj- n,as If they never had left it, and theirwives sank to the degraded position whichthe Chinese women habitually occupy.
.'TheX !iva no ,dea of toe n,n relationbu&band and wife, in which Americaleads the world." she asserted, and themmbers applauded heartily.
A Chinese woman is degraded until aba
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gives birth to a son, but he serves her
loyally as long as he lives In a way that
women In other countries know nothing or.
Through the influence of a medical

Miss Krout was lnited to a feast
in a high-clas- s Chinese house, which con-
sisted of twenty-flv- o or thirty courses, be
ginning witn dessert and enuing witn soup,
one of thEdellcacIes being eggs that had
been burled for seven or eight j ears. Plates
are not changed during a meal In China,
such an act being considered to be an omen
of the hostess's death within a year. It Is
permitted, however, to throw surplus food
on tho floor, and when the meal Is over tho
cats come In and pick up the fragment.

Contrary to the general opinion. Miss
Krout stated that many girls in China are
welle educated. Until they are 10 years of
age boys and girls of tho better class are
taught together and In many families the
girls' education Is extended long beyond
that period.

Miss Krout, taking palna to make it clear
that she mas a "nonrellglous" woman, and
had gone to China prejudiced against tho
missionaries, defended them stanchly, de-
claring that they were broadmlntled. with-
out cant, forced their religion upon no one
and did a great work in educating and civ-
ilizing the people, especially In uplifting
the women.

The Dowager Empress, she slid. Is a
woman, a poet and an artist. Al- -

thourh cruel and treacherous, she has been
Inspired for the most part by genuine en-

thusiasm. Knowing that the Western Pow-
ers are closing In about China, she has tried
to preserve It.

Miss Krout believes that there still Is
great vitality In the moribund
race. '

DAINTY BATISTE FROCKS.

Inexpensive Cottons That Are
Dressy in Effect.

Batiste In white and all colors is a pro-
nounced favcrlte, but Is never lovelier nor
more popular than in delicate ecru. One
of the most temptirg gowns yet seen Is
of the material trimmed with Cluny laco
of the fimo shade and is lined with white.
The skirt Is circular, with a scant circular
flounce cut from the alI-o- er lace. Overlay-
ing this flounce are stlched Inch-Rid- e

bands of batiste, set wide apirt, and fin-
ishing its lowed edge Is an edging of tho
lace. The bodice is a simple blouse, with
stiips of lace Inserting running up from
the belt 0er the shoulders, down the center
front, and again oer the under-.ir- m sean:s.
while meeting each strip at front and slde-- j

are ethers' of graduated length rurnir.g
down onto the skirt, giving a hlo-yok- e ef-
fect .'I he s!eecs ara in elbow lengths,

( 7h) ex.. J

Adds to the fcealtfcfolaess of all risen flow-foods- ?

while it makes the food lighter, sweeter, finer-flavore- d,

more deftcfoos.
Exercise care in purchasing inking powder to see

that yotf get Dr. Price's, which makes the food more
wholesome and at the same time more palatable.

.

Nora There are many mixtures, made in imitation off
baking powder, which the prudent will avoid. They are
lower m price than cream of tartar powders, but they aro
made from alum and are dangerous to use in food.

finished with full frills of batiste and lace,
and at the waist is a belt of white Loulslne
ribbon, which falls In long ends from ro-

settes at the back. The hip yoke, which will
bo much used. Is very successfully made
In this way, and the continuous lines from
bodice to skirt give a suggestion of the
Princess Idea that appears to be steadily
gaining ground. An exquisite gown in black
and white Is of sheer black batiste over a
white foundation, with elaborate trim-
mings of Chantllly lace. The skirt is a
three-piec- e, with deep circular flounces
that widens as it reaches the back. At
intervals over the flounce, heading the
flounce, and again above the bounce are
cntre deux of the lace, with waved edges
that exactly follow Its outline. At the
hips, in place of darts, are tiny tucks of
graduated length that run to nothing at
the lower edee and cive the voke effect.
The bodice Is a bolero made over white
chiffon, thai in turn Is worn over the silk
foundation. The little Jacket is exceeding-
ly short and reveals a vest of wnite chif-
fon on which aro applied motifs of the
lace and Is finished at the 'ieck by a col-
lar which matches the vest rhe sleeves
are In bishop stle. with ent'e deux of
lace running perpendicularly, and are fin-

ished with bands of lace, below which fall
soft frills of Chantllly edging that are tiny
at the seam but wider at tho back of the
band. Beneath the bolero, making the one
touch of color. Is a deep girdle of turqaoise
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panne ribbon that closes with a Jeweled
clasp.

GRANDMAMMA'S CAPS.

How to Fashion Dainty Headdress
of Lace and Ribbon.

For elderly ladles the cap sUlI holds lbj
place as one of tho necessities. Nothing issweeter than a dear, old face, with thegray hair slightly waved above the fore-
head, surmounted by a charmingly daintycap of lace or lawn.

These caps must not be edifices to perch
on the top of the head, nor to raise a
semltransparent tower over it, but must
be adaptable to its shape, moderately close
fitting to the lines of a pretty head, andcapable of being raised or lowered accord-ing as the crown Is too high or too flat forbeauty.

The requisites are some stiff foundation
net, lace about six Inches wide, and ribbon
wire, with a little stock of wide and nar-
row ribbons.

First cut out the shape in the foundation
net, then take a single strand from the ri-b-

wire, and sew it round the foundation,
turning the net over a little so as to cover
It. A thin wire like this can be bent to
the shape of the head, but a stout, rigid
one assumes its own stiff form, and refuse!
to be modified. In most cases it is wise to
cover this foundation with a bit of silk or
ribbon the color the cap la to be trimmed
with, but if those trimmings are to be
either black or white it is best not covered.

All kinds of laces are used on the caps,
but as a rule a simple, dainty lace that
does not suggest cheapness or coarseness
is best. A small proportion should bo
white, but for one middle-age- d or elderly
woman who look3 well In white lace thereare a dozen to whom cream, better-col-or orpale ecru is more becoming.

About three-quarte- rs of a yard of la is
required for each cap, and a scalloped eJge
is prettier than a straight one. The ends
must be cut aslant from the scallop to the
foot, so that thero Is a short but decided
point to rest on or fall over the hair behind.
Then put a pin In the exac middle of tae
lace and fasten it to the exact middle of
the foundation, allowing the scalloDs to
come three-quarte- rs of an inch below. Se-
cure them with tiny pleats and invisible
stitches first to the lower and then to the
upper edge of it. where the lace will nat-
urally come rather full. The remainder can
have a thread run in the foot and be dravm
up into a little puff or frill for the top of
the cap, or sometimes an edging' of narrow-
er lace the tame tint can be added to it.
and allowed to stand up, and. this will be
an Improvement to any one the top of
whose head is flat.

Putting on the ribbon Is a matter of
taste, but generally a rather elongated bow
of two-Inc- h ribbon, exactly in the middle of
the foundation, and a loop cr two beyond
on either side, look well, with or without
a little fan of lace and ribbon behind the
center of the bow.

Then there is a way of folding the nar-
row lace-edge- d linen handkerchiefs that ara
sold at moderate prices Into very neat lit
tle morning caps. There Is an attractive
French look about them, but only a new
handkerchief lends itself to the folding; a
washed one looks flabby, and the reverse
of smart.

A nice lace handkerchief makes a pretty
cap If pinned with one corner over the fore-
head, and the others tacked up and se-
cured under a black velvet bow. making
the most of all the lace corners.

The pearl pins so easily obtainable now,
and so cheap, will fasten all these cap tft
the hair, and also add to their appearance.

HOW TO GO UPSTAIRS.

Three Distinct Methods to Reach
the Upper House Regions.

"The proper way to go upstairs." said the
young ambulance surgeon, "is to hold the
body erect and step leisurely, placing eacA
foot firmly on the successive stairs."

He paused a moment as he pushed bis
chair back from the table and lit a per-fec- to

that his host, the newspaper man,
passed to him.

"Pshaw!" remarked the molder of publto
opinion, "I suppose you have Just com
from a lecture on hygiene, and that owl-fac- ed

professor ha3 impressed you with
the Idea that he really knows what he is
talking about. Now, my experience," he
continued, with a grin, "proves that the
best way to get upstairs Is to take the ele-
vator."

Both laughed at the alleged witticism, butstopped suddenly when the hostess re-
marked: "I suppose either way would be
acceptable, but your usual way appears to
be to take off your shoes and crawl up on
all fours, so that no one hears you. Even
that might be all right," she continued,
"but why do you complete the transit by
falling over a chair and waking up every-
body within a block of the house with your
side remarks? I should think that either
of the methods you suggested would be an
Improvement on the style you apparently
preferred last century." New York Tele-
graph.

Harmonies la Color.
Black and white.
Blue and gold.
Blue and orange.
Blue and salmon.
Blue and maize.
Blue and brown.
Blue and black. .
Blue, Bcarlet and lllae.
Blue, orange and black.
Blue, brown, crimson and gold.
Blue, orange, black and white.
Bed and gold.
Red. gold and black.
Scarlet and purple.
Scarlet, black and white.
Crimson and orange.
Yellow and purple.
Green and gold.
Green, crimson, turquoise and cold.
Green, orange and red.
Purple and gold.
Purple, scarlet, and cold.
lilao and gold.
Lilac, scarlet and whits or blade,
Ulac, gold, scarlet and whit. --r

Lilac and black. .
Pink and black.
Black, with white or yeDow. and cAmioib
While there are countless others, these

have been selected as of the most general
use.
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