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THE SIDE SADDLE TO €0.

Eventuslly Women Will Become Sensible
and Will Eide Astride—The Proper Cos-
tame for It—Gowns and Caps for an Ont-
ing—A Pretty Combing Cape.

Efforts have at various times been made
%o introduce among ladies the fnshion of
riding astride
their horees, in-
stead of using the
lrss safe, if more
picturesque side
saddle, Only last
summer the pros
and cons of the
suggestion were
ably disenssed in
many of the lead-
ing daily papers,
bitt though on the
wiiole, judgment
was riven in fa-
vor of the pro-
posed seform,
few, if an¥,ladies
bhave ss yet ven-
tnred =0 to ap-
pear on  horse-
back, and for the
. time being the

Tiove It Tooks. pew  dea sank
ioto abevance, Nevertheless, the matter
keeps eroppiug up again, and baving onee
obtained a hold on the public mind, it is by
no meaus iwprobable that the custom of
ladic ding astride will become estab-

, even among our civilized selves

The vroposed alteration in the feminine

er's position on horseback is mainly
¢n the considerations of health and

pietv, kave the Sagem, From far-away old

t omes to us o legend of the Amazons,

TN

w hose Queen, Hippolyte, vanquished Her-
cules, tnd as the splendid statue by
Iliss showx ux, the yictorious heroine
sat mstride her horse. We find the
sulne equestrinn  position always taken
by the women of half civilized oations, the
Indiars, the Kirghese, the Tartars, ote.,
aid it only sems sitange to our unae-

eustomed eves. The Mexieans too, as well
I sluibitants of Albanin, Romanin and
remote Austrinin provinees find nothing

sirange or remarkable in their women al-

masculine fashion. Even in

3 a5 the genersl custom, until

sbont the twelfth century, Anna of Luxem-

burz, wife of Rirhard I, introduced tae

Englislh side s=addle, which with all its

faults, hos, with but slight exeeption been
subsequently used by ladies.

DEFECTS OF THE SIDE SADDLZE

Ta turn to the rider herself. She sits
dy firm oa the side saddle, but is
or less

dependent upon the
f=mper of herbarse,
hie can only leave
e saddle with diffi- 2
.o drawback, '@

o cose of n full
«umble, 15 often

wied with ser-
io CONSEGUEnCes.
Qaly thie lett thigh
can prompt or lead
the horse’s move
ments, &0 the riding
wi ip is an iadis- 7
peasable :;tiniii_ar»n to
1T oull Lans=s.
v our ladies

ate St Trm o' Shanfer,
\ nx artificial spars connected
o hutton to the saddle, or small
ched 1o the whip, are but im-
# substitutes for the use of the right

speaking from a hrgienic point we are
assured by the best medicn autlmrilins,
o wrraight pocition nernse the horse je
ter for the health and strength
Further every rider

tliat &}

eitiing sideways,

Lnows the difficulty of getting a8 well
fitting riding habit, how the skirt is
torn ond  injured by the spur, and that
ghe % unabls to mount into  her
pide  maddle withour monly assistance.
All these evils wauld be done away with by
J « of a gentiemgn’s saddle, and a lady

be able, should she care to do so, 10

in her own horse.  As for that noble

1 1f it hus not sufiiciently high withers
ving, to keep the side saddle well in its
», it very apt to slip toward the lett

» the injury of the horse’s back, and

digeomfort. To this comes the
peecessary extra lightening of the girths and
the higher reins, which age but doubtfully
improved by the adidition of a martingale.
The horse's movements are likewise infla-

enced by the seat of a lady.
TWO STYLRS OF COSTUNMING,
Of eonrse the autfit of auy ludy, accepting
the reacwed proposal of riding with a gen-
tleman’s sadddle,
must bhe made to
correspond with the

c Inws of propriety,
and models haveal-

3 ready been givenm
TS fulfilling every such
Capt requirement. A

notuble  specimen
exhibited at the lnst
horse show in Ber-
lin displayed a
young Mexican
hd_vthx:_uequippn].
As thoe costume
closely ressmbled
our nccompanving
illustration we de-
reribe the latter as
iellows

T4 bod fce is
: a} nade in the usual
g jacker sha and
. be loose skirt di-
cided up the back
o urd front, but eo
e erovided with but-
tons us to be closed
at will, Even dur-

v
—
-icoil.llool‘l.iloai_l_‘l‘_'\..J
F
Yl
¢ iM“

o

A Paptar Manils, ing 8 """“'P eallo
§t covers and drapes the rider's imbs &
by the most aw kward mounntine and dis-

monntinz is equally decent. Benesth its

folds, come ticht fitting black trieots, or if
y «i wide cloth or velvet trousers,
,l'm' bivh boots may be made of either
patent, plain, or yellow leather, and either

a b beaver or round felt lmt be worn.
Another lady’s riding costume, exhibited at
the same time, cortainly k of & more
virsle character. The Joose jacket—was
made of velvetesn, from beneath which
came very wide trowsers of the same
material, but tight fitting tricots wers ro-
sided for wearing undernesth them. igh
vallow hoots encased thefeet and th-  unty
Jookey cap, or mather square P
ndorned the brave Amaron‘s he dm
molels created s plessing and mowest im-
pression.

A CAP FOR THE BRACH.

to be worn by voung Iadies on the beach.
The eap is made of rows of white straw pat.
terned with red. The fint top part, giving
the crown and brim, is 13% inches large.
The round opening of the band 3¢ inches
broad, set on inside is bound awith a strip of
etifl mu«lin and stiffened with wire eovered
plain with blue silk. From this start two

irves of wire crossing each other, and

astened to the inner side of the cap part to
support the middie of this. Red snd bine
pompon. Fine dark blue cords are put
across the cap and take the place of clastic.
Yleated blouse with cravat.

The mantle shown above is taken from
The Scason.  Garments partaking alike of
the character of dress aod mantle are much

preciated by the elegant world, espe-
cially when enriched with those finishing
touches which relieve their otherwise some-
what austere appearunce. In the illustra-
tion a small bonnet is worn with the mantle,
the tiny brim of the same is velvet edged
with beads, with point lance butterflies
daintily poising upon the back and front
This costume iz, however, most suitable for
rich elderly ladies not intent upon every
novelt, as soon as it appears. And they
are very sensible. Would that more women
would adopt the ides of adaptability in dress]
Whyisa lace gown worn on s business
thoroughfare out of taste? Hecnuse lace
does not endure hard nsage, and so is in-
econgruous with the ideas called up by trade.
An essentinl to its perfection is wanting,
becanse it is out of harmony with its sur-
roundings. Why are the elaborations of
dress ont of place in an office” Beeaunse the
sole objeet in office is the dispatch of busi-
ness, and whatever does not help on the ob-
Ject is not in unity with its surronndings—
152 discord, no matte: how sagreesble it
may be in itself. Elaborations are in-
tended to engage the mind, and in the pres-
ence of more serions occupations ars con-
temptible, It isonly when the mind is at
leisure that such calls on the eve are in
tuste. Why doa bevy of bridesmaids in
flounces and fiowers never look over orns-
mented? Decanse it is their function at
the moment to be ornamental. Alwayeit is
this principal of use, this law of industrial
art, which governs the decision of taste in
maiters of frm

A PEETTY COMBING CAPR.

This illustration is of o combing eape,
It is just th

deseribed by Harper's Bazar,
thing for the beauty
who loves nestness
in her boudoir. It
is made of white
cambrie and
trimmed with in-
sertions and ruffles
of embroidery. The
neck is furnished
with a sailor collar.

All the ladies
now are hammock-
mnd, ssys the St
Lowms Fost-. 'l
for the fad is for §
e:h stay-at-home
gitl to huve a ham-
moek in her room,
where she can idle, RS
read and chut with &
delicions abandon:
“Come over nnd
share my hammock
this afternoon,” is
the favorite invita- sk
tion of the St. Louis ; :
enwmer girl to her chum, or best girl
friend. These hammocks are positive Inx-
wries to those ladies compelled to remain in
the city., They are of gray, or soft tinted
blue, with valance at each side of some har-
monizing materizl, and do not detruet at all
from the appesrance of the room. -They are
ever «0 much cooler for an sfternoon or
evening nap Lthan the finest upholstered
lounge.

In summer ladies who use powder gener-
ally wipe their faces when heated instesd
of rubbing them. This is & great mistake.
To apply powder properly, in the hot
weather, the fuge should be “slightly dum
ened and the powder put on defily. All
surorﬂuuus dust being removed with & soft
baby brush which, when pasced over the
fuce, takes off the particles which cling
about the corners of the mouth, nose and to
the eye brows and eye lashes [n teking
the all frm'ailin;: powder pufl in the popket.
it shonld be remembered that the ]1':11!!'111.1!5!r
be ““dabbed” on the face and not rubbed.
There is a decided difference in the applica-
tion.

A PRETTY OUTING COSTUME

The arcompanying illustration shows a
broche silk and erepe de chine costume.
The model is of chine
lizht green and white
siriped taffeta, com-
bined with light
gl‘t‘l‘l‘ crepe dechine.
'he cost basque and
the back of the skirt
are of taff=ia, the
front or inner skirt
being of crepe de
chine, crossed by
three open work in-
seriions.  Two simi-
lar insertions are in
the skirt of the coat.
A pleated shirt front
of erepe de chine
with jabot frills is in
the front of the coat.
Harper's Bazar gives
£l the patterns for this

costume.

The wonderful
power of eleetricit
ns st last being di-
rected to a worthy
end. Thehghting of
our streets and pablic

£or an Outing. 1 1
buildings has hitherto been its highest use,
but now it takes out wrinkles. Faded beau-

ties who have watched Wwith :ﬁpﬂ'he{:sion
the coming of crowsfeet may take heart of

maceand go to Mdme, Evelyn,13 Vigostreet,
iundmt. She will smooth away all the lines
of eare with a sponge charged with electric-
ity, and freckles and all other face blemishes
go with them. The sensation produced by
the sponging is, 1 am told, extremely
pleasant, and acts as a refresher. It must
indeed be refreshing to find—if you are
really very anxious to improve your beauty
—that even Time's hideous marks can be
wiped away. But that this is done by elec-
tricity, which has given the light so much

dreaded by the besuties compelled to seek
the shui::. is  another eurious work-
ing of the lsw of compensation.

If there §s one thing that should make a
womnn - have 8 hopeless sort of feeling, it
would he, one would think, = arms,
especinlly now thut the longsleeves fashion,
which has permitted their concealment, are
guing out of style, baring the scraggy arm
inall its ugliness. But even the

mrm can be cured by the lady. This is a
piece of public benefaction compared with
which the making of two blades of grass
grow where one grew before siuks into in-
signifieance,

Two Men of Brains.
B1. Louts Republic. ]
Ou the cog train going to Pike's Peak:
Smith—This is & novel experience.
Rrewn—Yes; we've seen a pike speak.
Smith—No, because it's the firet time we
have traveled “in cog.”

The siraw Tam O'Shanter shown above is .

URGING THE STOMACH.

Piciuresque Balads That Whet the
Appetite and Cool the Blood.

RECIPES FROM MRS, SHERWOOD.

Dishes That Are M-st Acceptsble in the
Heated Part of the Year.

'SKTLL AND ECONOMY IN MAKING THEM

[WAITTEN POR TEE DISFATCRI

Of all the vegetables of which a salad can
be made lettuce is the greatest favorite.
That lettuce, which is ee, says the
“Almanack des Gourmands" (that is when
it has streaked or variegated leaves), is
truly “une salade dedistinetion.” We pre-
fer in this country the fine, crisp, solid lit-
tle heads, of which the leaves are bright
green. The milky juices of the lettuce are
soporific, like opinm seeds, and predispose
the “eater to sleep, or to repose of temper,
and to philosophie thought.”

After (or before) lettuce comes the fra-
grant celery, always an appetizer. Then
the tomato, a noble fruit, as sweet in smell
as Araby the Blest, which makes an illus-
trious salad. Its medicinal virtne is as
great as its gastronomical goodness. It is
the friend of the well to keep them well,
and the friend of the sick to bring them
back to the ‘“lost sheep folds of hygeisa™
There is watercress and dandelion, common
mmustard, boiled aspa and beet root,
potato salad, beloved of the Germans, the
cucumber, most fragrant and delicate of
salnds, a salad of eggs, of lobster, of chicken,
sausages, herrings and sardines.

A RECIPE FOR A DEESSING.

Anything that i« edible can be made into
asalad, and a vegetable maxture of cold
French beans, boiled peas, carrots and po-
tato, onion, green peppers and cucumber
covered with fresh mayonnaise dres is
served ice cold in France, to admiration.
To learn to make a galad is the most im-
portant of t!usliﬂutims for one who wonld
master the *‘art of entertaining.” Hereis
a recipe for the dressing:

wo velks of eggs, a teaspoonful of salt
and three of mustard (he sure that this is
ﬁ:od and not half mastic; it should have
en mixed with hot water before using),
a little cayenne pepper, a spooniul of vine-
gar, pound the eggs and mix well, Com-
mon vinegar is preferred by many, but some
like Tarragon vinegar better. Stir this
gently for a minute, then add two full
spoonfuls of best oil of Lucca.

“A saze for the mustard, n miser for the
vinegar, a spendthrift for the oil, and 2
madman to stir,” iz the old saw. Then add
o teaspoonful of brown sugar, halfa dozen
little epring onions cut fine, three or four
slices of beet root, the white of the ege, not
cut too small, and then the lettuce itself,
which should be torn from the head stock
by the fingers.

HOMELY BUT PALATABLE

An excellent salad of soid boiled potatoes
cnt into slices about an inch thick may be
made with thin slices of fresh beet root and
onions ent very thin and very little ofthem,
with the same dressing minus the sugar.
Francatelli spesks of a Russinn salad with
lobster, a German =alad with herrings, and
an Italian salad with potatoes. But these
come more under the head of the mayon-
nairses than of the simplerksalads.

The cncumber comes next to leituce as
a purely valuable veginble salad, and is
most desirable with fish., Dr, Johnsen
declared that the best thing you ecould do
with a cucumber, after you had prepared
it with much eare and thought, was to
throw it out of the window; but Dr
Johnson, although he could write Rasselas
and o dictionary, knew nothing abont the
art of entertaining, He was an eater, a
glotton, a gourmand, not a gourmet. How
should he dare to Tﬂk against a cuenmber
salnd? Endive and chicory should be added
to the list of vegetable salads. Neither of
thes: is good, however. An old-fashioned
French salad is made thus: *“Chop three
anchovies, an onion and some parsly small;
put them in a bowl with two tablespoonfuls
of vinecar, one of oil, a little mustard and
salt. When well mixed, add some slices of
cold roast beef not exceeding two or three
inches long. Make three hours before eat-
ing. Garnish with parsley.”

This is by no means a bad way of serving
up yesterday’s roast beef.

ETYMOLOGY OF THE SALAD.

The etvmology of salad is said to be “sal,”
or “something salted.” Shak men-
tions the salad five or six times In “‘Hen
VL, Jack Cade in_his extremity of peri
when hiding from his pursuers in Fa's gar-
den, savs “he has clim over the wall to
see if he conld eat orase, or pick a malad,”
which he says “will not come amiss to eool
nian’s stomach in the hot weather.” In
“Anthony and Cleopatra,’” the passionate
Queen speaks of her “salad" days when she
was “green 1 judgment, eool in blood.”
This means, however, something raw or un-
rips. Iamic nses the word with the more
ancient orthography of sallet, and says in
nizsspeech to the pravers: “T remeémber
when there were no sallets in these times to
make them savory.” By this he meant
there was nothing piquant in them, no attie
salt. One author not so illustrious claims
that the noblest prerogative of man is
that heisa cooking animal, and & salad
eater.

Of all salads, lobster salad is the most
picturesque and beautiful. Tts very scarlet
is & trumpet tone to appetite. It lies em.
bedded in green leaves like n magnificent
tropical cactus. A good dressing fo- lob-
ster is essence of anchovy, mushroom
ketchup, hard hoiled eges and a little
ecream. Mashed potatoes, rubbed down with
cresm, or simply mixed with vinegar, are
no bad substitute for eggs, and impart to
the sulad a new and not unpleasing flavor,
French beans, the most delieate of vegeta-
bles, give the salad eater a new sensation.

DRESSING FOR THE SALAD,

A dressing can be mixed in the following
proportions: Four mustard ladles of
mustard, four salt ladles of salt. Three
spoonfuls of best Italian oil. Twelve of
vinegar. Three unboiled egzs. Carclully
rubbed together, this is for those who like
sours and not sweets,

A cod mayonnaise isa good dish. Boila
large cod in the morning. Let it cool; then
remove the skin and bones.  For sauee put
some thick cream in a porcelsin sanece
and thicken it with corn flour which m
been mixed with cold water. When it be-
gins to boil stir in the beaten yolks of two
eggs.  As it cools beat it well to prevent it
being lumpy, and when nearly cold stir in
the juice of two lemmons, a little Tarragon
vinegar, a pinch of salt and a soupcon of
cayenne pepper. Peel and slice some very
ripe tomatoes or cold potatoes, steep them
in vinegar with cayenne, pounded g}.nﬁr
and plenty of salt. Lay these around the
fish and cover with cream sauce. The toma-
toes and potatoes should be ecarcfully
drained before they are placed around the
fisli. A salmon covered witha green suuce
is a famous dish for a ball supper; and, in-
deed, there are are 50 or 40 -3:4- with a
cold fish foundation.

THE COUNTEY DINNER.
fumiiy of ealads help to make
tful. Gaven a clear

The large
the country dinner deli
beef soup, & slice of broiled salmon
with & cucumber, 8 bit of spnudg lamb and
mint sauce, some green peas and fresh pota-
toes with a bit of onion, and you have a din-
ner for Brillat Savarin; or vary it with a
boiled chicken with egp sauce and a “‘Jar-
diniere™ or vegeiable salad, made of
beans, eold potatoes, eaulifiower, fresh
vinegar, 1 pepper
These v saved from the dioner of
ore and put away cold makea

Fraace
to perfection; at
fourchette. In fact, Fillippini, of Delm#hi-
| co's, in his le work, “The Table,"

adds these: Suediosa salad, string bean
salad, Russian salad, salnd Macedoine, esca-
rolle, doneette, dnndelion s la coutoise, baib
de :g::lne cauliflower salad and salad a
LI In T advise sny young
housekeeper to buy this book of hi ."25:
gestive. It is too eclaborate and learn
however, for practieal application to any
household excepiing where one keeps 3
French cook.

A MATONNAISE DRESSING.

A mayonnaise dressing is a trinmph of art
when well made, tablespoonful of
mustard, one teaspoonful of salt, the yolks
of three uncooked eggs, the juice of half s
lemon, a quarter of a capful of butter, a pint
of oil and & cupful of whipped cream. DBeat
the yolks and dry ingredients until they are
very light with a wooden o or with 8
wire Leater. The bowlin which the dressing
is being made should be set in a pan of ice
water. Add a tew drops of oil atatime
until the dressing becomes thick and rather
hard. After it has resched this state the oil
can be added more rapidly. When it gets
80 thick as to be diffioult to beat add s little
vinegar, then add the juice of the lemon and
the whipped cream and place on ice until
desired to be used.

Another dressing can be made more
quickly. The yolk of a raw e%g. a table-
spoonful of mixed mustard, one-fourth of &
teaspoonful of salt, six tablespoonfuls of oil.
Stir the yolk, mustard and salt together with
a fork until they begin to thicken; add the
cil graduanlly, stirring all the time, Anex-
cellent salad dressing is also made by usinﬁ
the yolk of hard-boiled eggs, some col
mashed well pressed together with
a fork, oil, vinegar, mustard and salt rubbed
in, in the proportions of two of oil to one of
vinegar.

CARE EXERCISED IN FRANCE

A salad must be fresh and freshly made to
be good. The chief employment of a kitchen
maid in France, where a man cook is kept,
is to wash the vegetables; and you see her
swinging the salad in a wire safe after wash-
ing it delicately in fresh water. The care
bestowed on these minor morals of cookery,
such as that salad, which mnst not
handled roughly, adds the finishing touch
to the excellence of a French dinner.

For a green mayonnaise dressing so much
admired on salmon, use a little chop%n.d
spinach and finely chopped parsley. e
juice from boiled {;eets can be used to make
afine red dressing. Two of these dishes
will make a plain country lunch table very
nice and will have an appetizing effast on
the eaters, as has anything that betokens
care, forethonght, neatness and taste. Some
&mple cannot eat oil. Tt is often that the

st oil cannot be bought in a retired and
rural neighborhood. But an excellent sub-
;timteis fresh butter or clarified ehickledrz,

ut, very carefully pre d, and iey eo
The ]"e?;:s of four t‘l]l.,w ;’;;, one tabgspoon-
ful of salt, one of mustard, the juice of &
lemon and a speck of cayenne pepper should
be used. Two drops of onion juice or a bis
of onion gliced will add great piquancy to
ealad dressing, if one likes onions,

ASPARAGUS AND CAULIFLOWER.

Asparngus is so good in ftself that it
seems & shame to dress it as a salad; yet, it
is very good eaten with oil, vinegar and
salt. Cauliflower, cold, is delicious asa
salad, and can be made very ornamental
with a garniture of beet root, whichisa
good ingredient for a salad of salt codfish
boiled. Sardine salads are very appetizing
for lunch, Arrange acold salmon or cod-
fish on a bed of lettnce. Slit six sardines,
remove the bones and mix them into the
dressing. Garnish the whole dish with sar-
dines, and cover with the dressing.

A housekeeper who has conquered the
ealad question is te be envied. She ean al-
ways add to the plainest dinner a desirable

i She can feed the hungry, and she can
stimulate the most jaded faney of the over-
fastidions gonrmet, by these delicate and
consummate Juxuries,

Sydney Smith's Recipe for a Salad.
To make this condiment your po#t begs
The pounded yellow of two hard-boiled

CERF,
Two boiled potatoes, passed throngh kitohen
sleva
Smoothness and softneas to the snlad give,.
Let onlon atoms wink within tho bowl
And half snspected, animate the whole;
Of mordant mustard add a singl: ng?mu,
(Distruas the condiment that bites too

soon)
Bu:dneml’tnot.lhmmn of herba, a fanl
To add a double quantity of salt. —
Four times the spoon with oil of Lucoa

erown,
And twice with vinegar prooured from

town, .
And lastly, o'er the favored compound toss
A e 80 con of anchovy sanee,
o n and glorious! 0! herbaceons treat
would tempt the dying anchorite to eat!
Back mlthu world would turn his flesting
sonl,
To plunge his finger in a salad bowlt

Serenely full, the epicnre would say,
htﬁn eannot harm me, I have dined to-
¥

For a Lobster Balad,

Tnke, take lob s and lettnces,

Mind that they send you the fish shatyou

order;

Take, take a decant-sized salad bowl,

One that's sufficiently deep in the borden
Cut into many a slice,

Allof the fish that's nice, '
Place m tho bowl with dos neatness an

arder.
Then hard-boiled eggs you may
Add in 4 nent array,
All toward the bowl, just by way of &
border,

Take from the cellar ofsalts
Take from the eastors both
With vin
Too muc
Mix them ther,
You need notmind whoether
You blend them exactly in apple-ple order,
But when yon've stirred away,
Mix up the whole you may,
All but the eggs which are nsed as a
border.

Take, take plenty of seasoming;
A teaspoonfnl of parsley that's chopped in
smull pieces
'l.'houggl:. though the point will bear reason-

n

A sm*gll taste of onion the flavor increases.
As the eauce enrdle may,

Should it, the process stay.
Patiently do it ngain in good ordes,

For if you chance to spoil
Vinegar, ezgs and oil,

Still to proceed woula on lunaey border,

E. W. SEzawoob,

on.
pepper and ofl
T, too—but a moderate portion,
of neid your salad will spoil;

TEE CHAUTAUQUA REFORM IDEA.

It Wil Yall Because Sentiment Cannot
Be Formed by Legislation,

If we understood in the least, says Ada
Bache Cone, a popular fashion writer, the
demands which taste makes on dress we
should not now be agitating the gquestion of
& proper dress for business women. Anal-
ogy ought to teach us that the dress suited
to a particular kind of labor must be
evolved, and cannot be adopted or imposed.

The bloomer costume failed because it
was offered for adoption to women who bad
no use for it. It wasnot for itself that it was
ridieuled, but because it was incongruous
with the habits of life of those for whom it
was designed. When an unusual garment
harmonizes with its environment it is fol-
lowed by no ridicule; a8 woman on a battle
field in a soldier's dress would not be
langhed at. People laugh when they per-
ceive an incongruity.

You cannot adopt a business woman's dress
by act of conventien or recommendation of
committes, If you do, no one but & erank
here and there will wear it. Snch proceed-
ing is onaparwith that enlightenment which
would vote for a national er—as il all
the sentiment in the idea must not come
from the flower having grown out of the old
root of some nationalMfecling—that is tosay,
some racial tradition, which ground for

routing we have not yet ploughed, In
these matters sentiment must pronounce
first, and intelligence coming after may ap-
prove, but you eannot produce sentiment by
vote. This subject is misapprehended by so
many intelligent people that I should rein-
force my assertion and will quote Carlyle.
fgeiklng of the constitution which the

tuent ‘Assembly framed for adoption
by the French Mk@t{{lﬂa says: ‘‘The

set of laws or preseri its of
that men will live under, ia the one whi
their convictions. Other laws,

resdy made, are usurpation, which men do
not obey, but rebel nglinn' and ub:ihh at
their earlicst convenience. "

MANY NEW FABRICS.

Importen‘ Have a Greater Variety
for Decorations Than Ever.

THE NEW STYLES IN CURTAINS.

McKinley's Tariff Law Starts Up Two New
American lsdust;-lu.

HANGING SHADES FOR THE BOUDOIR

[¥ROM THE CPEOLSTERRR.]

It was a grest month—last month—for the
deeorative trades of America. The import-
ers showed all their new fabrics from the
Earopean and American workshops, and the
immense variety was something bewildering
to the eye of the average msn, whoin a
yague way, supposes that there are two
kinds of lace curtains, Nottinghams for the
poor and Drussels for the rich. Muslin
covers and bed sets are being brought out
embroidered in white, red and blue cord-
like figures. These sets include curtains,
spreads, pillow shams, bed lnmbrequins,
burean searfs, tidies and mats. A movel
thing introduced recently, in lace curtains,
is Brussels of an amber hue, the embroider-
ing being done in rich brown silk. Thisis
decidedly different from the ordinary Brus-
els with net and white embroidering.

A novel thing in portieres is made on the
order of the Japanese bead or reed portieres.
It consists of long silk cords, upon which
are sirung round or oval moles, overthrown
with silk uf;d ul;-mgcd lon the cordsin a
maaner to form designs, lettors or figures.
We saw the other day J; exceedingly good
thing in wall paper frieze. The design
showed a shelf effect with a little colomial
railing about it, relieved here and there by
a realistiec figure or placque pattern on the

Top Filled With Brass Work

shelf. This comes in an 18 inch wide frieze
and in a variety of eolorifigs, o that it conld
be applied to almost any wall paper. Noth-
ing 18 more unsightly than the gaping re-
cess beneath the bed. In some houses they
drape the bed clothes down to the floor, but
this is not always practical. A elever ar-
rangement can be accomplished by loopin
along npon a curtain rm{ beneath l‘hcu
any light fabrio like a cotton pongee.
PRINCIPLES OF DECORATION.

The great trouble with folks is that when
they attempt to arrange the moveable arti-
cles of a room—the brie-a-brae, pictures and
snch things—they don’t know what the
are after. They don’t undersiand what
may be permitted to designate the theory of
arrangement; and results are consequently
imahm:d—-mmeﬂmes good and sometimes
bad. Now, the human face preserves cer-

tain defined rules of expression that can be
literally followed in matters of houss dec-
'oration. Thus:

‘When the lines which form the mouth
and eyes remain I with the lines of
the nose, then the fuce is in what I shonld
call repose; when the lines are lengthened
to form downward angles, the face expresses
joy; when lengthened to form upward
angles, grief is depicted. Apply these
prineiples to your home surroundings and
the expression will be the same. Straight
lines, as well as corved lines, produce the
effect of solidity, durability and support.
This is a constrocted axiom, mpterr from
the earliest ages. On this prineiple wains-
cotings, doors and mantels are builtin
straight and eurved lines. But it would be
manifestly wrong to furnish a mantel with
ornaments whose tops or proportions would
give a rounding or straight eflect, unless
Hu desire such a room to be stiff and prim.

e poplar tree, with its up-shooting
branches forming down-pointing angles, has
a look of cheerfulness about it, while the
willow. with its drooping branches forming
up-turning angles, produces quite an ol;go-
site effect, and in all countries typifies
mourning and sadness. If, in the putting
up of decorations, we see to it that lines
from the tops of the different objects with
which we are to decorate a mantel form
angles pnintingedo\rnwud, then the effect
produced will be cheerful, If the points of
the article point upward, the effect will be.

_opposite,

PFOREIGN STTLE IN THE WHITE HOUSE.

It has been announced officially, or as
officially as such a thing is possible, that
everything of a decorative character which
goes into the White House from now on
would be of American mannfacturs, and it
seems a pity that with this very laudabls
and patrictic annunciation the desizns
should have to be all foreign. Everything
in the White House decorations are Lonis
XV., Lonis XV., Colonial or Adam, the

i L

A Novel Curtain Hanging.

latter not being a style, as the Washington
correspondents have announced, closely re-
Iated to John Quiney Adams, but the fancy
of a British workman of 100 years back.
There is nothing so confusing as the selec-
tion of colors for a room—or a hat, for that
matter. In things decorative—and what
thing is not decorative nowadays, when onr
wives, our daughters aud our summer girl
nre afluf and breezy in colors and bows

(spell it right). We have 8 room with red
us a prevailing eolor, and we are puzzled to
ow what are the eombining infinences.

There is no schemedevised as yet to definite-
1y dictate color combinations, so the nearest
thing we can do is to suggest that amber,
cream and blue, or silver, lavender an

emerald are happy harmonies, and if youare
quick enough to see in your mind's eye the
exact abadi;:'g that would look well we will

go ahead and give you some more:

Ambe {-gTe Dark-green
Cream Yacotdeop) Vigles

Blue (medtum) Rose-gray Salmon
Amber Terra-cotta  Apricot

Blue (pale Maroon Crimson
Crimson ) Bage-green

Flesh-red Maroon Red (normal
Blue (normal Bronze-yellow Gold )
Olive-green Ol'e-green(d’k)Blue (normal)
Bri Lavender

: ck-red W

anm' Red-ochre Blue (deep)

E!l’ﬂ'\ru. WAY TO ml..:: ‘: .hc:nr.nn
woman, when to dress,
knows how convenient it would be if she

had & window shade that would some:

again, if of an room is
heated by the lights, one attempts to letin
air hhtﬁe top window, the wind
blows the wir

If they let the shade go up to the top of the
window, they sdmit the neig to
their privacy. Thess needs have been met
at various times by the ment of &
roller which may be fastened 8
ropes or tracks upon which it travels, at

int from the top to the bottom of a
ow casement. But the lest way
you ean possibly arrange u shade is the way
we illustrate:

The shade is mot tacked to the roller,
whieh is nmﬂzﬂ&embu: is provided at
the top with a bar of sheet iron asthin as
the average cardboard and one-eighth of an

auy

Raising the Curtain.

inch wide, running the full width of the
shade; eut two lengths of tape, each a half-
inch wide and four feet long; tack one end
of one piece of tape to the extreme left of
the wooden roller and carry it downon a
slight angle and fasten to the top of the
shade—to this thin, firm top bar at a point
about five inches from the left-hand side.
Adjust the other by a tack at the ex-
treme right-hand of the roller and carry it to
the shade bar below slightly inclined o the.
left, siriking the bar as with the left-hand
tape about four inches from the end. The
shade is thus suspended s vard or so from
ithe mlLer. Wl.:he: thin rolfer revolves it
urns the tape ut it, a paral-
lel spiral arrangement wrmam the
tape evenly about the roller when the shada
is drawn up. If properly attached to the
shade there is nothing objeetionable in its
l.Fpamnﬂ. The tape should be of the color
of the roller, and the roller should be stained
snd varnished as neatly as a curtain pole.

IT BEATS AN ALARM CLOCK.

The otber day we heard a truthful man
tell of a bed that is wortha dozen alarm
clocke It worked by machinery. You go
to zet the movement at 8 o’clock, and
at Gs rollers from underneath do a
lively massage movement and undulate the
mattress likeaship in a chop sea, This
thing iskept up for a minute, and then the
bed firmly ascends, and if you are not
swakened by the bumpers in'the massage
aot, you will surely be wide awake when

ﬁrim on your head and slowly asphyxi-

For years and years we have been han
ing curtains over poles, fixed at the top of &
window or brackets. A olever & now
s to put the pole about a foot below the
top of the window and fill in the corners
with brass work. )

Two events of great industrial importance
happened last month. First, the Jm
tien of a factory to make Brussels lace cur-
tain in Philadelphia, the first factory of the
kind ever started in Ameriea. Second, the
establishment of 8 mill in Camden, N. J.,
to make Tambour eurtains, like those man-
ufsctured in Switzerland. This industry
has never heretofore been done in America
Both indnstries are the direct resualt of tariff
legislation, which pluced a protective duty
upon these goods,

BLAINE'S FLORENCE DOCTOR.

Something About the Man Made Famous
by Newspaper Comment,

The American doctor from Florence,
Italy, who treated Blaine while tha Iatter
was in Italy, has created quite a stir in
America. In appearance Dr. William
‘Wilberforce Baldwin is most prepossessing,
having a finely shaped head and bearing in
his countenance the marks of a strong char-
acter. His eyes are dark and piercing, and
you feel at the instant of meeting him his
wonderful intuition, his firmness and alert-
ness.

The man commands st once T respect
and admiration, and you remm also his
common sense and tact. As a physician his
skill is unquestioned, and during his vaes-
tions, instead of taking the rest he so much
needs, he goes to the hospitals in Vienna

and London snd keeps up with ev
new thought in the nl:ediul; wnrelz
With an immense fce, he is & very

busy man, and rises at 6 o’elock, or often
‘earlier, every morning. His friends in
Florence say that he is generally so ab-
sorbed in the contents of some medical jour-
nal as he his daily rounds thatthey
seldom have a bow of sgeognition; in faet,
he has anyth but s dolee far nienie
existence, and his services are in great
demand not only by the American tourists
and residents the fair city on the
Arno, but by the English and Italian aris-
tocrats,

It may be remembered that several

o Mrs. Astor was dangerous] iil in
Florence—so ill that her life was ired
of. All the skill of the lish and Italian
doctors availed nought, and she was rapid-
1y sinking, when some one that

e young American physician, Dr,
Baldwin, be ealled. This was done, with
most happy results, and ever since that
time Dr. Baldwin has been a personal
friend of the Astor family. He wears,
with just pride, a most valuable pear-
shaped pearl scarf pin presented to him by
Mr. Astor. Tt isa rare and costly gem and
greatly admired. Dr. Baldwin also counts
among his friends the Duchess of Teck,
cousin of Queen Vietoria. and he has saveral
times heen invited to visit the Teck family
at their home.

BTOKEES OF AN 0CEAN RACER

Awfal FPicture to Be Witnessed In the
Depths of the Great Vesssls.
New York World,]
In the stoke room, under the splintering
silver of the electric lamp cones of light

illuminate great spaces garishly, and leave
others in unbroken masses of shadow.
Through bulkhead doors the red and gold of
the furnaces checker the reeking floor,and the
tremulons roar of the eaged fires dominates
the sibilant splutter of the steam. Fi
nearly naked, grit

and pasty with es, and soaked with
sweat, come and go in the blazing light and
in balf gloom, and seem like nightmares
from fantastic tales of demonoclgy.

When the furnace doors sre opened
thirsty tongues of fire gush out, blue spirals
of gas spit and reel over the bubbling mass
of fuel and great sheats of flame suck half-
burnt carbon over the quivering fire wall
into the flues. With averted heads and
smoking bodies the stokers shoot their slice
bars lllmugh the melting hillocks and twist
and iurn them until they undnlate like ser-
pecis. The iron tools blister their hands,
the roaring furnaces sear their bodies, their
chests heave like those of spent swimmers,
their eves tingle in parched sockets—hut
work they must, there is no escape, no holi-
day in this maddening limbo. *Bteam must
be kept up and a cruel record must be low-
ered.

GILMORE'S LATEST IMPOSITION,

A Prediction That He Will Give the Street
Arabs Another Tune to Whistle.
St. Louls (lobe-Democrat. ]

This full the street boy and the amatenr
musician will revel in & brand new tune.
Gilmore has the reputation of being the
best public musical taste ereator the world

ever seen
“Where Did You Get

un tion will never be fi

mm he hasin practice the

ﬂan,wit.h’t.hemu:.ﬁn;i'mlng airs 'lnnt::

and this is almost certain to be his stock
piece this Exposition.

“Teis & very remarkable with
Mv:mmhﬁnanﬂn‘amm
I.lymlt or listening to it .ol'ev times
E:. re to whistle the air is overpower-

MEN SERVANTS T0 GO.
Pretty Maids Are Taking the Place
of the Liveried Stoics
IN PASHIONABLE HOUSEHOLDS.

SBome Hints for Home Decoration and the
Berving of Dinners.

FRUIT DISHES MADE OF ICE BLOCKS

[WRITTEN FOU THE DISPATCH. ]

Almost as great 8 movement is progress.
ing in England, in the slow and comserva-
tive fashion of most movements over there,
a5 i the dress reform crusade which is gath-
ering foree for its concerted effort on this
side the Atlantie. It is the abolition of
elaborate livery for men servants,

For generstions the flunky in padded
calves, powdered wig and silk small clothes
las been the correct adjunet to all well reg-
ulated households of the upper elass, and
his number in each household has been in
proportion to the importance and wealth of
the family. Anad not only is the gay livery
going—the men themselves mg put
aside in favor of women. Mﬁ fam-
ilies have entirely given up employing men
servants, and have lor and waiting maids
in their stead ese wear a distinetive
livery, one lady putting her women in plain
E:m of gray, with red aprons, and courler

gs worn at the side; red caps made like
the white ones were also worn. Another
woman preserves the dark green of her
men's liveries for the maids, with red caps
and aprons. These are donned afier 12
o'clock when the heavier work of
the day, cleaning, ete,, should be over.
For morning wear, black dresses with white
aprons and eaps are used. Already the
fashion has tover to New Y and last
winter seve handsome establ ta
had maids in livery as door openera. Wait-
resses have long been regarded with favor
by dinner givers, except where much wine
ie served, when a well-trained butler is
more sati ory.

——

“When I am going to arrive here,”
confides a clever young woman, “I always
iry to buy a bunch of flowers in the station
after leaving the train. These I thrust into
my belt or corsage and feel that my toilet
is much freshened. It is wonderful how
great a difference this small thing will
make, quite taking away the jaded look
from one’s face and the mussy look from
one’s gown.” The same young woman fur-
ther says: “‘Never wash your face in cold
water 10 remove travel eoil; it seems onl
toﬁﬂnﬂ the dust in. I always mnlitd{
cold cream or vaseline, first wiping it off
with a soft cloth, and afterward plenty of
hot water.”

_o—_

A pretty toilet set scen at a fair recently
was of yellow silk covered with black lace,
the pattern being & pin dot at not very
close intervals in a fine mesh. The set con-
sisted of the searf for bureau or dressing
table and the oushion cover. Around the
edlie of cach was a scant ruflle of yellow
silk, pinked out and over this fell a black
lace edging matching the center in design.
Pull bunch bows of vellow baby ribbon
were on one end of the scarf and as one sida
of the cushion. Another et had this ar-
rangement reversed, gold colored lace being
put over black silk, with the difference that
there were no bows and on the edges of
scarf and eushion eover was a deep fringe
;;iold baby ribbon put in loops close to-

aE .

——
1t is Fnglish, if that iz any recommenda-
tion to the young housekeeper, not to have
both dado and frieze on your walls As
each has grown wider, the average wall be-
comes a mere strip when both are nsed. It
jsagaod planto use the dado in halls,
dining rooms and bedrooms, reserving the
frieze for reception and drawing rooms. As
to eolars, Mr. Russell's ideas are to some
extent piecturesque, if not actually senti-
men are also artistic and valua-
ble. The wall of a family room, in his
opiuion, should be becoming to the mem-
bers of the household. “One in flesh pink,”
he says for instance, “‘with a little greea
added, makes a dull complexion seem
clearer and brighter." The ardent hue of
red, he thinks, ought to be in halls where
friends are weleomed, while the eold blue
tint is better suited to the formality and re-
serve of the drawing room. Yellow, which
is pleasurable to gayety, he would use in
the dining and it may be added that
this bright tint is most serviceable in an
dark room, as it is the best ble substi-
tute for nature’s sunshine which art knows.
To have an artisti¢ home, be it ever so sim-
le, is nowadays within everybody's reach.
R‘o quote Mr. Eune]l once more, “Form is
expensive, texture is expensive, but color is
cheap,” and it is color which makes the
effect.
—Ces
Every woman wants a cheral glass but not
every woman thinks she can afford it. One
can be proecured, however, with very litile
expense beyond the actual mirror. Go ton
furniture manufacturer and select your
glass unframed. Then get him to make and
mount a frame to fit it, in some cheap un-
finished wood and send the mirror and
standard home to you detached. Cover the
frame with a puff of pretiy cretonne or ma-
terial to mateh some hangings or furnish-
ings of your room and paint the plain wood
standard, using a white enamel paint. A
second coat of paint with & little sizing af-
terwards secures the best appearan but
even one coat on the smooth wood will look
very well.  When your work is done get
any eorner eabinet maker to come in and set
the glass and you will be delighted with the
result of your effort and expenditure, The
prettiest shape isa large one although =
parallellogram with eovered top is often
seen. 1f preferred, of course, both frame
and standard may be stained inany wood
stain or ebonized to suit individual taste.

—_—

A mat used to lay on a polished table

between meals is of tan suede, oval, round

or square to match the table. An outline

pattern is worked in scarlet picked out with

1d thread, a center being left for the rose
E:w}, which is kept filled with Sowera

——

The bal blane or white ball recently
given at n Saratoga hotel was a considerable
success, although not to the extent of the
“color’” balls of European fashionable re-
sorts of which it was a ecopy. At Niece, in
particular, the color balls are very hand-
some functions. ~They are usnally held
under private auspices, whichalways secures
a better result, and, moreever, across the
water the nctive and enthusiastic co-opern-
tion of the cavaliers in the matter of dress
is readily obtained. Red, white and gold
are the favorite colors for the French halls,
and one which attracted much attention
and is still talked about wasa “black o
at which white flowers and white shirts for
the men were the only reliefl A *‘red”
ball is particularly brilliant as the A
ings, flowers, E;m for the women, all
accessories, 8o far as possible, are red. The
mer, over in Nice, at 1 wear red satin
coats, white silk knee b es and red silk
stockings. At a bal blane over there, even
the beanx powder their bair to continue the
white effect.

PR NS—
A Tovely and inexpensive room recently
fitted for the daughter of the home had

-
the floor, and"one deep window seat bas
cushions of soft silver green corduroy thaé
tones admirably with the prevailing pink.

—_——

The hollowed out blocks of ice which
formerly held the raw oysters of the dinner
course now appear as supporters of fruits a§
luncheon and second breakfasts. Afsres
cent luncheon one at each end of the tabls

held respectively hot house and
s, and peuh,;; They s;oommong

rs,
mluw tins, several sizes longer and wider,
and these tins were nted green and hid-
den in moss into which ferus were plenti-
fully thrust, produeing a beautiful e of
erystal im ed in greens. A more artistio
fruit dish could scarcely be devised.

; MarGarer H. WELCH.

JUICE OF THE GRAPE.

How the Thrifty Housekoeper Makes Wine
for Family Use—Serving the Fruit on the
Table_Answer toa Correspondent and
Heusehold Hints,

[WRITTEN FOE THE DISPATCH.]

Bacchus, in the Greek myth, having
taught mortals the use of the grape in mak-
ing wine was raised to the rank of a God;
since which time in the dawning of the
world the grape has not lost prestige. In
these days it is regarded the finest of froits
and figuratively and very appropriately is
it called “‘the queen” and sometimes *‘the
aristoerat of the garden.”

When it'is ripe and in perfection it iss
nutritive and wholesoine food, it is really
a specifie for certain ailments, und in some
districts of Europe and the United States
special arrangements are made for treate
ment under the method of the grape cure,
The regimen is very simple, and for the
most m& ctd!mli;u of an e:‘nll.:!ive diet g

An ore o be no don
ﬁmﬂy have walixgcl}cgl’wh benefit from
the dietary preseribed. It has been ob-
served IHJ commented on that the work-
ingmen aboat the vineyards in France at
the time of the vintage are habituaily con-
tent to satisfy their appetite at breakfast
with a few bunehes of grapes und a slice of
plain bread. On such diet their vigoris
not abated, but on the contrary they sre
noticeably a hardy, ruddy, and full-blooded

race,

When it is possible, serve grapes with
the “bloom" or feathery coating om
for served in this manner they are doubly
attractive. Such varietiés as the Tokay,
Malaga and Hamburg should be well rinsed
in ice water. Arrange a napkin neatly on
a fruit dish, strew with crushed ice, and on
it place the grapes eut in small bunches
For gala occasions take gra of different
colors, separate into ler bunches and
tis with bright, narrow ribbon. Serve with
quarfered oranges, the segments lightly
pulled apart.

Grape Wine.

Excellant wine is made after the following
recips, which has been well tested Taks
four pans nolding four quarts each heaping
full of grapes; jJam them with & pounder and
put them awny in & crock. Letthom atand
W0 or 12daye, then stmain them throagh a
a cloth. To three quarts of jnics add one

uart of water and three pouonds of sugnr.

inse the cask or jug to hold it with brandy.
Pour In wine until the vessel fsfull. T
a musiin bag over the bung or month and let
it stand two weeks, Bung uq‘:nﬁleumduﬂ-
til Fobruary or March. on bottla and
seal. This recipe will make three gallons of

wine,
Answer to & Correspondent.

In answer to Berth Bell's inquirfes I
hope the following will be satisfactory:

The apple compote referred to may be
kept for winter use by putting into jarsor
eans and sealing whila hot. Mason jars thas
eannat be made air-tight are unsafe for pre-
serving fruits unless the fruits are redoced
ton strong jam, hutter or presérve. An ex-
callent prescrvative and preyentative of
moulil s cotton batting—a Tather thick
layer to be placed over fruits (put up in any
way) before sealing.

Peach Butter,

Insipid peaches, unfit for other parposes,
with a little skill, much sugar and a varfety
of spices are sometimes made into & tolera-
bly fair butter. To bave it choice, however,
peaches of fine favor. sound and Hﬁ
naither too mealy nor too juicy should
used. To one bushel allow from eight to ten

sunds of gmnulated sugur. Dip the peaches
?c‘n' & minute or two into boiling water, then
into & cold bath. After this procesa the
skins are easily rnbhed off. FPare and halve
the peaches, pat into the kettle and stie
constantly, to prevent sticking to the kettls,
until quite smooth and pretty thick. A few

»ach stones cooked with _the peaches give

he bntter a goodl flavor. The sugar may he
put in a short time before taking the peaches
from the fire. Pnt in jars and cover well.
Pears for Dessert,

Take firm, ripe fruit and for avery pound
allow three-qaarters of & pound of white
sugar. lmmarse the pears for an instant in
bolling water to make them peal more readi-
1y and withont waste. After paring, halve,
eore remove stems and d into cold watsy
to prevent discoloring. Boil until tender in
clear water and then drop shem intos ayrap,
allowing less than n quart of the water in
which the fruit was boiled to the quantity of
sugar here given. After the sugar is dis.
solved the syrnp shonld boil about five min.
ntes bofore adding the fruit. After the frnis
has reaclied the boiling int, lift carefnlly
into the jars and cover with the syrup. Seal

at odce. .
Red Tomato Presorves,

Weigh the tomatoes and remove the skins,
To three pounds of tomatoes taks the sume
aquantity of white sngar. Lat them stand
together until the next day; then drain off
the syrup, and boll it until the scum ceases
to rize. Putin the tomatoes, sitnmer them
slowly for twenty minutes; take them ous
witha g:rfmtcd iadle and lay them on a
dish. il the syrup until it thickens, then
add the Juice aof a Iarge lemon, and if desired
n few peach leaves, and hall an ounce of
I.uwﬁemr! ginger (tied up in hazs). Put the

omatoes into jars, cover with the hot syrup
and seal at once,

Orange Marmalade,

Take & dozen and a half of fine ripe
oranges. Grate the pee! lightly off four of
these, or semmpe them with a very sharp
knife, The rindsof the others may be re-
jected. Pare the fruit earefally, rem
the Inner white skin ns well as the vellow,
Cut the oranges into the thinnest slices; re-
move the seeds. Fut the frnit and grated
peel into the kettle, and boil steadily nncll
the pulp is reduced toa smooth mass, Take
from the five, press throogh a eolander and
stir in six pounds of best white sugar. Re.
turn tathe flre, boil mpidly, and stir con-
stantly for 30 minutea or until thick, Pab
in tumblers, and when cold store away
covered in tne usual manner.

FPeach Marmalade.

One of the choirest marmalades is made
from peaches. Pare, stons and welgh she
fruit; and allow three-quarteisof s pound of
sugar to every pound of fruoit Put the
fruit on the fire and heat slowly to draw oug
the jnice, ni.rrln;[ np frequently from the
bo?njnu. After it hu:rbanll qnl{kly three-
quarters of an bour, stirring all the time,
Add the sugzar, boil five minutes, and re-
move the scum. Add the juice of a lemon
for evory thres pounds of sugar, and the
water in which one-fourth of the peach
kornels have been boiled. Staw all togecther
ten minutes, stirring to a smooth pasts, and
remove from the fire. When cold cover the
tumblers or jars the sume as jelly.

Houserhoid Hints,

Dry tosst should be served hot. Buttes
the moment it comes from the oven and Iay
within the foldsof & napkin. Send to the
table at once.

For drying glass ani ehina nothing is
better than checked linen toweling. For
the kitchen use twilled linen.

Vecerannes shonld be thoroughly oleaned
and washed. Throw aside every tainted
leaf, remove every speck.

WaEey julees are not to be extraeted, bad
preserved In vegstables, use hard water
with a listle salt added.

Ix fruit season when the hands become
stained, cut a lemon in halves and appiy as
if it were soap.

To fasten Inbels to frult cans sscurely add
one tablespoonful of brown sugar to & quars
of paste.

Tan herbs used for filavoring salads are
tarmgon, chives, chervil, balm, mint, ete.
Gueasy dishes and ksttles wash muoly
bettar if first rubbed ount with paper.

Ir the fire is ip proper condition 18 takes
but four minutes to make an omalet,

Goop Iard should be white and solid sad
without disagreeable smell.

Ix carving s wild duck the breast should

draw of 5
drops of rosy gravy. :

—— e M
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