ki

L B

] redd Tor domesti

(Raeriilce

"

' HE GAZETTE: KT. WORTH, TEXAS, SUNDAY, OCTOBER 4

~LADIES' DEPARTMENT.

EDITED BY MRES. M. R WALTON.

PUE
o Mss, M. L "Var30¥8, Fon Worth. Tex.

f1epERE NOTIcE—All communications iotended for this department sbould be addressed

e —

WOMAN.

ONE

W J. Lampton in Detrolt Free Press.

1‘ 1 i 10 hless
"\: : :'-_'1:; 1t‘['\i I“ it aak:
Blie
A
U
i
:l fia ]
™~ BEIEF
0! 5 b terplexed and eccles-
lasti nded by the problem of
woman® perspihicre, in the meantime
she r +on in
a oreelf on the char
i: i L ST
pli 101 wort, Wi s wise
;.‘ ) o baliol s Un open gles-
tivms,  hut + irend of  public opinion
w al long before the wise ones
ha isfactory concl
» Lo vote and wi $
[1H in poatical affairs. A
truls Tt judiviously,
i ( r growth!?
Thisee ¥ noneed of los 1
[ ' 1 i eXarn
{ ! hicf 1men
ot
:..\. the
i - \ have
gt »f women in
- Thie lI-"|'<..'-..
i Cll L1513 £ NS have.
thy 1 I Wl been conspeeiied
A0 g 1115 B ih-
il L
Whiie m vihugle ovier the expediency
of gra b by The
Wl Tanoe g =

) witt of the' Grind

v 1o Ue thior HpIppesE o maErcn

i de witly good men inoall work that
Tep . ¥ i * T ] 500 .\'f
i e ni thiul

B Lt elopment  will  result.
) anks sufticient to stars
revolution: what will beneeded in
Tur will be women ted 1o
Wy ¥ sl o sive permanetics
i tazes oa for tnis the masculine
at is potl needed: 4 wolan nobly

f 1 alone cie T the e uiremonts,

uvestment

ai a

5 that are

undors:
ana wisll

ping the

"N F ]
i 110 be the air
£ . v this in
T i o i i re-
X . There
\ it that one's pidites
5 t pass corrent in-any soctety if
upon good willl I your ac-
Wby o d Bt your -
Hte vill be inlwerent wud siocers, and
L1 ne conditions your mun.
¥ t y be cotrteous, if not
hink un
’ s thatt ian
] rue, but a
A * L would
1 RS
I usod tog
1.
& & T snned the woman's
v vexposition, and
shore drive, in
i r 1 . "
1) t Desimiing
v Hines and the
offioe 1 wt she is tu
. L ius to govd ugl, Men in
2 15-§n ¥ i with tonls
ntid sl structures for dif-
t pting itnn 14 them and to
10 [ oarryving out
W 1 are ubt men's Gequal
1t there is no law, plivsical or
o nat can £es Sniroin astvoess-

.
upetition wherevier piysical sirength

the prime fag

won wen fatl i

stic and

0 is br

= rause for

sy

seek prat

o lopp there will be |

Is expect to b

; it i thigr they
iraze those o
perficial ik

ad,  Solsmon bl

net anen, and

sutis(y her

extended ex-

rapoe in this line, and
g shout fovor bein

eouty vain, buta good wife |
1 the Lovnd.

-9

ris, dear girls, aveid as you wonld all

jrarsaness those exir HOCSs I conver-

Fation which are the o » of refined. Do

< you wers ' for that
ita™ when 3ou ounly it

or companion is *‘jolly,
. that your Iriend Is
et nor enltivate the ungiic
ou know.” These are oniy a few of
¢ om the fair page that should be clean,
well ciedson English. In aping the slang
girls that is loud you
trie refinement, and lose that
etness of voice and chasteness of -ex-
on which is the inexpressible charm
3['a genuine girl. 6
1t is well for romantic young women to
emember Rit 10 marry aman to reform
it while it may preveat the ennni of has-
fug nothing to do. is not & labor that often
esults satisfactorily. A woman who mar-
+4 (as they usually do) the *“‘best man in
be world" is apt to find a large esough
antract, without taking the additional
rden of worthlessness or ey

isin

of the bosrs and the

PR}
Y

eiter endire the ennui of so idle single
e Whan 10 undertake to remould 4 charac-

i from last season. It

ter that has demonstrated its inherent
weakness, 000000
CHAT ON FASHION,

You would be fashionable, of course you
wouid, aud the enigmn presenting itself to
the majority of women this season is how
to be fashionable when the purse-sirings
are drawing tighrer than ever and papas
and husbands cry “bard times,” generally
meeting the request for a little shopping
muney, with the assertion that “money is
tight,” whatever that may mean.

Money markets are not queted ian fash-
ion’s halls, and the demand that women in
soclety must be fashionably dressed is in-
exorable. And t.ous the query, bow 1o
eronomize and yet the world be no wiser
for oue’s doing, is often uppermost,

Difficult as this is, it is not iinpossible,
anid a few hints from one who Las had some

¥ 1o observe the incomiug of
siyles may not be

tuinn and winter

anuss,

Iu the first place every woman who
wishes to appear well dresssd must give at-
tention to her millinery, and the prevailing
styvles in hats aud bonnets favor thetaste-
ful and the cireful. Last summer's sailor
hat ean be made modish by
brim, enly a few rows of braid being re-
quired to form 1. While it is true that
plumage will be freely used in trimming, it
is also truc that the inexpensive is much
warn, “Coque fenthers™ isonlva foreign
name for the feathers 1o be had in every
poultey yard, and those of chickens, tur-
keys and ducks and the ke are much
sought after. Chicken wings preferred
to those of other Jowls, beeause they are
broad and are well adapted to the mo e of
irimming huts at theback. Felt hs are
communly clese-fitting In front and Ligh at
the back. These are usuaily trimmed with
rolls around the Eat and bows av the bock
of velvet. in color with the
vostume. Feather tes or short plutes
Chicken wings prepared
at home must be ¢l ed carefully so ns oot
to disturb the feathers, and rhe énds of the
quills dipped’ into gum arnbie, Let them
50 4% to liold the feativdrsin plice. Bon-
uets are so simple that asyone with taste
care moks one; o bocoming shape, o little
sitk or velvet, three or four yands of rib-
von, some short plumes, are all that is re-
quired If the fingers that handle them ave
Most of the bonnets Live strings

narrowing the

harmonizin

al

are intermixed.

skiliful.
amd some are arranged to tie at the back
under the hair—a revival that hints of a
t hair-dressing onee known as the
“ehignon, and then carried 1o 4 disgust-
ing oxtreme that it is beped will never
again prevail

The woman who cannot afford the ex-
traviaguaces of moneyed sisters and yeris
possessed of @ desire to appear well can
exercise her good sense in the purchase of
dress labrics that are not the very latest
importations. While it is undoubtedly true
thut Bedford conling and long-haired pluids
are popular and the faet that merchants are
having special sales of suitings, still oue
r purchisse for the winter a suit dress
look siylish if the emuvroidery or woven
u is not in too sharp contrast with the
groutsd—there wus never a
when contrast was more shunned and har-
mony mwore sought ufter. 1o buying a woel
dress there is true econoemy. and if the color
i= well chigscn there i good taste in the
cholee of plaln coods: fashion this seuason
copcedes themn to be the best. Many fabrics
show hairy tufts; and some havethe surfice
covered with black and white huairs, Maost
of the wool plaiids are indistnet in patlern
and quiet in co

Cheviots and serees are mide with the
skirts walking length finished with a sim-
ple hem; a few upturned pleats at thewaist
and fan pleats at the back. These gowns
are made with jucket basques showing
plaue shirt front, or a regular resfer with o
llouse waist of sllk worn underneath. A
pretty costume 15 of hrown striped camel’'s
bair.

The skirt apparently opeus in front over
brown faille, und the side draperies (as well
as the bottom, und indeed, every edgel ure
bordercd with a narrow, brown silk gimp,
The basque is slashed and bordered like

style ot

Sedsall

the skit,

Thetroot has asimulated girdle of brown
fsille, studded with large »puil heads:
Above this is o Tull vest of biscuit colored
fuilie (everything is fallle now), and the
same, studded with more

rs‘are the

beads,
back of the basque is eut quire plain,
he seams [eft open for the siashes,
nong the swaller accessories to chic
nothing is moere used that nail-
heads. These are mnde either of steel or
and are the exact reproduction of the
» Worn & quarter of a century ago.
coat bollce Jdiffers somewhat in cut
is cut very long in the
sacic. but only covers the hips. and opens
in front over a long waisteodt, embro dered.
Irimmed with brald or passcmenterie, as
wecords with the gown, The long
lappels ure often of velvel, edged with lace
r narvow feather trimming, as is the high-
stanidiog, square collar.

A novelty in tea gowns is one with folded
front, a wide back and round sides. which
are drawn into folds befow tha waist,

The gown has a dounle {ront, the lower
one of which, made of liniug. is covered
over with a front of fancy fabric, and
cloges with houlks or with hidden butlons,
the folds being so arranged that they reach
over the border of the lower front and com-
plately hide the opening.

The lengths of the front are so folded at
the waist 8s not to b too prowminent. They
ced at the neck, opening into a rounded
. The standing collar is covered with
»d meterinl. The double fronts are ar-
ratged into a fold at the shoulder seam: in
urder to obtain this they are widened
towurd the armhole and then arranged
to £t

T!

best

NOTES.

The dress with half a sleeveis largely
worn.

The tea. ivi ]
o a.f‘:;““ is giving place to a sacque-

Amoig ihe fall fabries the fine French
Serges Wil continue to fizure,
_ With the 130 riding-habit we are resum-
ing the ugiy littla ~*pot” hat.

Some of the new bonnet siriugs are so
wide that they jook Hke scarfs, R

The came!'s hair “pobe."" w order of

braided or embroidered crepe, mukes avery
handsome street gown.

Amone fall colorings green takes a proin-
inent place, and this applies not only to
dress, but to millinery.

In millinery, jet ornaments continue, and
almost all the new shapes show more or
less jet in their garniture.

Coats and capes will both ba worn this
fall, but the latter were turned out in such
quantities last spring that women of taste
now prefer the coat.

The feather bone and the feather neck-
trimmings which were fashionable last
spring, are still more fashionabie this fall,
and are seen in still greater varieties.

One of the preferred garnitures for rich
autumn dresses will be the new lacesin
large raised designs, such as Richelien lace,
English guipure and superb mosuique.

Name cards for dinner parties were never
so small as at present—in fact, they are
almost microscopic. A little bit of eream-
colored, rough-edged paper, with one corner
turned back and held in place with 4 tiny
fork, is the Iatest idea.

Fringes of silk cut jet, shaped to deep
points front and back, and tapering nar-
rowly on the sides, are much used to form
basques to bodies. Stout women like these
fringes better than the basque of lace net,
or kiits of muterial matehing the dress.

HOUSEHOLD,

In view of the place woman is destined
to fill in the world's economy, perhups the
oift most to be esteemed is that of home-
making—many women possess itinade-
gree, but its exercise and cultivation does
not receive the attention that s merited.
When it is remembered that the higlier
moral and physical development of the
race is lurgaly dependent upon the home
that fostersit, it is hard to overestimate
the faculty or instinet, if so termed. which
enables a woman amid the most barren sur-
roundings or with limited resources, to
evolve a home suggestive of comfort and
aven of beauty., There is something almost
pathetic in the efforts of the extremely poor
to adorn the dingy room or in the women
far in the country who. like the other,
stmve for a home-building however adverse
the situntion.

It is worth any woman®s effort. no matter
how smnll the houwse or how dingy the
apartment, to give free rein o a divipely
Implanted instinet compelling ber to im-
prove the home where ber lot is cass. Not
only is it of infinite value as a conserver in
the family of morals and manners. but
amply repays the creator of whitever or-
der iind beauty there is in the four wallsof
home. I Tarmers' wives or othor women
who lead isolated lives would devote more
time agd thought to  brightening their sur-
roundings, there would not be such u pro-
portion firom this class of the inmates ju in-

sane asyiums,

A plain house neatly kept is more at-
tractive than a palace where neglect pre-
sides. In & house that is to be dignified
into i home, the first effort must be in the
line of cleauliness and order; secondary to
this is that of beautifyviog, and
not imply large expenditure, nor 4 crowd-
ing of useless bric-a-brac, making a picture
gallery of oue’s wualis, mor the hanging of
rich tapestry, Clean floors, walls and win-
dows are within the reach of many, and
bright rugs. pretty cretonnpe or muslio cur-
tains, books, and & few good pictures are
not pnattainable, The desirable thing is
thut women give more of their minds and
cuergy in efforts to brighten what Lave too
long been waste places.  All women are not
endowed with that genius that finds its ex-
piession in the highest forms of art and
science, but unto very few is denied that
betier gift which enables them to convert
even o dreary apariment into asoug little
nest, and if their domain bo more extensive
to make each room and the grounds around
cheery and attractive.

in too many houses, and this isespecially
true in the South, the kitchon is made as
unmtractive as possible. 1t is usunily at-
tached to the housp as an afterthought, is
small, illy lighted sod ventilated. This is
Iikely to continue uutil women, who in this
section pow spend much of their time in
this pince, that is suggestive of the disu-
greeable only, take the mutter into their
own hands, plan their Zitchens and see 1o
it that this important room is made as con-
venient and  pleasant as possible. The
Eiichen needs to be large and bave what-
ever tends to make it eomfortable ar all
seasons, The walls, the woudwork and the
windows should be finished suitably. and
let it be borne in mind that it is as cheap o
have the interior brich! s to have it
gloomy. Whatever conduces to render the
work lighter and whatever rest can be pro-
vided for a weary woman ought not to ba
overiooked. and into the whole should gn-
ter the idea of cheerfulness, No woman
will work less effcetively because the walls
are tinted, the wood wvarnishedd and the
ficor oiled  or because stove and tables are
the proper height and there is a comfort-
able chair where she can drop down either
to work or in the short inmwervils ol rest
that may come,

Women are becoming suceessful archi-
tects and there Is no part of the profession
in which they ought to excel more than in
the construction of dwellings. They now
the neods of a house and there is little
doubt that on them this eluss of architect-
ure will eventually devolve. 1In the wut-
ing forthe yood time coming let every
woman interested in houselicepine make it
her study to have things in the kitchen as
cheerful and comfortable us possible, and
in the building orm the improvement of &
house convinee the man directing that she
knows her business and that ber sugges-
tions are wise ones.

CORRESPONDENCE.

Capg. TEx, Oct. 1, 1891

T wish to say through vour columns that
life is too pracious todestroy witl keroseue,
There is no need if any one will adopt my
plin, and I shall be much oblized if you
will print this: )

The best way to kindle a fire with this
oi? 15 to take a quart cup. any old can will
do, and f11it with asbes, either coul or
wood, wet them with the oil and stir with
an old tablespoon. To kindlethe fire put a
spoonful of the mixture in the stove, lay on
a little small wood to catch; it will sur-
prise you how long the flame will last. Tt
1s safe used in this way and always ready.

Mps, V. T. KxowLes,

The directionsare published as requested,
and the vse of kerosene in this way may be
safe; it is certainly notin any other. The
preparation is convenient, but for perfect
security there is nothing to rival fine split
pine kindlings, and to split this is good ex-
ercise for the man of the housa, =

this does

CONTRIBUTED.

The relish that was given to amost ex-
cellent potato salad by the sauce used led to
an inquiry by ane of the guests of a notable
housekeeper as 10 how it was made. The
lady. pleased to have her handiwark com-
mended, rewdily gave her formula. “1
used,” said she, “the eight volks left after
making the white cake, these I beat well
and added two-thirds of o cup of sugar into
a Lslf cup of cream (mitk will doj. I stir
two tablespoonsiul of mustard, one of salt,

one teaspoonful of black and nearly one of
cayenne pepper. mix all thorpushly;
to three cups of boiling vinegur I put & cup
of i;):ll.tdr and while botilﬁing lsl.l.l' r‘i;_uverg;tlm
mixture, stirripg un oroughly
mixed; it is then ready to bottle. Keep it
in a cool place and it will be good until used
up, and 1 find it an excellent and convenient
dressing for any salad I prepare.” Believ-
ing that housekeepers will value this recipe
the directions were carefully noted.

HOUSEHOLD HINTS.

Never leave vegetables in the witer after
they are cooked.

Cover a nail with soap and it will drive
in hard wood easily.

The best lap-rugs to be used while bath-
ing the baby are of white cotton flunnel,

To ciean brass fixtures rub thom with
slices of lemon, then wash in hot water,

A weak solution of cooking soda will
clean a bairbrush without weakening the
bristles,

Outmeal requires to be cooked slowly, and
the water should be boiling hot when it is
stirred in.

Warm turpentine poured into an open
wound will rive immediate relic! and pre-
vent lockiaw.

To got rid of soft corns apply cotion woal
soaked iu castor il Bind it ou witl » piece
of soft linen.,

To destroy the odor of paint in a npewly
painted room put a handful of fresh hay in
4 bucket of water and let it stand in the
room over night,

Naptha Is the best material for lons
and removing paint.  Apply i
coating to be removed and lot it
some time, then serape off.

Ta prevenl salt from clogging in damp
waenther. take o quurt of anid hedt i on
the stove, stirring it constunt When
thoroughly hot stirin two tewsiobnsful of
corn starck, and putl it ina Muson e To
table use, The starch will not e potice-
able in the salt, dud there will be no lump-
ing.
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RECIPES.

Proserved lemon peel.—Muke o
syrup of white sugar; chop the I
fine amd boil it in the syrup ten minues.
Put in glass tumblers and paste papor over.
A teaspoonful of this makes a lonf of cake
or dish of sauve very mice.
auce.—Cook torethier the £
neredients for three holirs, the
Jike catsup.  Eiglteen ripe ton
green poppers, one conful of
teaspoonfiols of salt, oue Tedsiu
of several kinds of spices, two auo
cupfulsof vinezar,

Cream cake.—Two cups siar, six
two tablespoonfuls of milk, ong

thick
on peel

allowing

e it

o=, throe

oS,
) pint of
flour, three teaspoonfuls bakinz powders;

bake in luyers in o quick oy For the
cream beat well one cup of sueur, half a
cup of corn starch, two eges; then pour ina
pint of boiling milk and fHuvor to
spremd between layers.

tasie:

Giy sneps.—One eup ef hiro
onc-half cupof butter, one-hali
one cup of molasses, one tal

each of cinpamon, ginger, cloves 3
powder, one-holl eup of water, 1
to make & stiff dough; roll thew
round calies and bake quickly,
Quickly made bread.—Weigh teso pounds
of the best flour and rub it into owe loi-
spoonful of salt : then mix gradualiy o cont’s
worth of cod yeast wilh o pint and & hdd

our into

of lukowarm water, Work this juto the
flour and let it stand fora co of uours
to rise, at the end of whie Koead

L thy, make wup  inio  loawn ]
in tins, anid bike in o good oven.  Th
suflicicnt for four loaves.

Green mountain cake.—One and ope-half
cups of gugar, one-half cup of butiow three
egzs, two cups of sifted Hour, thivee tea-
spoonfuls baking powder, three tullesposn-
fuls water; bake in jelly pans: for the icing
tuke the beaton whites of two eors and one
and one-half cups powdersd sug spread
on each layer, and sprinkie with cocoanut.

Oyster croquettes.—Melt an ounce of but-
ter and liehtly fry in it atouspoonful of
finely minesd onjon or shalott tir in au
ououce of Hour and dilute smoothly with lalf
4 pint of oyster liyuor, or with a combina-
tion of the liguor and veal broth: simmer
for five minutes; add two ezg yolks. a little
cayvenne, a guart of sliced {uot chopped)
oysters and some mrinced parsleyv: stie for
three minutes, add o teaspooniul of lemon
juice and a dash of grated

turn out into a bullered dish 1o coob
Spread erumbs on  the . divide the

mizture iuto pieces the
small pear, egy and bread o
fry in hot fat,

A fig pudding.—A half pound such of
figs and suet chopped fine, il o half pound
each of brown sugar and bread erumbs; six

and shape of a
1h them and

| ounces of flour; two acid apples chopped

and thrae
5 Deaien sepi-

five: a hali cup of sweet
. the whites and yol
Iv. Il suet = not ot . ase butter,
crepmed amd mixed with the flour. Mix
the sugar, egxs and milk stiv in the ollior
ingredients, put in a buttersd mold, and
boit four hours,

Sauce for iz pudding.—A heaping cup-
ful of white sugur; a half eup of bul v
cupful of hot water, and two cuzs, briken
aml stirved in,  1*ut the sauce in o saoee-
pan, placed inside of anol larwer pan
containing Lot water copk tidl it
thickens. Add the rind and juice of &
lemon,

STYLES FOR ELDERLY LADIES

How to Be Well Dressed, Thongh Middle
Agod anid Even Obese.

When figures have lost their youth and
graceful lines, and silver threads appear
among the tresses, it isa mistake to adapt
etyles designed for the young to those of
riper years. The best plan is toselect from
among the fashions those which meet the
diffienlty best, and teo reconstruct on the
necessary grounds, Black is always safe,
but there are many colors which are ba-
coming to skins and colorings of middie
lifa. Most reds soit fair women as well as

A BECOMIXG BONNET.
brunettes past thsir prime, but resads and
greens generally are only suited to the lat
ter. The present deep, full, grass green
now worn in velvet may safely be chosen
by almost any complexion, fand elderly
women shonld bear in mind thas rich ma
terials srs suited to them: that velvets,
plain and brocaded, silks of the best tex-

mantles as well as dresses splendor of de-
tail shonld not be ignored.

Care must be tyken 13 choosing the pat-
terns of the marterials worn by stout figures,
Horizoural lines must bea most carefaliy
avoided; long straight panels dimlnish the
apparent size, and great care must be taken
in hanging the skirt, especially if it be a
plain one. Longshallow plaits ought to
be inserted at the back of the hips, and it
should be mapaged that a few soft hori-
gontal fulds fall about s gquarter of a yard
below the waist In front, disguising the
cntlines of the figure. The presensstyle
of curting the skirt on the cross is a help
in this class of dressmaking, but striped

. materials must not be chiosen, and on no

account must the fabric be fitted to the
waist withoue plaits, as now worn by young
people. The cross cut materials are gener-
ally more elastic,

The best wuy of trimming a bodice is to
bave either braces or long revers on either
side, narrowing at the waist, covering thae
front darts. A stripe down the center
hiding the fastenings is also goud. Loug
graceful lines must be chesen in the ar

rangement of auy drapery on the bodice, |

and short sleeveless juckers are to be
avoided. Polonaises skilifully manage
diminish the appurent size.

The present style of wearing chiffon on
the front of the
bodice enhances
the charms of mid-
dle aze, nmd often
it is an advantage
to trim one slie
and then courry
the folds across,
I'he waist frills of
lice now worn
ean be used with
good effect if they
are madeto end &t
the side and oot
carriedd in frout,
but it must be
borne in mind it
the hips are big
everything mnst
be done to lessen
their apparent
size, and any ex-
tra trimzing oo
the hips is calen-
lated to enlarge

the fignre. For
tes gowns the
long, peadant

gleeves are desip- MANTLE IN DLACE LACE,
able.  In mantles long sides provetobea
great help to short, stout Sgurca.

With bats and bonncts much must be
left to the individual. It is, however, nd-
visuble to diszuise the nape-of the neck and
the lines which will come beneath the chin,
This will make it gecescary for o bonnet ta
he continned low down in the neck, and
strings made of black lareorchiffon sh
be tied beneath the chin, It is only quite
old ladies who will reconcile them
wWearing strings to caps, but the same re-
sult may be prodored by eocircling the
throat with =oft dinphanous materials
Middle age should abjura linen collurs. In
the first cut is fllostrated s honnet which,
while quite dressy, is appropriate to midille
ooe It is made in drswo fawn crape with
jur bands, black velvet tulips are placed 1n
front and at the side. The strings are of
lace, &5 is the bow tied under the chin, o
the second cut isshowop u stylish mantle
well suited to copceal undue embounpoint.
It tain biack lace with a yoke of black
eilk. The trimmings consist of jet passa-
menleris.

Antomn Woolens.

A commeundable tendency to ligaten the
waight of wonl fabrics i3 noticeable in
eariy importations of autumn agd winter
dress waods. The warm. rich losk is re
tained by rib= arcords, by erape or fleecy
finish. but the stuifs generally ars more
iightly woven, rheir pure weol insuring
sufficiant warmeth for the eoldest weather,
Anpstler obvious teudeney is toward |
shudes of color, of Beige, gray, peacl and
eoral, apd it is said white cloth dresses will
be worn all winter. [For walking dresses,
however, the Paris modistes ars selecting
dark chataigue or chestnut brown cloths,
various chrysanthempm shades of purplish
red and gray bine, dirk mouse color, greea
of both oliva and emerald buaes, and also

black woolens plaided with purplish red,
qr striped or marbled with green, helio-
trope, pomme d’or or porcelsin blne, Phiin
colors remain, as always, the safest choica
both for service and refined effect, buat
figured goods abound in pastilles, in V
slripes, in crossbars aod in marvled de-

DECORATIVE NOTES.

Deslzns for Menns, a Pretty Handbag,
Embroidered Linen Covers, Ete.

A charming desizgn for a painted meno
consists of a single rose beantifully tinted,
with the stalk apparentiy drawn through
a slit in the card. A bunch of violets held
togethier with a ribbon bow is another
pretty design. while a simple, but very at-
tractive arrangement consists of duaisies,
primroses or violets, powdered over the
surface of the card.

A Mandhbagsuitable for workroom, parior
or carringe use may be mule of cream
colored eoutil, thirty inches long und eighe
inchies wide, Fold twenty of these iuches
in two, ieaviuz a projecting picce of ten
inches for the lapel at the top. "Chis will
make one seam on each side. Sbape the
extra plece at the top into a trizogle or a
leat, and slightly gather it scross where it
ex:tends beyoml the bag, then pass it
through an ivory ring. by which it can be
suspended from the wrll as desirud. The
front of the bag is prettily embroidered
with a vinelike design, with jewels inter-
sperséd here and there.  'The baz should be
lined with the sarue color used inthe em-
broidery, a single tint being emplioyed.

Lar:e squures of white or cream linen,
embroidered with cross stitch, are em-
ploved to form the centeérs of quilts, covers
for chests or drawers, chair backs, etc.
‘They are to be nnited and bordered with
crochet insertions and edgings, and are
decoruted with & central sprig or an all
over design in red sud blue cotton. As
tuey can be turned to account in # great
variety of ways and ean be easiiy carried
nbout without fear or injury, theyare a
convenient form of faucy work.

Skam towels, to be thrown over those in
use upon the rack, are embellished at one
end with quaint landscapes or figures,
though the Intest fauecy displays garlands
of fiowers, delinested with long stitch in

silks of natural colors. .

Beauntiful Quioes Jelly.

By the following recipe a Californla cor-
respondent of Good Housekeeping mukes
quince jelly that is “clear, crystalline, firm
in quality und the color of amber.” Pare
aod core the guinces, add onecoffescupiul
of water for every two pounds of froit:
eteam until very soft. Turp a small guan
tity ut a time into a strainer and allow the
simp todrain off. (Heserve the residuum
for warmainde.) Strain the sirup through
a muslin bag, allowing it to drip. Do not
squeeze it or the jellv will not be clear
Measure the sirup, retnrn it to the fire,
and boil bard for forty-five minutes. Add
grapulated sugar in the proportion of one

ture, lend dignity to age, and that in | copful of sugar to every egpful of juice,

Beg, hive wasted 2 small fortune
Lin e r with internsl remeadies as
oo diseases of the skin, such
HES Chilbinins, Danid-

StTr thoronghly to Insnre the melting of
the sugar; when it reaches the bailing poiot
skim well and turn into glesses  As you
value the color of your jelly. do oot allow
it to boil more than two minutes after the
sugar is io. For the entire process use
nothing but granite, porcelaio or earthen-
ware ‘dishes.

Good "Dutch" or Cottage Cheese,
Take twoor more pans of new, thick, sour |
milk apd set them whoere they will get
warm, oot hot. When well wermed through
break or cut up the card so as to allow the
whey tosettle. It will not take losg for
the whey to separate itseif from the eard,
Spread a straiper in acolandsr apd 4ip the
curd into it to drain.  You wiil soon have
a firm bit of curd ready to be salted, unless
you wish to scald it, to takeout some of
the sonrness. It should, however, be only
barely scalded, as longer heating will
barden it. A large chesse can then be
buuz up in a strainer to press by its awe
welight, or 2 smaller ope pressed in 3 bow
under a weight,

Hounschiold Hints.

Salt tonguesshould be sonked aver night,
and then cooked from five to six hoars
Throw it into cold water when doue, and
peel off the skin, then slice,

Io coaking beeis lenve at legst twvo inches
of the top, anld do oot break off the little |
flers or the Joices will be last

To remove rust from Knives cover the
bindes with sweet oil for a-day or two and
then rub with o lowp of line

Salt and vinezar nsed bot will brighten
copper and bruss kottles

A lictle borax addsd to eold starch iy ex-
cellent for giving additiont] stiffness

A tight shoe may sometimes be made
easy by laying s cloth wet in bhot witer
across where it pinches, changing several
times. The leather will shape itselfl to the
{oos,

Art Porcelalns.

Fine table china has siways been dear to
the feminine heart, and now art pottery
bas berome & passion in the aspiring mod-
ern honsehold, where it is one of the most
conspicuons of decorntive olijects. There
are wonderfully pretty things to be had in
the more inexpensive wares, and when one
cotmes to the fioer productions, such ns
Sevres, Vienna, Dresden and the English
porceluins, one revels in art treasures.

CROWSN DERBY VASE.

The English poreelains, including Crown
Derby, Royal Worcester, Doulton, ete.,
are, it may be said, in high faver. Notable
among thess is Crown Derby, well known
among conncisseurs for the brillinney and
purity of ita coloring. Its ground colors
are rich, and the gilding, jeweling and
enameling of the ormamentation most
bandsome. A crown and two D' re-
versed represents the mark of this china
Perhaps the best examples of Crown Derby
are in the exquisite eggshell vases, which
vary in design and decoration from sump-
tucus oriental colorings and form to the
most refived classie shapes and ornament.
Our cut, reproduced from The Jewelers'
Circalar, is o characteristic example ofa’
bandsome Crown Derby vase ‘j;l"’tlhin
ware, oclire, muroon, lurquojﬂ&'ﬂhe and

amber are included nmouy employed
us backgrounds, with. orpamentation

with no avail,
has provided a
L that tlesh is heir to,
e antidote for all
disedses of the skin g sealp,  All droge-
ists, &) conts, or by mailpy

J. 1. Shuptrine & Bro., Savannah, (a
Trade supplied by H. W, Williams & Co.
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BELOW THE EARTH'S CRUST.

Sy burns.
despair.
for every
ctierine is o

The Question as Affected by What is
Known of the Interior Heal.

Many scientific men are devoting thefre
lives to finding out afl that can be learned
about the interior of this wonderful globe
of ours. Oneof the interesting problems
on which they are engaced is the depths
aml geol % mits of the permunently
ifrozen soil. Thoe Briush association
collected o la umount of data on t
question. It has already told us some oturi-
ous things, such as the fact that excellent
whisit lunds north of  Manitoba overlie
frozen earth that never thaws.

The workmen in the deepwst mines §
rope swelter in almost intolerable heat, and
you they have never penctrated over one-
seven-thousandth part of the distance from
the surface 1o the center of the carili. In
the lower levels of some of the Comstock
mines the men foupht sculdine water and
could labor oniy three or fone nours at g
time until the Sutro tunmel § vel the
mines and drew off some of the terrible
heat, which had been 120 degs

The lecpest boring ever made—thitt al
Spnrenburg, near Berlin—penctrates only
£ about 1000 deeper than the
inn well at St. Louis. The re-
imperfect Knowidige is that

RO

re ave more theories and disputes among

physieal sefence, says Goldthwaite's (Gao-
graphival Mugazive, Sonic eminent physio-
1518, fur instanee, like Sir Williag, Tacmp-
son, have believod that the wcrustof the
earth is at least W imiles thick. The
majority adduce good reasons for LSolleving
that 14e crust Is only twenty-five 10 fifty
miles thick  All arroe that the temnperis
ture within the earth continues to increase
85 it docs near the surfuce—at the rate of
oce desree, Fahvenheit, for about every
fifty-five feotof descent.  All irneous rocks
must e fised ot no gieat deyith,

1 t this rate of werense the tem.
13N miles is 28000
*it, which is Professor
wmte of the probabic

It is improti
is¢ 15 mainta
distance, t many physicisi:
at soitie unknown but pot ver

Anzosturn Bitters is uniy
to e the Lost appetd

factured by

1 did not love him: long afo
Izstend of Yes, Ignve him Now

1474 not love him, but to-day
Uread his marriage notice. Pray

Why wis I sad, when never yet
Hue my beart known the least regreg

el XNa? and why,
€, did I sighl

hie cxase;
ughs atlaws.

No analyst can gues
A woman's neasons

1

Sure, 1 110 Know the wound
I gnve s hedled, thot he has found

Love's bleskedness and peace, and yet
Today L scem to see bim stand

With every glancea 1w
Sl plediling for the L

ol o b LR
ged-for Yes.

Hi= carly love for
Apotiivr iives inotha

1= ienid—

love's stead,

5, why then

He muost twe gind thar long avo,
Instesd of Yes, I pave him Na

Perhiaps ihat = the reaxon why
Lroudd the notico with asigh

Bievellat Ed Bode.

One of Chicago's swift young wheelmen
is . C. Bode, or Fil Hode, as every one whe
koows him ecalls him. He bas been kick-
inethe pedals for o uamber of vears, but
first attructed attention by coming in third
in the now famous Polliman road race.
He had a seven minute handicapand trav-
ersed the course from Chicngo 1o Pulin an
in 54 minutes, gaining third pluce for solid
tired wheels. His work will perhaps be
better appravinted when it is stated thus
Boide was omly 8§ seconds bobind Hownrd
Tuttle and only N secands behind Wie-
consin’s famous “Firing Baiger,” lebry
Andeas

Bode was so zrextly enconragad by bis
maiden effort that be determined to be-
come n racer. He has steadily lmproved
and gives promise of doing even greatus
things than he bas nlready sccomplished.
After the Pallman, Bode's next schieve-
ment wis eupturing third place in a twa
mile sufety race at Hockford, Ills. Bode's
time was 5:20. George K. Barrett won tha
event, with Tuttle a foot bebind and with
Bode an fnch behind Tuttle. In a mile
event the same day BDode defeated Tultle
in 2:24. At Green Buy, Wis., Bode defeated
Barrvett, Andrm and Marrill in & race fos
{:g alleged one mile American champions
ship.

E Pretty Ways of Serving Frait.

Tastefuiness in preparing and presentiog
fruit for the table makes it doubly delb
cions. Muskmelons cut in half and thon
oughly chilled on ice hefors eerving are
tempting and much nsed as the first break
fast course on hot mornings. Cantelonp=
ougzht not, however, to be kept in n refrizc
erator with milk and butter, us they givea
bad flavor to these latter. In the country
a good way isto tuck them away in the
grass over night, as the fulling dew gives
them freshness and erispness for bregkfast

Large, fresh, juicy peuches should not e
ehipped up fnto little bits, but cat, aftes
peeling, into twa ur thres Iarge, luscions
looking pieces. Sprinkle granulated sugny
over them and hal! freeze them in the
freezer, which will take about an hour.
Juez efore serving take them from the
freezer and sprinkles on & little moresogar;
serve in a glass disl.

A TEIY pretty way to serve orangs ow
lemon ice is to mold it ia bhalves of osange
p&EL L

Succotash.

Shell or string the beans and cut them
into small pisces; cut the green corn from
the cob, using one-third more cora than
beans. Boil the beans for twenty minutes,
then drain and mix with the corn. Coves
them both with bolling water, add suf-
cient sult; stew for thirey minutes, stirring
frequently, then pour off the water and re«
plmce it with milk, adding butter, peppe
uud sait to taste; stew lor ten minuis
moro and serve very bol

are acknowledged to be the

scientifically prepared

: h consumers. I hey

Ke to suffer. Look upon cheap

Fla

Now used in a million homes and daily increas-

ing in popular favor.




