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THE ART OF THE EMBROIDERER

and the lapidary to its proper place.
;\u25a0 He- brought into use. again such 'old
fashioned 'ornaments as pendants for
the neck and forehead, broad necklaces,
stout'clasps and massive waist buckles,

diadems arid, combs..'" He reiritroduced
the enamels which' were the glory of
medieval Jewelry, and he was largely
responsible for the' renewed' use of
Ivory.
'

"Another artist and workman who
stands: with Lalique at; the very head
of .his craft is Philippe Wolfers, a:Bel-
gian. He is not a mere copyist, but
like the. Frenchman is an originator

of beautiful designs and of new .uses

for and adaptations of his < materials.

Both'of- these' men have been close and
Intelligent "/students of nature, and
have, used; In/their, work whatever nat-

ural forms seemed especially well

suited to their purposes; they have
found-inspiration in the veined wings

of Insects, in certain decorative beetles
'and bees/ in winged seed pods, and in
flowers and leaves which they, have

treated more or Tess conventionally.

;;They .< are. always careful to work In
the spirit;of.their 'material; the plastic

quality? of the metal Is emphasized In
their, productions. Many of the forms
and compositions are almost sculptural

in character/ not with the precise and
sharp sculpture of the cameo, but with
the more rounding outlines, like those
"of modeled clay, which the molten
metal naturally takes. Very beautiful
effects are produced with translucent
enamels, and oxidations are used with
good The. new movement is
above all things characterized by

freshness. and originality. Ifan artist
happens to believe-that he- can pro-
duce an effect with some; curiously

veined or
"

colored pebbles, he will
ignore the fact. that his -materials have
no intrinsic value and will expend his

choicest workmanship upon them, often
with the result that a really delight-

ful work'of 'art is produced, or at least
a > highly 'interesting experimental
study.

Although this revival of art In the
making of,jeweled ornaments has been
called, "the new Jewelry," that is only

a comparative term Intended to dis-
tinguish it

~
from the rest of the work

prevailing at the time of Its appear-

ance. In reality the movement was in

a great measure a revival, a return

to the spirit of the old gem and metal
workers who made of their craft a
fine art.

For about two centuries the Jeweler's
craft, had been in decadence, conven-
tionality and stereotyped designs and
methods of working had taken the
place of originality and individual in-
itiative. .A fresh impulse was needed,

and this was given by Lalique and one
or two others who realized the con-

dition Into which the art had fallen.

As we.have said, the materials used
in this work are often of little value,

although the precious gems and metals
are also employed a great deal; no
discrimination is used against them in
cases wttere their ,beauty or special
fitness for the purpose in hand hap-

pens to recommend them. The ques-

tion of value is simply not consid-
ered by the artist.' who uses any and
all means at his command to produce

his effects. <
Blackened silver is a • favorite set-

ting for precious or semiprecious

stones; there has been something: of a
craze in Paris lately for Jet set in
this dim sliver, and when the designs

are good the result is often channlns.
Something of the new idea and in-

fluence has fpund its way into the trade
jewelry, and the lines are less sharply,

drawn than at first; perhaps in tha
course of time the artists' point ot
view may be more generally accepted—

that of selecting the jewels to suit ths
design Instead of making the desl<&>
secondary in importance to the siza
and number of the jewels.

the perfect turquoise. .'
The new jewelry has brought about

two transformations, that ot artisans
into artists and of artists Into crafts-
men, for in a great; majority;of cases
the men. who- design .the. Jewelry, are
the ones who carry the designs into
execution.

Individual workers in this new branch
of art have sprung up everywhere, "and
especially strong has been :its .appeal

to women. In England there are a.
number of very successful women ide-
signers and makers of artistic; jewelry,

and in America there r are many- more
who have taken up the work. :. •

In a' majority of cases ':• the .women

IT
is not many years since, when one

spoke of jewelry, one meant simply
combinations of precious stones. The

jewels were the thing,, aud the work
of the goldsmith was a secondary con-
sideration. Interminable rosettes and
constellations of gems were worn by
every one who could afford them; the
metal setting was nothing more than
a framework to hold the stones to-
gether, and was not supposed to pos-
sess any especial individuality of its
own. In the new style of Jewelry this
principle is reversed, the design is the
main consideration and the stones are
used 6lmply to embellish the metal of
which the article Is made.

Of course, the other kind of Jewelry,
composed principally of gems, is manu-
factured and worn very extensively.
Many people do not care in the least
to have their things unique and do not
object to wearing ornaments which are
possessed In duplicate by hundreds of
other people. But that there are a
great many others who are eager for
ornaments of a' different character has
been proved by the success of the arts
and crafts movement In the department
of metal and gem work.

The name most prominently con-
nected with this new treatment of Jew-
elry is that of Rene Lalique, a French-
man who caught at the first hint of
the new Idea which he found in the
work of an older goldsmith and de-
veloped it into a beautiful and dis-
tinctive art.

For a short time this artist held the
field alone, and then others began to
follow him, some of them working out
the new principles along their own
lines. But soon the Inevitable crop of

copyists sprang up, when It was found
that the idea was taking with the
public. ...

Tho new jewelry tfcame a . fad in
Paris during the last few years of the
nineteenth century. Like most fads it
was very much overdone, and- many
pieces of jewelry, eccentric merely for
the love of eccentricity and ugly for
sheer delight In ugliness were pro-
duced and triumphantly worn. But
when this wave had passed It was
found that the Jeweler's art had re-
ceived a permanent contribution and• since then two distinct branches have
existed

—
the new art jewelry, which

consists of ornaments in which beauty
of design and color are the main things
sought for, and the trade jewelry of
stereotyped designs, in which the size
and value of the gems are the prin-
cipal things considered.

Since in the new Jewelry the value
of the stones does not concern the
artist, who chooses them only for their
color effect In the design, a great many
of the semiprecious stones have come
into use, which are lovely in color- or
have beautiful markings. Jades are
used a great deal and agates 'and the
splendid fire opals, while many enam-
els are to be seen, as well as ivory

and jet. Among the clear stones the
pale blue-green aquamarine and the
amethyst, both Inexpensive stones, are
favorites. Fresh ; water pearls, with
their irregularities of form and Irides-
cent glints are preferred to the coldly
regular though more valuable deep
water pearls, and matrix turquoises

with their greenish tints and veinings
are considered more attractive than the
flat, characterless blue stone which is

specialize—one studio will produce'un-
usually,beautiful enameled buckles and
brooches; another, will'have as its ex-
clusive product .gold and silveryueck-

>laces and- rings,. in certain styles and
set with particular stones; another
studio will make all;Its designs In*the
K&yptian style or in. the Japanese, or
possibly the Byzantine. By confining
tlieir attention to" one special class of
tilings, or one department of. their
craft, the artists are able to produce
jewelry which speedily :acqulres a repu-
tation for unsual excellence. x

A course in metal working and gem
setting is .Included in the curriculum
of a number of-art. schools in this
country. There is one in Chicago, and

at the Pratt Institute in Brooklyn this
course Is exceedingly popular, arid there
are always a number of women among

the students. Sonic of the graduates of

this school have.been highly,successful

in'their work, and have achieved a con-
siderable degree of reputation, on ac-
count of it.

\u25a0One of the thing* \ accomplished, .by

Rene Lalique in this breaking away

from the traditions^ was a revival of
interest in the study, of all the great
periods In the art of jewelry, and of the

various historic rstyles; the Egyptian,
the Etruscan, the'r Oriental,-;"the. Moor-

ish and ;the Medieval. And to this in-
terest in what; had* been done in the
past, he added a very careful; study of
nature.

Where, the' use: of certain hackneyed

forms had lecome, a settled habit he

induced by,his example a;more schol-
arly form of design, and* helped .'to re-

store the art, which had degenerated

Into the mere craft of.' the goldsmith

FIRST PRIZE
Sterling Silver Ice

Cream Spoon

SECOND PRIZE
Sterling; Silver.Pickle

Tea Rolls
Mrs.. C. Most», ,3337 Adeline street,

Berkeley. >
One cupful scalded milk,quarter cup-

ful sugar, one teaspoonful salt, quarter
cupful melted butter, two eggs, a pincix.of -nutmeg, .one yeast cake and three
and a half cupfuls flour;.when the milk;
fs lukewarm add two cupfula of flour,
beat well and add the dissolved yeast;
let rise and then add the butter, sugar.. salt, .nutmeg.and, well beaten eggs; >to
this add. enough of the flour to make a
soft dou^h; knead well and, let rise in
a* warm -place: shape into small rolls,
put Into a buttered pan, let rise and
bake; in a,brisk oven 15 minutes.'

31r«. John J.Dwyer, USO Central avenue,
San FraacUeo

One cupful''fiour
-
(sifted).;one cupful

mashed potatoes (left over), one .table-
spoonful sweet lard,(preferred) or but-.ter,";one -heaping teaspoonf ul

'of baking
powder, half a teaspoonf ul:of salt; mix
as .for. light; biscuits. .".using, enough
warmed 'milk- to rmake a^soft; dougrh.
handling. as.little;as: possible: rollout
;about \u25a0a. quarter \u25a0- of an :inch thick, cut .
into squares with a large biscuit cutter.
Place on a buttered pan and bake In a
Ihot"oven 'until,crisp and,brown.. To ba
served *hotifrom

-
the .oven •,at •breakfast

or'luncheonc .;

third clayey or heavy soil, but Ifit is

not possible to make a compound of
this kind almost any soil can be made
suitable for using by the addition of

manure mixed thoroughly through it.

Allevergreen trees, shrubs and vines
can be planted from the middle of
December until the middle of March.
This includes the ornamental trees and
vines as well as those bearing fruit.
Roses of all varieties can be planted
during the latter part of December and
in January, as during this time of the
year they are dormant- Always try

to plant ,your roses in a sheltered lo-
cation, as they are sensitive to drafts

and are likely to be attacked by mil-

dew if they are' placed in an exposed

and windy position. The crimson ram-

bler, which is a universal favorite be-

cause of its bright clusters of flowers,

is especially subject to this blight re-
sulting from the wind and fogs here
around the bay. although Boine distance
inland, where the climate is perfectly
dry, it does very well indeed.

In the case of fruit trees the 2 year

old stock is the most satisfactory, and
tr|ese will come into bearing in:about

three years. One- mistake that people

are apt to make in:planting trees Is
that they, do

'
not;prime .\u25a0'them -enough;

-
m

grounds during this month and next,
are the passion: vines, which have scar-
let and pink and purple flowers; the
Australian pea vine, bearing clusters of
small rose colored blossoms, and"' tho
fragrant honeysuckle, which adds to its
other virtues that, of being ablel to
stand far more shade than any of the
others.

Among the climbers that lose their
leaves in"winter are the clematis,, with
gorgeous purple or white flowers; the
wistarias," both .white and, purple, ]and
the Boston ivy, which, though Itboasts
no flowers, is one of the most useful of
the climbers," clinging without support
to either brick or,wood.

Climbing roses: also make a good
growth ifiplanted In December, and
though they/are! not'entirely. evergreen
their season of blooming Is so prolonged
that by using several varieties -it ;is
possible to have, roses blooming inyqur
garden during almost ;every month of
the year.
:.In giving rules for gardening,^ of
course, a*;good;:deal depends -upon v(the
character of{ each individual season.
Planting.in very.cold or,wet.weather in
December would be most inadvisable;, it
would be>much T better, tofwait -until
some .mild dry spell In January {before
putting in your,seeds;* and, on the'other
hand,: if-the "weather in;December^, is
favorable foriplanting^ lt.is not;safe' to
postpone V It;until '\u25a0>\u25a0 as bad
weather niay.be encountered sthenl;.

"

'
The*.December, :garden, has elements of

certalhtyi and; success • that; lt Is :well j.to
take advantage of-IfitUs possible to
do so. BSBifiiHSHi

purple,. the flowers are in dull old rose
and the little dots in the centers of the
flowers are a dim green outlined with
fine gilt thread.

The third design is a very conven-
tionalirenferlng of the wistaria and is
executed in rather subdued shades of
purple and green. In all of these pieces

the suitability.of the color and texture
of the foundation material to the wood
silks used for the embroidery, of the
design to the medium and of the
stitches to the> design make it hard to
think of any way in which, they could
be improved. As the wood silks and the
linen chambray are both perfectly,
washable . these pillows are thoroughly
practical, besides being very artistic.

In the matter -of stitch direction a
few general rules can . be given, but
these will,not hold good.in all cases
and .willhave to be applied with discre-
tion." In working flowers the stitches
should take their direction from the
center outward, like t the fine lines ,or
veins of the petals, and in the leaves
they should be slanted from the main
vein: If there are. any dots in the de-
sign the stitches should lie in .the
same direction, in all of them, or at.,
least each group of dots should be
worked in the same way, and

'
ths

groups should 'bear some relationship-
to each other.,

"

vltvItis worth while If you are going to
do-embroidery at all to take a good deal
of thought, in the,selection of the de-
sign,, materials and colors and to exe-
cute the work as; perfectly as possible,
because the difference between good

and poor embroidery Is enormous; and
while the former is. entitled to be
classed .with other works of ar^: th©

*
latter is simply a waste of time.

tional and more ornamental by haTlnS
their bodies cut across diagonally with
zigzag lines. These lines are made by,
the material,. which snows through be-
tween the masses of smoothly worked
satin stitch. The satin stitch in all of
this embroidery is really marvelous; it
is;almost as smooth and unbroken in
texture as satin itself. S Rather a fine
floss is used, and all of the stitches are
placed with the utmost precision.

Another of the designs la of conven-
tionalized ''hollyhocks and -their bads
and leaves.- The leaves and stems .In
this are worked. in shades of brownish

Bishop's Bread:- . -. , ...... ---":\u25a0'.-.
Mtn. H. F.Taylor, 510 Capp Street, San

Francisco '; ;;. -.]'
One cupful of sugar, th«ee beaten

eggs, one and a half cupfuls of flour,
one and a half teaspoonfuls baking
powder, one cupful.whole blanched al-
monds, one cup seedless raisins • and
half a cupful of sweet cream.

Salad Kolls—One quart flour, two
rounded teaspoonfuls baking powder,
half a cupful butter, two eggs, enough
flour to make a stiff dough; roll" thin
and cut in. any desired shape. These
may be baked in a quick oven at once,
but -are better to stand In; the. pans
one hour before putting In the ,oven.
Brush with milk just before baking.

Graham Finger Rolls
—

Into \u25a0 twoIcup-
fuls of graham .flour stir, a Bcant cup
of sweet cream and one teaspoonful of
salt. Sift.flour on the kneading board
and roll under the. hand a taTalespoon-
ful of the dough to the desired thick-
ness and length. Bake: In quick oven.
These are crisp . and of a delicious
nutty flavor.;

Rosettes
M. Mentel, 357 Scott Street, San Fran-

cisco ,"

Beat yolks of
-
three .eggs well," add

one quart of warm milk,butter size of
an egg cut into bits -into '* the milk;
pinch of salt, three, large cupfuls of
sifted flour,- to which add, two ..heaping
teaspoonfuls of baking-powder; then
add the beaten whites ;of the, three
eggs, mix thoroughly, drop on;a but-
tered- pan with spoon and -bake quickly
in hot oven 15. t0 30 minutes. (Very
good.) ; ..Uye Bread

—
Make a sponge of white

flour and let it rise over night; add
two-thirds of a small cupful of mo-
lasses, one teaspoonful of salt; one
quart of milk and ..water, equal parts,
and mix in enough rye 'flour to handle
and make Into loaves. Allow the loaves
to rise again and: bake; in moderate
oven one nour. •;•;'. .;

Sally Lunn—One
*

quart ;of flour, Into
which mix two 'large ;teaspoonfuls of
cream of tartar and .;three; large table-
spoonfuls of sugar and a pinch of.salt.
Then add two eggs well beaten,' a piece
of butter, (melted) size of an egg, two
teacupfuls of warm milk,and 'mix all
well;.add one teaspoonful of soda dis-
solved In a~ little milk; stir all;:well
for a,few minutes; bake In two round
pans or tins from 20 to 30 minutes In
hot oven. . . ; ::. . .

Raisin Bread—One, yeast cake -dis-
solved- in a little-warm'-;milk, one and
a half pounds, of * flour,- one.:medium
sized cupful of sugar (granulated), one
pinch of cinnamon, 'or;more. if desired;
eight kernels cardamom,; powdered fine;
two eggs, one -, cupful< sultanas,. half a
cupful dried currants, V washed, dried
and well floured before using;ghalf Ia
cupful finely,shredded* orange and clt-'
ron peel mixed; r;three ounces -

melted
butter and lard or drippings. .Slftflour
three times, etir in yeast and mix to a
Btiff batter with warm'*milk;~allow- to
rise well;- then add^ eggs,; sugar, 7 cln-'
namon, cardamom, shortening, fruitand
half a t teaspoonful .= of=salt. Mix thor-
oughly, pour ;into oblong Jpans, ;allow
to rise again . and: then •*bake ;In'?• mod-1
crate oven "45 \u25a0 minutes :to;1hour. Short-
ly:before "taking;,out tbrush tops -with
the beaten. white of an egg and a.little
milk ;mixed. ;;This

'
gives the :bread •a

fine color and ipolish.:

Ohio Brown Bread
Frances r./JW. Immhch, TiO4 Wlcksoa

Avenue, Oakland
To bnev, pint*<?of f.sour,1 nillk''\u25a0* add one

level", teaspoonful' ofibaklng* soda.' .-\u25a0\u25a0 Add.
two: eggs- well v.betten* and one cup
sugar. Thicken *ywith ' graham, flour.
Then add one tablespoon of melted lard
and; halff

a" teaspoon* of;baking* powder
and half a cup ofjralslns.. . ; ;•.,.;, r

Bake
"
Iniround- cans \injaIslow 3 oven.1

Ihave '\u25a0'found r.thls^very;;- excellent.
One: point, ofimerit Hsiln-the ;fact |that
itvis :baked, inot.ssteamed.i-and .so :re-
quiresmuch less;tlme*to cook.i

'Graham",. Bread ./'
Mrs. Thomas •:H.

-
Cone, ,3042 ;Treuion t* Street,, South •;^ s.. ;

ci Two
'
cups -.'of "graham »flour.' one/cup

of; sifted twhiteuflour.jtwo-thirdS't ofKaicup of;molasses; 'one tandsa>half!cups*
•of souri milk;and' half,!a;cup ?of chopped?
iwalnuts.'StOneJteaspoonfulpof/saltiand^
one.i teaspoonf ul:ofißodaA the; soda, toibei
dlssolvea'inia'smallvportion ofitne sourj
milk: \u25a0-;-.. ':ti. -•;-:. 'i^<V;-^"suVZ:H:-[r-;-'i3ii-4
.iBake 'in:a;slow,oven Ihalfjanshour.,and,
then increase -the, heat \slightly,until-itIhas;baked!one'hour. ;

- . -„\u25a0
- --;--1 •,

Steamed Graham; Bread »\u25a0)

'. 31iss McConathy, -Cloverdale,'< Cal. '

Pass together .through a 'coarse .sieve I
two cupfulsiof- graham *.flour/ one; cup-
ful of;.whlteVflour,-twd: teaspoonfuls of-,
soda and; one teaspoonful of salt. Mix:
thoroughly with• two-thirds of a ;cup-
ful of molasses and

"
two cupfuls of

thick Bour :m11k..:" Steam three -to, four.r
hours. \u25a0-\u25a0:-: :^..-;,

" ,' -.' .-\u25a0 ; -V.;_-i" '-\u25a0/:'<\u25a0
Brown Bread— Mixand "sift,one cup- /

ful of corn imeal, one cupful: of -rye
;meal, Ione .cupful .of graham flour,

tnree-quartaits .;of \u25a0\u25a0, a".
"tablespoonf ul '\u25a0\u25a0_ of \u25a0

soda and one teaspoonful of-salt.- Add
to this- three-quarters of avcupfuU of
molasses- and one pint of"sour milk.
Turn' Into : baking powder.-
boxes, filling,them only -about two-,
thirds

- full.;; ,Steam .two '.hours/and •'a
half.'-";lf -sweet :.milk: is used, take- one-
and. three-quarter cupfuls and .use jhalf -\u25a0\u25a0

a tablespoonf ul "of ;soda "in-place -of
three-quarters' of a tablespoonf ul."

'

Rye and 'Indian -Meal Bread;; (For Dyspeptics)

TenaJAppleby, EspartoV.Cal. /„
\u25a0 Scald half \u25a0'; a - pint of Indian ?meal-:
with a,cupful. of -boiling water; >;when

'

lukewarm mix
• in*-one pint of=\u25a0 rye ,flour

and one cup of 'yeast; adda little-salt'
and; knead as ,for other; bread; bake-
two;hours. , ; J

"' '
\u25a0• \u25a0 i' \u25a0

IEgg Biscuit—Sift
'
together one quart

lof flour and c three heaping
'

teaspoon-
fuls-of; baking; powder; rub ln-^butter

Uhe sizelof 'an egg, add two.eggs,, well
beaten; one tablespoonful of.sugar and
one teaspoonful of;salt.'- :'Mix.: quickly>\
into a soft dough, using one cupful (or \u25a0'
more, If needed) \of milk;,roll :out \al-
most one-half "Inch;> thick, cut into .bis-
cuits and bake; at once. i

Italian Rolls—Work a quarter of,a.'.
pound, of.'butter^T- well Into one pound
of

-
bread \u25a0 dough iandIroll<out "about ;one- -

half lnch^; thick;: cut strips nearlyione--
v inoh wide ;and seven \u25a0*• or eight'inches
"long and -sift'over.; them; fine: cornmeal; v
place, apart,- In"-a .buttered 1 pan.vand,
when light bake >In> a';quick \u25a0 oven. '.?-\u25a0 s .:

Indian Puffs— Scald one pint of milk
and pour over a,pint- of Indian meal;
add' oneiplnt of cold Jmilk, three >eggs,:
with the whites ',and • yolks beaten sep-
arately, >and- a

-
littlei;salt; « bake in-,}'heated gem pans.

Mr«. K.•ih' Hlnes, VLnurel 'IJell,[ Lake v.
-..-\u25a0

\u25a0

:>. ;"CountyV Ca1. ;,.".; ,\u25a0;-\u25a0.-\u25a0\u25a0--
Make ?a biscuit *dough; using a little

'

more *-•baking powder.- than ordinarily;,'-

the-flour "must be 'well;,sifted 'and the
'

mixture '\u25a0•\u25a0 soft and light; rolliout ilm.a>
sheet as for.biscuits and|over the sheet |
spread smelted übutter; > sprinkle.'-.browni
sugar.^from which allvlumpsihaveTbeert-'
removed,"-- all \u25a0-• over!: the smelted.? butter, !

then add a dash of;cinnamon :lor flavor-,.
Ing;; roH:> the? dough- so' prepared-ln •\u25a0at-
long roll,"cut-in slices about^the. thick- .
ness of biscuits,; rollinmelted beef suetj'

•*• and \u25a0:•- lay.-.in :pan, £avoiding \ too . much v
crowding; sprinkle' more' sugar and cln-
;namon >'.over '•the i.whole ;and \u25a0bake -.in",a"
hot^oven.1 The ;muffins ;should' come out
crisp- and ;fluffy and are delicious; ;.wlth •
.hot-coffee* for breakfast.-

_ • . - -
r-.

Swedish; Rolls.
'

Mrs. liUlu'W. Brown, Kenwood, Sonoma .
\u25a0 .•\u25a0:•\u25a0;[.;.':;\u25a0 County,'; Cal. ; '\u25a0 ; '-<:>:\u25a0?\u25a0+/

.- Two tcupfuls of;,sweet :milk,/one*egg,
aYlittle:salt.;at quarter ofja cupful \u25a0:• ofJ
sugar and half;a;yeast icake.t dissolved;;

\u25a0 stir,these >.ingredients jtogether and add ;-
flour enoush sto \make \u25a0 a ;thin ilets

itt rise,' turn out on a'board and' cut .intoIstrips; roll up, let *rise -agaln,\ baker 20 ;
minutes.:-- -:i., \u25a0';"- :",'V'->':.5-v '-\u25a0.- '-\u25a0 \u25a0','

;.:,. Cuttermllk BoHfr-Into-two cupfuls v;
of.ibuttermllk*stir \one s-teaspoonful".ofs-teaspoonful".of •>'.
saleratus dissolved In allttle.hotiwater;"-
;beat' lnto 'this abou tifive,cupfuls of'flour f-
nnd bake :_ in>roll*,pans.

;sara\,M. Bunker," Mill Valley, Cal. :
0tRoll out'raised doligb^a quarter of an
vinch% in*ithlckness ;;w cut;-

-
into ;;equal

'
\? squares, ;putia;spoonfuh offjellyiatione;?

icorner,-, roll
-over and iover;'wheniraised -;

-light'bakeiinia«hotioven. :: v ;.*, ;\u25a0 'v j
v?5v?5 Prune meat i'ofithree*;-;
istones falso: of add t::'to*them "Ifive sugar; E•
ftq\\\out praised tdoughSa? quartern of\u25a0* an >

-'finger lengths;; fold]lnttlieprunes,;shape^
>.themilntoj oblong 'sticks tand*bako*in?a t
hot!oven. •\u25a0«

Wheat/ Bread j ,
Mlns.A.W., Oakland, Cat.

Sift flour,' take one teaspoonful lard
and Jmelt? ltroripour^on?a> littleiboiling;

1water,'-; addItwo ,v:,
v:teaspoonf uls *salt, oneI

quart> of.'lukewarm* water; and "one. pinti
of :7::7: yeast ;&add ftflour,*;mixingi;\vith r a*.»spoon; untilnearly^very. stiff,"then 1knead ;
andimlx^with,'4the*hands. :untll>*smooth;'"
do =thislat |night;:lnithe; morning 'flour'
molding iout-^and^ divide"
intoiloaves ;iput 2 them tinigreasedi.lt lns."-'let •: rise ;\u25a0 tlir;very«lightsor ."more "i,than ii
double j.the^ slze;y have ;\u25a0 ovenft quiteihot
atifirst:ibakeiaboutjone ;hour.-v-
;:. \u25a0 Dellclous^yc.'Bread— Take tlie^water:
and

'
yeast ?as*f or swheat? bread, at knight

'
andVstiriin>wheat;ort rye -flour*to;make "-.
a sponge about as stiff as stirred cakes;
cover," and;in~ the morning-add:rye flour,
stillyas +:stiffs as r.can^be

\u25a0greased stins;half ifull*'onlyrlet:rise^ till*;veryvlighttandl b̂ake sfone j>fuJl?hour>>^
•,',,To vMake#Yeast—^Take tone v pint:of
water ;in.'.which £potatoes «have ibeen .
boiled '(a "good 'many*potatoes,>'so». the
;water |will«be|strong) ;*.while 3 still
add three tablespoon fuls of granulated
sugar ;?,letsthis iget&very.? cold, > then tadd •

!one|compressed ryeast?: cake (dissolved i
iIn"a" little!cold ywater);! puts this]mixture i
iniaiquart* glass jfrultfjar"andiset^ltiin^;as.warm< ;(hot*hot)j?place;j leave alt's till.;
foam* comes Xtos the*top torsiuntilSwhen*
Slooklrig;ithrough!>:ityyouWcantjsee3the !;
1particles <risinpi;^it?is!then?readyj.to!use.*<';
f.ltgmustSbeJused^therJsameKday^ltslSj?
made; *start ;it^at-noons ln^summer? and.-

in the:morning in:cold weather: save
out one cup, put the rest in your bread:;DUt.the cup saved in a clean jar; it will
keep in a cellar or cool place a -.week
or.'.until inext .baking -.day, s when

-
start

again; same as ,-.before;* only, leave" out;

the yeast "cake :and Instead add the cup
'saved -. when .the ?.water and "sugar ara
cold.- r This :can^be'^pt \u25a0up indefinitely
ilf^the "cup of.*yeast avedtout is not

:t: to
4spoilj^j<??'>^ tT*"?^"

\u25a0\u25a0•\u25a0•.- VPerfect. "Murtins

Mrs". H. C. Townsend," 2167 San Antonio
'...." \;Avenue, ;Alameda . #' .
iTwo* cupß^ flour,7 sifted; ;:two, eggs,'

\beaten ;jtwo• teaspoons Ibaking powder;
one "large fecup^milk; -one tablespoon
salt: one tablespoonvmelted butter.**"^-
I:Sift» dry? ingredients, .mix to r.a? stiff
batter and. add; the.. melted butter last.
Bake in*gempans to.a;golden^brown.

'

'\\\'^Raised ;Rolls

i A.C. Jochmus, 'Pacific Grove, Cal.
>,Heat7twbTeupfuls*6f •milk,":add three'levelr^tablespoonf uls.;'.of -^butter."*, one
tablespoonful of:sugar, a, pinch of salt,
and when lukewarm add one yeast' cake
dissolved in half a cupful of lukewarm
.water ,itand ?\u25a0' mix.;with', two«quarts .ofiflour;^let*vrise.'roll»'out „half sails;inch
j.thick; or 4less,",i cut? Intlarge grounds "and
spread each; with soft butter; fold,over
and press 'the 4edges together ;;let riseandibaketin; a*,rather? quick* oven;.O

THIS
month is a busy one for the

gardener who wants to give his
plants an early start, and although

many of the operations recommended
for December can be carried on in Jan-
uary with almost as good results, ItIs
well to be forehanded, as a stretch of
bad weather later on may make plant-
ing impossible.

In this locality all the hardy annual
and perennial seeds for early spring
blooming should be In the ground by

the end of the month. • Sweet peas sown
now willbloom inMay; they should be
planted from 14 to 2 inches deep in a
good, rich loam, for while they are
among the easiest of plants to.culti-
vate and will grow in almost any soil
in a sunny location, they of course
flower more freely when planted in
rich earth.

This is the time to sow pansy seeds
in boxes and place them in the sun,
either indoors or where they will be
well protected. The seeds should be
just pressed into the ground and barely

covered with earth, and when the
plants have made a growth of about
an inch they should be transplanted.

These pansies will commence to blos-
som in the spring and will continue
to bloom all summer, although in the
hot weather the flowers are smaller.
In the fall they become larger again

and under favorable conditions they

will blossom until December, or even
later.

Bulbs can be planted almost any time
this month for blooming in May, that
Is, if they are good and solid. In buy-
ing bulbs be sure that they are not
soft and spongy; they must be firm,
and fairlyhard. If they have sprouted
& little they can be used, but they will
not grow -well If they have sprouted
much. Before planting remove any side
Fprouts that there may be, as they

take the strength of the plant and
never amount to anything in them-
selves.

A good, rich, lightearth for general

use can
'
be prepared by mixing one-

third sand, one-third manure and one-

they feel as if they were injuring the
trees or setting them back when they
cut off all the side shoots and reduce
them to mere whips standing not more
than three feet high; yet this is pre-
cisely what they ought to do to give
their saplings the right start. All
bruised or broken roots should be cut
off smoothly, and the little trees should
be set into holes two feet square, which
have been lined with rich soil. The
roots should be spread out in a natural
position, the coil should be well firmed
and tho. young trees should be watered
frequently until they are well estab-
lished.

December is also the best time to
put in your vegetable garden. Prepare
the soil as you would for flowers and
sow your seeds Indrills a foot or more
apart. The radishes and onion sets
which you plant now will produce
radishes and green onions in three or
four weeks; the turnips, carrots, par-
snips, beets and spinach planted in
December willmature InMay, and early
green peas will come Into bearing in^
March. . •

Some of the vegetables will have to
be planted first in shallow boxes, kept
in the house or in some protected place/
and when they have grown to be about
an Inch high they must be transplanted
to light rich soil in the garden. Let-
tuce requires this treatment, and so do
cabbage, kale, Brussels sprouts, cauli-
flower and celery, and all of these
plants require a great deal of water.

Rhubarb, artichoke and asparagus
roots willdo best if set out in Decem-
ber. They require arich, lightsoil, wet
but well drained. •

Parsley, the little garnishing plant
that is almost indispensable to the
cook, can be raised on the tiniest patch
of ground or in a window'box, and, the
seeds maybe sown at any time through-
out the year. Before planting, parsley
seed should be soaked over night In
lukewarm water, as It Is slow In ger-
minating, and the ground should )•$
kept just moist until the plants are
well started for the same reason.

Strawberry plants put into the ground
in December will start bearing about
May. respberrles started now will pro-
duce a little fruit the first year, but
loganberries and mammoth blackberries
willnot bear until the second season.
Plant one year 'old roots, as they are
much stronger than tip roots and much
better able to bear the shock of trans-
planting. And give all of your berries a
loose, rich soil, as that is what they
like and thrive best In.

Among the quick growing evergreen
vines which can.be planted about the
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AMONG THE ARTS AND CRAFTS; THE NEW JEWELRY
WHAT WOMEN ARE DOING

Tno pieces of sterlings silvery tableware willhe .awarded next .Sunday.

December 12, to' the best rules for making Christmas candles. On the followlnK
Sunday, December 10, tvroinore sterling silver prlees -vrillbe",awarded ..to"koine,

of «he miscellaneous recipes now. In>hand, and the^ folloVrlngr.'Sundajvpeceinber'
2G, two more prizes of sterling sliver tableware willbe awarded for the two best
recipes for cooking meats, your recipes for the mo»t tasty and savory ways

of cooking meats all this week. v Do not send any more rules for confectioner?-.

There are schools of 'needlework in
Europe,"; particularly noted ones in Eng-
land; Germanyrand Sweden, where the
designing of /embroideries is made al-
most*as :serious a, study, as carefully
prepared for as ;.would _be the .design-
ing of mural paintings; where the tech-
nique of,needlework Is studied as thor-
oughly as; the technique of the brush,
and where color schemes are carefully
thought-out, and- the . capabilities of

.the different ,. materials painstakingly

tried- arid'- tested.*;^;-;
" -Itiis'from -these schools and centers
of the study of embroidery as an art
that most ;of;the new styles and devel .
opments -in:lneedlework :come." But it
must be confessed that,- while the origi-
nal" examples are .very often beautiful ,

•and; are always highly,interesting and
individual,*,the copies sometimes degen-
erate into_; mere freaks and parodies
under inexpert 'hands. \u25a0

The question of stitch direction is
"one of. the most Important in;embroid-
ery. .It,is,akin to that* of the direction
"of the ";lines :in. pen antf-ink work,
whereby the different textures are rep-
resented. ~*Of<course, the heaviness and
length .of.'the stitch, like that of the
line, Is^also: to ,be" considered.
_;'.' It is on these points that the Euro-
pean schools, are especially strong, and
in looking at examples of their em-
broideries, one is often moved to en-
thusiasm ;by;;•: the cleverness and the
wonderful, knowledge of their medium
shown In"the work.
.The three sofa pillowsIllustrated here-

"withjare."examples of,English needle-
work; tfnd", they excel in all four of the
things required* to -

make a good piece
of.,embroidery. They are all done on
the same \u25a0•- material, a heavy silk and
linen chambray, .having .a* changeable
effect of,grayish, brown and green, such
fas]one often sees in. this fabric. The
embroidery in.each -case is executed in
the .wood fiber or vegetable silks.
••_-*In.>the" design".of the oak tree and
squirrels 'the tree itself and its leaves
are stenciled land then worked in
long; and .short, stitch and dull blue
greens; the acorns are. ln satin stitch In
shades of grayish brown,' and. the little
squirrels /are executed also in satin
stitch-. ln:shades iof dull old rose. The
stitch direction in-every portion-of the
work Is;perfect, but what is especially
worthy."of notice is the .way the squir-
rels have been made both more conven-

*T~*HIS is f the busiest season ;. of •the
Iyear; for the embroiderer: as soon

.X .as Thanksgiving is past;. Christmas
seems very < near at: hand, and.-, the
making of whateyer presents have been
planned becomes •\u25a0 the --one '.-most '.'-vital
and -pressing; occupation.'- ';- \-_\--

In almostanylist of Christmas gifts,
"made Tby:the\woman ;who] Is,'. fond, of
needlework,' at least one sofa" cushion
is*>pretty 'sure .to; be included.*- -They

,are \u25a0 favorite subjects-,with embroiderers
because .they, -offer particularly

'
at--

tractive' surfaces for; decoration, and

also /because ':no."home ;can have too
many of

'
them/ -They; can/ be

-
given 'to

bachelors or;young '.women
--

friends, \u25a0to
old or !young alike, • and willbe equally
acceptable 'in' almost ;any« case. \u25a0;

'

.v.The sofa' :pillows-made ;now !are in-
tended,;for./use.' f/They s are not "perish-
able of,'"lace '

and;, silk
or satin]whichAvill crush and lose their
freshness: if any]one .should -happen to
lean ;against i- them.

-
On."the contrary,

they ? are, always !.made ,of v some ;firm
material t which jis:washable or. easily
cleaned., and they, arej embroidered •In
wash \u25a0 silka or "cottons "so that"they may
really\ serve ;the purpose for which
they are intended. • \u25a0'\u0084";-' '.-.."-

There are many beautiful materials
that are suitable, and one is "constantly
coming;r.across ','-. new .- weaves.' :'".The
crashes and linens and denims and bur-
laps V:and;" craftsman, vcloths \u25a0' are not
new, ,but (the? silk r poplins and a kind
of"silk;and ilinen "chambray* and;.some
of.the canvases and fancy; linen« weaves
are^not} so ;familiar, at -least 'for this
purpose. •

%; \u25a0\u25a0'\u0084".\u25a0\u25a0''"\u25a0' '::\u25a0['': '-' ;.'/'.;
The 'jgreat -variety of;materials and

styles; of embroidery to;be;seen in* the
displays: of f.needlework i,this jyear vis
almostJJbewildering.";;: Each ..time":;;that
you :\u25a0pass ;through \ these -departments in
the / stores are .'surprised ;;to*•find
newjarrivals the embroideries;
neW;imethodslj -of.^'needlework'; or^new
uses [ot ", the!old .methods.Tcl ever adapta-
tions familiar' materials -toIserve
fresh" purposes,'; and • new.'deslgns which
giveHhe ]old

'
methods ;arid 'materials |an

altogether different ?and'; novel.appear-
ance.;^ ;v ;.' -X",","'t \u25a0*'\u25a0' •--\u25a0- •'"\u25a0\u25a0\u25a0V'i..' ?\u25a0\u25a0.', \u25a0 \u25a0 \u25a0'-.
iThere are'f our things which are '-con'f.

cerne'd'in";thejsuccess;of a,piece of.em-
broidery,*.; the*,- first .:Is the., design, ;:the
second £Is .-the 'scheme, the 'third
isithef. workmanship,^ and -theIfourth is
tliejmaterials ;which;are- employed." :.
*\u25a0<i'__.-\u25a0__" i

_ _ . * '-
''*' \u25a0\u25a0\u25a0.\u25a0\u25a0\u25a0-- *

\u25a0 -.-


