
In bon bons there is an attractive assortment.
Heart-shaped chocolates filled with strawberry
pistachio creams,- are favorites in this line. All
sorts of bon bons are colored pink. Black,"wal-
nut creams, flavored with strawberry, Jordan 1
almonds, besides other less expensive sweets, are
especially appropriate. Candied cherries and
strawberries in frilled paper canes' are 'very:
palatable. •'
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trees and ices in floral paper cases. There i»
a. new patty shell out in the form of a hearty
which will doubtless be in good demand for.
Valentine luncheons and suppers. , ':•}\u25a0„\u25a0'\u25a0'\u25a0;•'\u25a0;
A pimento and lettuce salad, the former cut

in the form of hearts,
vmakes.an especially .pleas-;

ing salad. The ices should be served in an
appropriate form and the sniall cakes <cut in
arrow and heart shapes . and .dipped in

'
rose*

flavored icing. \u25a0 . sf \u25a0'.-"'.'. \u25a0\u25a0'>:

The menu, so' far as possible, should follow
the color scheme and be symbolic of the occasion.
The sandwiches Iand cakes, or almond paste
rolls, should be tied with pinlc "ribbon, the en-

From this artistic piece extend hearts attach-
ed to ribbons, so arranged that they are placed
at each cover. Little basket favors are placed
at the corners of the table.

The other table is bare, covered with cluny
lace centrepiece and doilies. The centrepiece con-
sists of a satin straw basket, the handle simu-
lating a heart. The basket is filled with roses
and greens,', the came being entwined about
the handle.

hearts of pink and gold paper. The centrepiece
is a circular plateau of pnle pink roses with
background "of moss and delicate \u25a0 greens. This
decorations is surmounted by a plaster cast of
Cupid. > '..

DESCRIPTION OF THE TABLES.
The simplest effects in table decorations are

usually the most pleasing.
One table is daintily laid with a fine damask

cloth, and over this are scattered tiny little

Many girls fashion their own candle shades
and many of the table decorations for that mat-
ter. Two examples of home-made art are shown
in the illustrated tables. One shade is'designed
with largo and smaller hearts, with pendent
hearts for the fringe. The hearts are

-
edged

with Bilver paint.
- Other shades were made of

pink satin and on these were painted medallion
heads of girls in gilt- paper frames studded
with Iturquoise beads. A plain silk fringe was
placed along the edge. This idea is really one
of the cleverest and most effective Ihave seen,
and the shades all told cost the elaborate sum
of 75 cents.

AMATEUR ART INCANDLE SHADES.
Candle shades should be suggestive of the oc-

casion and swing in with the motif employed
for the table decoration*. l• \u25a0

When a quanity of silver is employed, silver
candle shades in scroll designs with a fringe
of pink beads produce the best results. Roses
of silk and paper are especially pretty where
the centrepiece is also of roses.

Especially pretty are the new name cards of
paper in the form of floral wreaths and fan-
ciful decorations which fit about the rim of
stenmed wine glasses. These are sold from 75
cents to $1.50.

Menu and name cards* are picturesquely de-
signed with hand-painted Cupids, •arrow-pierced
hearts and miniature heads of pretty girls in
quaint bonnets done in water colors. These
are variously Bhaped, some in double hearts,
others oblong, with droll verses applicable to
the recipient.

Dainty little baskets of crepe paper with tall
handle, are filled with bon bons, the handles
being wreathed in greens or - bearing ribbon
bows. Satin fibre baskets and heart-shaped boxes
are also available.

Bon bon favors are much improved when they

are tied with narrow ribbon to harmonize with
their color.

A charming orchid case with its stem form-
ing the support and around which entwines
maidenhair fern, is one of the most attractive
novelties offered. A sketch of this design num-
bers among the illustrations. A rose bon bon-
niere also appears and is filled with candied
rose leaves. Little conceits of this description
are placed at intervals on the table, alternating
with silver or crystal dishes and comports for
bon bons, salted nuts and other tasty tid-bits.
These arc sold for 25 cents.

For entrees and ices festive paper cases in
the form of roses, orchids, pond lilies and other
gracefully shaped flowers appear in striking pro-
fusion. Of course, table decorations for Val-
entine's Day are usually pink or scarlet colors,
suggestive of romance and things sentimental.

ATTRACTIVE TABLE DECORATIONS.

a dear little raffia heart in scarlet, pink or two
shades of the same color. Rome ofv these bear
small cards for the recipients name. Really
unique are the little basket* of plaited tissue
paper in several colors. These are made into
two-inch bands and hold in place the circle of
crepe paper in which the bon bons are placed.
Motto favors, while not new, are amusing.

eiision that few girls can resist the temptation
of gathering their friends together and offering
incense to the wariest of magicians, Kir Cupid.

Tho occasion offers endless possibilities for
the clever hostess who plans her entertainment
on novel and original lines. A survey of the

New ideas this season arc heart-shaped boxes
decorated with different types of. the Gibson
girl done in black ink. The largest size, ten
inches in diameter, is sold for 50 cents; a srrfull-
er size for 25 cents.

Another clever device for holding sweets is

Boxes of moire paper patterned with flower*
are sold for $1. A box of this description would
make a very acceptable prize for a contest-
ing game. Other boxes of fine moire paper, ir-
regular in shape and exquisitely decorated with
fanciful floral designs, are also available.

Gilt papers decorated with flowers, hearts
find Cupids, while not new, are pleasing to the
eye. Circular boxes with a heart on top, thrust
through with a gilt arrow, are among the pret-
tiest of plain bon bon boxes, except, perhaps,
those of plain red or pink satin.'

Among novelties sold nt triflingcost are some
of paper, heart-shaped, and decorated in charac-
teristic Dutch scenes and quaint little figures, at-
tractively colored. Alpine scenes, too, come
in for attention, but they are not as new as
the Ducht designs. More artistic and beautifully
colored are boxes of white paper with kid fin-
ish on which appear copies from Watteau,
dainty women exquisitely painted in soft colors.
Quite a pleasing variety of studies is shown
among these designs.

ARRAY OF BON BON FAVORS.

One really .wonders where all the fanciful
ideas come from in looking over the piles of
boxes from the inexpensive to the really hand-
some ones hand painted on satin.

shops at this time may suggest schemes both
in the way of decoration and amusements.

How to Learn Foreign Languages at Home
ter each lesson from the very beginning.

SHOULD CORRECT HIS OWN ERRORS.
The usual way in which the teacher corrects

the mistakes made by the student in a dicta-
tion is of very little value to him, as, bis mind
not being sufficiently impressed by the correc-
tion, he soon forgets it.

The teacher should make the pupil try to
discover his own errors first, and those which
he could not rectify

-
himself should be cor-

rected by the teacher, and very clearly explained
in detail. \u25a0:*:'•\u25a0 •;! • '.•.•.

guage differs vastly from the spoken one, the
pupil should not only give an oral translation
of the sentences, but also a written one.

Heading exercises at home should commence
after about four months' study, when the pupil
lias acquired a correct pronunciation, and has a
good store of words. The reading should be
done in a 'loud voice, every word pronounced
distinctly, and every piece repeated four or five
times, till absolute fluency has been acquired.

In order to make the pupil think in the for-
eign language, and construct phrases independ-
ently, conversational lessons should be made af-

mental work, thirty minutes in the evening for
written exercises, and spare moment in trains
and trolley curs for repetition.
Ifmore than an hour a day can be devoted

to it, so much the better.
Ifa pupil wants to make rapid progress it

is essential that he should not Bee the spelling
of a word before he has heard it pronounced by
the teacher and memorized it.

Words ought to be learnt in the following
way: Before each new lesson the teacher should
pronounce distinctly about five new words, and
the pupil repeat them afterwards. Then the
meaning* should be stated in English, and,
lastly, their spelling should be committed to
memory.

SOME GRAMMAR ItULES.
It would ahso greatly facilitate the learning

of words if the teacher could draw the pupil's
attention, or the pupil try to find out for him-
self, any similarity with the English equiva-
lent.

Grammar rules ought to be read aloud one*
or twice, explained by. the teacher, and illus-
trated by examples. In case* of . foreign lan-
guages, such as French, where the written lan-

T* IHERE are few more fascinating studies
than that of foreign languages.

iLULi The English are declared to be bad
ffiaSß linguists, while the foreigner acquires

tongues as to the manner born.
HOW SHOULD LANGUAGES BE STUDIED!

Two of the essential conditions in studying c
language ate thoroughness and continuity. Once
undertaken the study must be pursued without
interruption till the coveted goal is reached.

The chief idea that occupies a pupil who is
going to learn a foreign language is how long
lie will have to learn it. The question is un-
reasonable, as it entirely depends on the time
the pupil intend* devoting to the study, his abil-
ities, and other circumstances. On an average,
however, it skould take at least one year for v
pupil who takes regularly two or three privat*
imioni a week, and who studies it by himself
ibout one hour • day.

TIME FOR LEARNING.
Although everyone has, as a rule, his 'best

time for learning, th« pupil is advised to de-
vote 'half an hour in_ the morning for purely

OMELETS IN OLD VIRGINIA,.;•'\u25a0:
With cold boiled rice a favorite Southern ome-

let can be made. Mixa cup each ofrice and milk
with the yolks of 3 eggs, an even teaspoonful' of
salt and a saltspoonful of white pepper; beat the
whites of 3 eggs to a stiff froth, quickly andlightly mix them with the othtr ingredients;
pour the omelet into ahot pan containing a tabta-spoonful of.butter, and bake it in a hot. oven
until itis done to the desired 'degree.

ASIMPLE BREAD OMELET] ;
'

A good bread omelet can be made by 'softening
a. cup of the soft part of bread in boiling water,
pouring off what the bread does not absorb; 'to
the soaked bread add a cup ofmilk, the yolks' of
8 eggs, an even teaspoonful of salt, and v salt-spoonful of pepper; put a tablespoonful of butter
in a frying pan over the fire,beat the whites 'of
3 eggs to a stiff froth, lightlystir them with thebread, etc.,.pour the mixture into the hot pan;
and cook it over a moderate fire until the under
surface is brown; then fold it together and serve
it at once on a hot dish.

JERUSALEM PUMPKIN OMELET '•••':.-
Place half to a cup of pumpkin,a small amount

of butter, black pepper and nalt to taste, chopped
parsley or celery, chopped mushroom* or;olives
«nd a little green pepper, mixed well, in the pan.
Inanother pan put two egg* and up,' according
to quantity made, in an omelet. Put the pumpkin
in the centre of the omelet and rollcarefully ou
a dish. Sprinkle lightly with powdered sugar,'
drcorate with parsley and kerve quickly,plain for
breakfast, with' curraut' jelly,on the side -for

' \u25a0 pish omelet.:; ;\u25a0;,:; 'V, ;:-,v
For

'
instance, if a cup of cold, salt fish:is' onhand, melt together a tablespoonful each of.but-

ter and flour, gradually stir in a cup ;each •ofmilk and water, or use a pint of water, add;the;pold fish freed from bones, 3 eggs beaten fora.
minute, and a highseasoning of salt aad pepper;
stir the mixture over the fire until the eggs >are
cooked to the desired degree, and serve them on
toast. :.^.O'- V

' "
i
' •' ' ':.'";'

Economical Recipes;
ring vigorously. The mixing must be done only
at the last moment and in the manner describ-ed, with both liquids' very hot. It,is optional
now to add one cuq of hot cream to enrich thissoup. It

'
may be served with small oyster

crackers. \u25a0:.• \u25a0, '\u25a0>\u25a0'.' ;• \u25a0' •\u25a0' '•\u25a0 \u25a0.::'(...<:.';

Mother's Useful Darling
Mrs.

'
Chatterton had called, and by-and-by,

when the gentle pursuit of rending <he charac-
ter* and criticising the private lives of mutual
friends had become a little stale, flat and un-
profitable, she turned to little Nellie, her host-
tWb daughter, who had eat still and immovable
as h little graven image. BtQR

"Well," said Mrs. Chatterton, "you are a

eood, quiet little girl. Iwish my little girls
would behave themselves as well as you. They
positively cannot sit still for a moment. Come
and tit on my knee, dear."

"No, thank you," said the little one demurely)
"Imustn't." , , -.

"Mustn't, my dear? Idon't understand!" '•'\u25a0
"Well, you see," was the meek reply, "I've

cot to sit still and hid* the hole in this chair!"

MOCK UISQUK.'
Cook Vi CA

" °f tomatoes with salt, pepper and
bits of onion, celery and a bay leaf, until well
stewed, adding a pinch of sugar and also one
of soda. Thicken 1 quart .of inllk With two
tablespoons each of butter and Hour and after
this is thoroughly cooked pour it into the soup
tureen and to it add the strained tomato, stir-

One small can of asparagus, 2 quarts of white
stock, 2 tablespoonfuls of butter, 3 tablespoon-
fuls of flour, 0 pepper corns, .1 teaspoonful of
salt, Vi cup of, cream. Melt in a large sauco
pan' the butter and when it boils stir in the
flour. Stir till perfectly smooth, gradually add-
ing the stock. Cut off the tips of asparagus

and set aside, adding the rest to the stock
with the pepper corns and salt. Boil Vi hour;
strain through a sieve and add asparagus tips

and cream. Bring,to boiling point and serve
very hot. ;.'.;.;

CREAM OF ASPARAGUS SOUP.

One quart potatoes, 2 tablespoons butter, 1
teaspoon salt, speck of pepper, yolks of 2 eggs,

white of 1egg. Boil the potatoes, mash through

a strainer or colander, and add the seasoning.

When cool, add the yolks of the eggs and
beat until light. Shape into cones. Brush over
with the white of the egg, beaten with 1 table-
spoonful milk. Brown on buttered tins in oven.
Garnish with parsley.

Soak salt mackerel 24 hours, then lay it in

shallow stewpan and cover with milk or cream.
Simmer for 15 minutes. Remove the fish care-
fully and place it on a hot dish. Add to the
milk or cream in the stewpan 1tablespoonful

each of butter and flour rubbed together. Stir

until a little thickened, and the flour cooked.

Add a little pepper and chopped parsley and
pour the sauce over the fish. * \ ''•

DUOHBSS POTATO.

CREAMED MACKEREL.

CHALOTTE RUSSE.

M»
< yx 1 pint rich cream, % cup powdered

sugar, 1teaspoonful vanilla, have very
|, cold and whip to stiff froth, turning

tHH under cream when it first rises. Uiie
W "*

the dish with spongo cake or lady

fingers, fill,with whipped cream.

/

LOS ANGELES HERALDSUNDAY SUPPLEMENT

WHEN CUPID IS MASTER OF
CEREMONIES

THE good Saint Valentine surely never
suspected that such universal tribute

—rrr? would \>p paid to his memory by sue-
«Sjß rrodiriK gcnoratinnn nil is witnessed

each year on the 14th of February.
It hat grown to be tuch an attractive oc-


