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THE PRINGESS IS THE NEWEST SKIRT MODEL.
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Various Ways i
of Cooking Rice. :

HOPGGP 0000000000

If the average cook were to be told that
rice forms the chief food of about one-
third of the human race, she would mersly
be filled with a contempt for the unfor-
tunate millions who are confent to sub-
glst upon such fare, for her mind v.\-uuz_a
dnstantly pleture an endless success ol rice
puddings, that belng almest the only usa
of which she coaslders it capable.

The nourish propertics of rice are
by the fact that in %lmplcﬂl
countries it forms the staple a of diet

of the natives, who live healthily and hap-
pily on lttle eise. Its wider possibilities
mre better shown In eountries such as
Greece, Turkev, India, Spain. Japan, the
East Indles, and other parts of the world,
where it s much used In combination with,
sod as oy accompaniment to, Innumerable
other materials. Indeed, In Java the mid-
day moal is called the riz-tavel.

In cold climates, however, it does not by
dtself form a perfect food, being deficlent
in mitrogenous matter, and containing only
an iofinitesimal proportlon of fats and
mineral salts. Nevertheless. It does not
wontain such an undue proportlon of wa-
Rer &3 tha potato, and with proper treat-
smmant the possibilities of rice are almost

dless.
“In bouseholds where economy 1s an ob-

pan with a small r.-hn{rw-ﬁ onlon, Put In the
pleces 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 ta-
blespoonfuls of grated cheese, a pinch of
saffron, and a few button mushrooms. Sea-
son with =alt and pepper. Cook for half an
hour longer. Arrangse the chicken in the
middle of the dish, with the rice noatly

slled nround I1t. Lamb, mutton, or veal may

used In place of the chicken.

RICE CROQUETTES—Eoll four ounces of
rice fn the usual manner. Add to It an
equnl quantity of cold chopped meat: white
moeat or poultry Is most sultable, but any
kind of meat may be employed. Vegetarlans
uso prated wheatmeal bread. Add a ta-
blespoonful of melted butter, two beaten
egrs, a teaspoonful of chopped parsiey, and
season with salt and pepper. Mix all the
ingredients well together; put aslde until
quite cold. Mold Into svmme balla 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—Eoil six ounces
of rice In salted water. Draln It, allow It
to dry, and then have ready some tomato
eauce, made as follows: Bkin, cut up, and
stew a pound of fresh tomatoes. Season
with pepper and salt, and a few drops of
onlon juice If llked, Cook for about half
an hour, and then strain or not as pre-
ferred (in ltaly this is not always done),
and pour over the hot rice. Lift lightly
with a fork to allow the sauce to sink In,
and then serve.

RICE SAUTE—RBoll six ounces of rice in
the uspal way, drving It well, =0 that the
gralns will remain quite separate. When
dry allow it to cool. Heat an ounce of

woman to contentment as the knowledge
that her hair Is dressed becomingly. When
oho Kuows that her forehead s well de-
veloped or well formed she will always
comb her locks s=oftly from her face and
elither arrange them In soft coils on the
top of her head or just below the crown
This arrangement {5 the sweetest and most
natural way.
The anclents attributed a great deal of
importance to the hair. Lank halr they
thought Indicated pusillanimity and
cowardice, and yet Napoleon had never &
curl Frizzly halr was a sign of coarsencss
and clumsiness, Ringlets had the place of
honor.  Auburn or llght brown halr was
consldered the most distinguished a= por-
tending intelligence, Industry, a peacelul
disposition and & loving nature. Black halr
was not esteemed by the Romaus, and red
was an object of aversion. *'When you see
falr halr be pltiful,” writes George Ellot In
the olden times blond halr was extremely
fasblonable, and tho Roman women who
did not wear wigs and yet wished to con-
form to the fashion powdered, thelr halr
with a preparation of gold dust.
The ancient Hebrews ezteemed fine halr
a great beauty, and baldness the slgn of the
anger of God. Artifielal balr was used in
the earller days by the Greeks and Ro-
mans,
The essential needs of a fine growth of
halr are scrupulous cleanliness, ventila-
tion and frietlon. It ls extraordinary how
fow women arve willing to concede that the
scalp requires to be washed often enough
to keep it decently clenn. If there is am
inclination to dandruff or one Is exposed to
dust and dirt, n weekly washing is abso-
lutely necessary. Varfous alkalles, borax,
ammonin, carbonate of potash and washing

DESIGNS FOR FILK PETTICOATS. IT WILL BE NOTED THAT THEY OPEN AT THE SIDE.
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it may be oooked in many savory
and used to eke out those little odds
ends which would otherwlse be wasted,

©or at least unappreciated. When vegeta-
bles are scarce it answers as & good sub-
stitute for them, even taking the
ocoaslonally, while It slso lends
the manufscture of & great va-
realfast and luncheon

to
of entrees, b

a dletetio point of view, rice should
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PILA F CHICKEN A LA TURQUE— | falr hair be pitiful,” writes George Ellot. In
Divide a tender fowl nﬁl Into twelve | that she is looking k_m“mu? =
pleces. Malt ans oxince of butter In a sauce- There ls nothing that sp predispozes a

butter in a frying pan, and slice an onion
into 1t. Fry the onion untul it begins to
brown. and then remove it. Put the rice
into the butter, and cook it, stirring very
lightly with a fork, until it i1s a pale golden
brown, end then carefully lift it out with
& skimmer, and let it stand for & 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 (thls forms a gooa
breakfast dish)—Boll four ounces of rice In
salted water, drain and dry-well before
the fire; arrange it on a hot dish, and on
the rice place four lightl{y-paucheﬂ and
neatly-trimmed eggs. Or, If preferred, the
rice may have a tablespoonful of butter
stirred into It after draining, and the eggs
may be fried in a lUttle butter Instead
of poaching them.

RICE WITH SAUSAGE (another break-
fast dish)—Form a guund of sausage meat
into neat balls and fry. When done re-
move the balls from the fryving pan to a
hot dish. Have ready some cold bolled rice
—about four ounces before 1t 1s cooked—and
ut into the hot fat which was left after
?n‘tng the sausages, Cook for ten minutes,
color with & pinch of saffron, and serve
the saus: on a bed of rice.

SBTUFFED TOMATOES AU RIZ—Heat a
teacupful of oold bolled rice gently in a
little well-flavored stock. Choose &s many
smooth medium-sized tomatoes as Are re-
quired. Cut a plece from the top of each
a saltspoon, remove the pulp.
Season the Inside of ths tomatoes, Flil
the cavity with the cooked rice, put a tiny
pat of butter on top. stand on a butterad
late, and bake for ten or fifteen minutes,
gerve hot on small croutons of fried bread,

BENEFITS OF MASSAGE.

Try Rubbing the Scalp When' the
Hair Is Falling.

Halr dresting has become such an art
that women use it to emphasize theair good
polnts. A clever woman knows that a
gompadour arrangement of the halr wiil

ring into bold rellef her Roman nose, gv,
unless she Is In a s2vers mood, she does not
dréas her halr in this fashion, but usualiy
parts It softly from her face and gathers
it loosety and gracefully on the crowno of
hu;r_h head. i

e woman with a lttle pug mose and
round chin parts her front halr In the
middle, bringing 1t down over her ears
with the slightest wave and coils It at the
nape of her neck in the most bewltching
manner, No matter how 'eat the temp-
tation, If her hair be naturally straight, sRe
does not pin on the Janice curls, so much
in vogue. =

The young woman with a saucy nose Is
observant and has studled these curls at-
tached to the colffures of stralght-halred
women who sit in front of her in the trolley
cars, and she has discovercd the effect is
not coneistent. But if the hair happens to
be the least bit wavy she can pin on the

Argonaut, of how John C. Fremont informed

mont's wife. She heard nothing but
;;g;m without® tiil ther:ﬁor crptgu-d and a
threshold and asked, in cansideration of his
;?;;{ pllghltl, if he might enter, It was Fre-
Idolizing followe

d“hﬁ% Ll “Dl;_smand ridden out Into the
miles away, that
United States

reache

again before dawn and on hls way b
g:: %gr:e. making In all a ride of EZJ 7

Many of the Girls Are Now Well

tractive th
Lot €& Chinese

soda are used for washing the head, and
strong hair muy bear this treatment for a
while, but they burn the life out of thin
locks. Nearly all hair washes are 1tno
strong. ESoap bark I3 very siatisfactory, as
it leaves the hair luxuriously silky, instead
of fiying Uke thistie down.

When the halr falls out, becomes vory
dry and breaks; when it Is excessively olly
or the roots are damp from perspiration,
you may be sure there {s something wrong
with the clrculation. And then it is that
massage takes the place of bland ells and
irritants formerly used so freely In an ef-
fort to coax or bully the hair into a
healthy conditlon, writes . woman In the
Philadelphla Inquirer. The excellent re-
sults produced by massage of the body and
foca suggested just such treatment for the
hair, nng the same wholesome effects were
not long In forthcoming. Nothing known to
sclence will 2o soon restore the clreulation
of the =sealp as properly administered mas-
sage. Of course, the first treatment will
not effect a_cure, but it usually calls an
immediate halt upon the malady, and when
the halr falls out In handfuls it Is & diszasa
and & serlous matter, meaning much to
clther man or woman.

WHAT KIPLING SAYS.

The Américan Girl as the Author
Sees Her.

As to the malden, she is taught to re-
gpect herself, that her fata la in her own
hunds, and that she Is the more stringently
bound by the very measure of the lib-
erty 8o 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 syncicate of other boys
would probably pass them into & world
where there is ncither marrylng nor giv=
Ing in marriage. And 8o time goes till
the malden knows the other side of the
house—knows that & man is not a demi-
god nor a mysteriously velled maonster, but
an average, egotistical, wvaln, gluttonous,
but, on the whole, companionnble sort of

rson, 10 be soothed, fed and maonaged—

nowledge that does not come to her els-

ter in England till after & few years of
matrimony. And then she makes her cholce,
The golden light touches eyes that are full
of comprehension, hut the light is golden
none the less, for she mnkes just the same
sweet, irratlonal choices that an English
girl does. With this advantage: She knows
a little more, has experience In entertain-
ing, Insight into the businessges, 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 what Tom, Tad,
Stuke or Jack have been doing. Thus it
happens that she Is a companion, in the
Tfutlest sense of the word, of the man she
weils, scalous 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 shauld beat for wou, but it ls bet-
ter when the head above that heart has
been thinking hard on your behulf, and
when the lips, that are always very plens-
ant to kiss, give wise counzel.—From ‘‘From
Bea to Bea™

PUTTING HIS WIFE FIRST.

Story of How a Western Senator
Shared Good News.

A pretty story Is told In the San Franclsco

his wife (nee Jessle Benton, who spent her
girlhood days In St. Louis), of the joyful
news of his election as Senator of Call-
fornla in 180. The balloting of the delegaties
took piace in Ban Jose, and Mra, Fremont
Fains. was on. there was Dot N Y
» there was but littls pro t
that her keen desire 1o know the rgeﬁ?t
would find immediate graification.
Before a blazing fire that night sat Fre-
the

dripping with stood on the

ad torn himself away from his

to tell his wife, sevent

Bﬂ?ﬁe{ had been e!ec%'ed to th:lar
e,

Though it was late in the night when he
E Monterey, he was In the saddle

miles.—
neisco Argonaut. cos

HOME LIFE IN CHINA.

Educated.
However courteous, polite,
diploma:

Good Health

depends upon the
food you eat.

PRICE BAKING POWDER CO,
CHICAGQ.

[NoTe.—There are many mixtares, made in imitation of

Dr.PRICES
Crgam Baking Powder

Adds to the healthfolness of all risen flove-foods;
while it makes the food Hghter, sweeter, fines-
flavored, more delicious.

Exercise care in purchasing baking powder to see
that you get Dr. Price’s, which makes the food more
wholesome and at the same time more palatable.

)

wder, which the will avoid. are
lowermp;ﬁmmmmo‘;r.&ntmpowdmbum:m
made from alum and are dangerous to use in food.

glves birth to n son, but he szrves her
loyally as long as he lives In . way that
women In other countries know nothing of.
Through the influence of a medlcal mis-
glonary, Miss Krout waa invited to a feast
In & high-class Chinese¢ house, which con-
sisted of twenty-five or thirty courses, be-
ginning with dessert and ending with soup,
une of thedellcacles belng egge that had
been burled for seven or elght years. Plates
are not changed during a meual In China,
guch nn act being considered to be an omen
of the hoftess’s death within a vear. It Is
permitted, however, to throw surplus food
on the floor, and when the meal {s over the
cata come In and plck up the fragmenta
Contrary to the general opinion. Miss
Krout stated thnt many girls in China are
welle educated. Until they are 10 years of
age boys and girls of the better class are
tnught together and In many families the
ﬁ!rla' education is extended long beyond
that period.

Miss Krout, taking palns to make it clear
that she was a “nonreliglous’” woman, and
had gone to China prejudiced against tho
missionaries, defended them stanchly, de-
claring that they were broadminded, swith-
out cant, forced their relizion upon no one
and did a great work in educating and eclv-
flizing the people, especinlly In uplifting
the women.

The Dowager Empress, she sald, I= a well-
educated woman, a poet and an artist. Al-

though eruel and treacherous. she has been
inspired for the most part by genulne en-
thuslasm. Knowing that the Western Pow-
ers are closing In abaut China, she has tried
to preserve |t

Misg Hrout believes that there still Is
greal witality In the so-called mortbund
race,

DAINTY BATISTE FROCKS.

Inexpensive Uottons That
Dressy in Effect.

Batiste {n white and all colors i= a pro-
nounced faverite, but Is never lovelier nor
more popular than in dellcate ecru. One
of the mest tempting gowns yet seen Is
¢f the material trimmed with Cluny laco
of tha same shade and is llned with while.
The =iirt 18 clreular, with a seant clrenlar
flounce cut from the all-over laca. Overlay-
ing this flounce are stiched inch-wide
bends of batiste, set wide apart, and fin-
Ishing its lowed edge |5 an edging of the
Ince, The bodice 1a o slmple bLlonse, with
r-l:l;;.l: of lace Ingerting runoing up from
the kelt over the shoulders. down the center
front, and again over the under-arm sog '
while meeting each strip at front and =
are others of graduvated

Are

feer JThe sleeves arg in clbowr lengihs,

length rurnirg |
down cnto the siirt, glving a hio-yoke ef-*

finished with full frills of batiste and lace,
and at the walst 15 a belt of white Loulsine
ribbon, which falls in long ends from To-
settes at the back. The hip yoke, which will
be much used, |s very successfully made
in this way, and the continuous lines from
bodles to skirt give n suggestion of the
Princess ldea that appears to ba stendll
galning ground. An exquisite gown In blac
and white Is of sheer black batlste aver &
white foundation. with elabornts trim-
mings of Chantilly lace. The skirt is a
three-plece, with deep circular flounces
that widerns as it reaches the back. At
intervals over the founce, heading the
flounce. and agaln above the fiounce are
entre deux of the lace, with waved edges
that exactly follow Its outline, At the
hipe, In plice of darts, are tiny tucks of
graduated length that run te nothing at
the lower edge and give the yoke effect.
The bodice ig & bolerp made cver white
chiffon, that in turn is worn over the silk
foundation. The lttle jacket Is gxceeding-
ly short and reveals a vait of ite chif-
fon on which are applled motifs of the
lace and Is finished at the neck by a col-
lar which matches the vest [he sleeves
are in bishop style. with entre deux of
lace running perpendicularly, and are fin-
ished wirh hands of lace, below which fall
saft frllls of Chantilly edging that are tiny
at the senm bul wider at the back of the
band. Beneath the bolero, making the one
touch of color, {5 & deep girdle of turquoise
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panne ribbon that closes with a feweled
clasp.

GRANDMAMMA'S CAPS.

How to Fashion Dainty Headdress

of Lace and Ribbon.

For elderly ladies the cap still holds its
place as one of the n tles. Nothing Is
sweeter than a dear, old face, with tha
gray hair slightly waved above the fore-
head, surmounted by a charmingly dalnty
cap of lace or lawn.

These caps must not be edifices to perch
on the top of the head, nor to raies a
semitransparent tower over it, but must
be adaptable to its shape, moderately close
fitting to the lines of a pretty head, and
capable of belng ralsed or lowered accord-
Lnx a.ts the crown Is too high or too flat for

eauty.

The requisites ars soma stiff foundation
net, lace about six Inches wide, and riblon
wire, with a little stock of wide and nar-
row ribbons.

First cut out the shape in the foundation
net, ithen take a single strand from the ri-
bon wire, and sew It round the foundation,
turning the net over a little s0 as to cover
it. A thin wire like this can be bent to
the shape of the head. but a stout, rigld
one assumes [ts own stiff form, and refuses
to be modified. In most cases it is wise to
cover this foundation with a bit of silk or
ribbon the color the cap Is to be trimmed
with, but If those trimmings are to ba
either black or white it |s 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 A small rtion should be
white, but for one mid or elderly
woman who looks well In white lace thers
are a dozen to whom cream, lor or
pale ecru is more becoming. .
three-quarters of a yard of Iar~ i3

About
required for sach cap, and a ecallo elga
fs prettfer than a stralght one. ends

must be cut aslant from the scallop to the
foot, so that there is a short but decided
point to rest on or fall over ths halr behind.
Then put a pin In the exar middle of the
lace and fasten {t to the exact middle of
the foundation, allowing the scallops to
come three-quarters of an Inch below, Se-
cure them with tiny pleats and Invisible
stitches first to ths lower and then to the
upper edge of it, where the lace will nat-
urally come rather full. The remalnder can
have a thread run In the foot and be drawn
op into a little puff or frill for the top of
the cap, or sometimes an edging of narrow-
er lace the same tint can added to It,
and allowed to stand up, and this will bs
an improvement to any one tha top of
whoee head is flat,
Putting on the ribbon is
taste, but generally a rather elonga!
of two-inch ribbon, exactly In the middie of
the foundation, and a loop cr two nd
on e¢ither side, look well, with or without
a little fan of lace and ribbon behind the
TSt thath W = Wiy, o the

en there a way of fo TAT-
row lace- linen hand.kum that are
sold nt moderats prices Into very neat Iit-
tle morning caps. There is an at

ch look about them, but %m

ndkerchief lends itself to the T &
washed one looks flabby, and the reverse
of amart.
A nice lace handkerchlef makes a pretty
cap If pinped 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,
{1l fasten all these cape te
the halr, and also add to thefr appearance,

HOW TO GO UPSTAIRS.

Three Distinct Methods to Reach

the Upper House Reglons.
* sald the

a3 he pushed his
chair back from the table and Hit a per-

-4

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

“Pshaw!” remarked the molder of publio
opinion, “I suppose you have come
from a lecturs on hy&m. and that owi-
faced ‘professor has pressed you with
the dea that he really knows what he is
talking about. Now, my "
continued, with a grin, “proves that the
beﬁt-symsnummnhmuhthonu-
valon'

- SUpPpose

acceptable, but your usual way appears to
be to take off your shoes m&mwl*on
all fours, so that no one hears you. ven
that might be all right,” she continued,
“but why do you complete the transit by
falling over & chalr and waking Every-
body within a block of the house with your
side remarks? I should think that
of the methods you suggested would be an
improvement on the style you apparently
g:fe;ud last century."—New York
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Black and white
Blue and gold.




