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Jeweled ornaments for matrons and chaperons.
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HE dressing of the hair in sum-
mer is always a vexed ques-
tion, and now that the aver-
age woman clings to her

pompadour, and yet yearns for the
low coiffure, a compromise is essen-
tial. As the result, a modified pompa-
dour is worn, waving softly about the
forehead, and the rest of the hair is
knotted at the nape of the neck in-
stead of directly behind the pompa-
dour. This causes a great demand for
combs and ornaments to fill in the
space between the pompadour and the

coil. Graduated combs of tortoise
shell are much used, being pushed
sidewise into the hair, running

straight up and down or vertically in-
stead of horizontally, and cutting the
back of the hair into two parts. Two
small side combs in the same design
are then used to dress the pompadour,
and they run not horizontally, but on
the bias. A complete set of these
combs in real tortoise shell can be
bought for the trifling amount of $5.
The smartest dressers do not use
the fancy combs, but summer girls are
allowed a certain license in this mat-
ter, and they wear with whire frocks
a comb that is a clever imitation of
ivory, carved superficially and mount-
ed in rhinestones. Colored stones for
combs are not in good taste. A strik-

ing comb, shown for wear with that
very fare shade of hair known as
spun gold, looks for all the world like
gold dust covered with glass, a finish
much seen in old-fashioned iewelry.
Various materials and designs enter
into the building of the complex hair
ornaments which fill in the space be-
tween pompadour and knot, and mcre
ornaments than combs are being used.
Where the pompadour is drawn low
over the forehead, with perhaps a lit-
tle elevation over either temple, there
is worn a half circlet of goldsperhaps
an inch or more in height, showing a
Wall of Troy or some other conven-
tional design, either in plain gold or
filigree. On either side of this gold
circlet there is a bow, with many little
trimmed ends suggesting rosettes. In
the back the ends are a little longer
and reach to the coil of hair. They
may be in white, black or the color of
the gown worn.

Another popular ornament is known
as the Mercury wings. The founda-
tion is a band of twisted, spangled
tulle, mounted on white silk millinery
wire, which sets snugly around the
curve of the pompadour. Two little
rosettes appear at either end, and the
Mercury wings in white, spangled in
gold, are attached at a most becoming
angle a little to the left of the middle
of the band, and backed with flaring
ends of the tulle. When the hair has
an elaborate arrangement of puffs be-
hind the pompadour, one or two very
striking ornaments may be worn.
One is Mephisto wings covered with
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La pompadour wrap and hood.

sequins. The wings are higher and
more pronounced than those used in
the Mercury ornaments, and they
come in various colors, and are par-

ticularly handsome in scarlet, when
worn by a brunette with a1 scarlet
gown. The other ornament is also

heavily sequined, and shows a stiff
bow knot of gauze or ribbon matching
in color the sequins, and being com-
pletely hidden by the paillettes.

For the girl who has a beautiful
profile and wears her hair in pompa-
dour and puffs, there is offered a strik-
ing ornament which is worn on the
left side of the coiffure, running from
the middle of the pompadour to a
point just behind the ear. This is a
gauze fern leaf studded with silvery
green sequins and tied with ribbon of
the same hue. It is also produced in
white gauze spangled with silver or
gold, and finished with a white bow.
Ostrich tips and aigrettes are not a
summer coiffure even for stately
dames, smart bows of ribbon or gauze
being in much better taste.

Flowers made from ribbons are still
being used, but only in the smallest
and most delicate patterns. For sum-
mer, the single artificial roses of fine
quality, perhaps spangled to imitate
dewdrops, are preferred.

The pompadour floral wreath is the
most coquettish accessory of the hour,

but it must be worn with discretion,
as it requires a girlish face beneath it,
and gives a certain air of dressiness
quite out of place save for evening
wear. The pompadour wreath is not
more than five inches in diameter, and
is made of very small blossoms. It is
worn on the left side just above the
ear. Summer girls at the heach and
mountain resorts are quite in love with
the Alsatian bow in either black or
white, and it is(one of the most effec-
tive and girlish  finishes for the coif-
fure.

This may be said to be a “droopy”
season in dress, from shoulder seams
to coiffure. Violets with long droop-
ing stems are tucked into the coiffure
when the hair is dressed low, and wis-
taria_is used to fashion the coiffure
a la Japonaise. The front hair is pom-
padoured around the face, and the rest
gathered at the back of the neck.’ A
long trail of wistaria bloom, with the
most exquisite of blossoms, falls
straight from the top of the low coil
and almost covers it on one side.

In the matter of evening wraps
there is a great diversity of fabrics and
patterns, but a general tendency to
fluffiness and rather ornate trimmings.
For wear at the beach or mountains
there are exquisite evening coats,
mostly cut on Casino lines; very 166se,
so that the elaborate flounces and?,!»}rit-

rings of the evening summer gowns
will not be mussed. The sleeves are
voluminous and flaring at the bottom.
Pongee, elaborately embroidered or
clouded in self-toned lace, forms dur-
able evening wraps which will com-
bine with any of the colors worn this
summer. Lace wraps are immensely
popular, and these are worn without
lining, or with a lining of the most
delicate silk mousseline or chiffon.
Black chantilly over white is one of
the most popular and effective combi-
nations. White and cream lierre,
dotted net with flounces, and repousse
lace trimmed with ruchings of ribbon
in the same tone, are used in combina-
tion with taffeta gowns.

La Pompadour left many legacies to
womankind beside her name, and not
the least of these is a fascinating hood
composed of the filmiest of chiffon,
frills and ruffles, beneath which almost
any face will look charming. A promi-
nent leading woman wore such a hood
in forget-me-not blue in one of the
spring productions at a New York
theatre, and since then firms who
cater to women of wealth have re-
ceived many orders for the pompa-
dour hood and loose coat en suite.
The coat hangs loosel§ from the
.shoulders, and ‘may be made from silk
‘'or mousseline with very full puff
sleeves finished in long flounces of

Wistaria for the coiffure Japonaise.

lace over accordion pleated chiffon.
| No trimming is used on the collar or
down the front of these coats, because
the hood has a much-trimmed shoul-

der cape and long stole ends. Rose
pink chiffon combined with white
mousseline, the latter showing a

“shower of hail” in embroidered dots,
is a fetching combination. The
flounces are all edged with shirred
velvet ribbon in pale pink, and inside
the facing of the hood is a band of
pink rosebuds. Long streamers of the
dotted mousseline complete the pic-
turesque effect.

Of the making of fichus which can
be adjusted over both head and should-
ers there seems practically no end.
Only the softest and most filuffy mate-
rials will drape well, and these include
plain and figured nets, lace, chiffon
and mull. The fichus must be rather
broad in the centre and taper to long,
rounded ends, which may be tied in
a simple knot. Such a fichu is edged
with thickly shirred ruffles or with
rose plaiting.

A very pretty design in figured net,
showing yellow roses splattered all
over it, was edged with rose pleating
of the net, finished with innumerable
little loops of soft yellow ribbon the
shade of the roses. A fichu of plain
pale blue silk mull was practically
covered with narrow shirred ruffles,
into the centre of which were set at
intervals very small artificial rosebuds.
Coquettish in the extreme was a pale
green fichu of mousseline, trimmed
with double ruffles, through the centre
of, which was run:a-viné and wee
leaves.made from shirred ribbon, with

palest pink chiffon. One fichu draped
over the hair and crossed under
the chin, one long, beruffled end hang-
ing down and the other tossed over
the shoulder, makes a pretty frame for
a pretty face. A small embroidered
crepe shawl can be worked into a most
becoming summer wrap if treated on
the lines of a Red Riding Heod cape
and hood. One corner of the shawl
is shirred into a hood shape, one cor-
ner falls straight in the back and one
over each shoulder, with ties of chif-
fon or dotted net at the throat. The
fringe should not be too deep, and
white is the most satisfactory color
for a wrap of thjs sort.

All evening shoulder wraps may be
divided into capes @nd pelerines, and
they are composed of lace, chiffon,
silk and crepe™ A very smart little
shoulder cape was evolved from cham-
pagne-colored silk, crepe shirred back
and front, the upper part of the cape
composed of. two broad shirrings, sep-
arated and edged by lace galloons in
self-tone guipure. From the lower
lace bands fell a graduated flounce of
the crepe, very short in the front and
very deep in the back, with under
flounces of accordion pleating in the
same color, edged with ruching. The
fichu was knotted over the chest ~ith
long ends of accordion pleated chifion,
held in place with a circular gold
buckle set in jewels. Such a wrap can
be worn with any summer gown of
elaborate design. All sorts of lace
scarfs are in vogue, and some very
pretty scarf effects are shown in plain
and dotted net, edged with lace.
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Some Ways of
Cooking Chicken

HERE is not a day of the en-
tire summer when chicken
cooked in some way is not
acceptable. In fact, chicken

is the very best of the animal foods
that can be eaten during the summer.
“Vhen well cooked this domestic bird
is delicious, hot or cold, roasted, boil-
ed, fried, stewed, fricasseed, or in a
pie. 3

There is no difficulty in procuring
young chickens in the summer in most
all markets. For breakfast, try a
yvoung chicken fried in cream. There
1s nothing better. This is the way to
cook it.

After the chicken is plucked, singed
and drawn, wipe it inside and out
with a damp towel. Then cut it in
quarters or in joints as for fricassee-
ing. Put a pint of sweet cream in a
deep frying pan over a moderate fire,
and let it bubble until it~begins to
color. Then put in the chicken 'and
let it fry until it is a delicate brown
on the under side. This accomplish.ed,
dip out about half of the cream with
a spoon and put it in a bowl: Turn
each piece of the chicken in the pan,
season well with salt and pepper-and
let brown on the other side,- being
sure to cook slowly. When théichick-
en is done, lift out the pieces .and‘lay
them on a hot platter. Pour. the
cream taken out back into the. frying
pan; stir it altogether; let :it* boil
once. Stir in a tablespoonful 6f flour
dissolved in a very little cream.  Let
the whole just bubble a minute. Sprin-
kle in a little salt and a dash of red;
pepper. Pour this over the chicken
and serve.

Broiled Spring Chicken with Cauli-
flower, Hollandaise Sauce. — Pluck,
draw and singe a young chicken; split
it down the back and, holding it tight-
ly in both hands, give it a wrench
which will just break the breast bones
so it will lay out flat on the broiler.
Rub the chicken well on both sides
with butter; lay it in a pan in a hot
oven for about fifteen minutes, then
put it on a broiler. Season it with
salt and broil it quickly over a crisp
ooal fire or under a brisk gas flame
broiler. 4 o

While the chicken is broiling, have
a small cauliflower boiling in slight-

‘back on the stove till ready to serve.

drain the water off it and stand it
Make a Hollandaise sauce and have
it ready before broiling the chicken.
As soon as the chicken is done, put
it on a hot platter, carve it in quar-
ters, .garnish it round with branches
of the cauliflower, then with a spoon
cover the cauliffiower with the Hol-
landaise, and serve.

Chicken Fried With Okra.—To pre-
pare this dish clean a very tender
young chicken, cut it in joints as for
fricasseeing. Season each piece well
with, salt and freshly ground pepper;
then roll them all in flour. Wash two
dozen okra pods, throw away the
stems and slice the pods in thin pieces.
Peel and slice one onion, cut a quarter
of a pound of ham in small dices, and
chop fine one sweet green pepper,
first removing the seeds. Fry the
chicken and ham brown in enough
smoking hot lard to half cover them;
then add the okra, pepper and onion
and enough broth, or a teaspoonful of
chicken glace dissolved in enough
watér to cover all these ingre-
dients. Season the whole palatably
with salt, and stew the whole gently
till the chicken and vegetables are
quite tender. Then serve in a dish
with a border of boiled rice.

JULE DE RYTHER. |

The Rage for Blue Waxes.

- The rage for blue in millinery wax-
es rather than ware¥ “with the ad-
vancing season. The shaded blue hat
is a novelty which must be seen to be
really appreciated.. The foundation is
a chip in a blue that is.néither a navy
nor a royal’ blue, but a' cross between
the two. *"The* broad sailor shaped
brim is untrimmed,; and the crown is
built: of many rows of blue clover
blossoms; “starting on the edge with
the shade of blue that matches the
straw, and growing -lighter on the
crown until at the very center they
are a pale bluish gray.

Bits -About Bachelors.

He may be a bachelor at thirty who
is\ hen-pecked at forty.

If more women were good house-
wives, fewer men would be bachelors.

Some marry because they dare not
refuse; others refuse because they
dare not marry.

Married men invent the mother-in-
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Points From T Scott,
Tugboat Cook |

Oh, T am the cook and the waiter,
too,

And I buy for the “Cyclops’” crew.

I scrub her floors and polish her
doors,

And the dishes’I also do.

HIS is the song which Tom
Scott, monarch of the cabin
of the “Cyclops,” might sing,
if he had time.

But the man who does all these
things for a crew of seven hearty
river men does not waste time sing-
ing. If he does get time to “lay to,”
he smokes. He says his pipe and the
river air have saved him from
“nerves” which are the bane of the
woman whose housework is never
done, And truly, Mr. Scott’s work is
never done.

The “Cyclops” is a saucy tugboat
which careens around New York har-

bor, handling freight on barges and
lighters for one of the big railroads.
For thirteen years Tom Scott has
bought, cooked and cleared up after
her crews. Crews come and crews
20, but Tom Scott stays on, though
he has a snug home and a wife in
the city, and a snugger pile in bank.
And ‘for thirteen years before that
he cooked aboard a coastwise steamer.

“Women fuss too much,” said the
philosophical Scott, as he sat in the
doorway of his domain, enjoying an
after-dinner smoke. “They ain’t hap-
py unless they have seventeen closets
to keep in order, and are trying mew
dishes every day. <They just enjoy
worrying. Women sort of like to be
martyrs. They think it becoming.

“Now, I scrub my floor every day
after dinner. If some one upsets a
plate of butter on it at supper time,
that grease spot stays till scrubbing
time next day. A woman would go
at it at once, then her supper dishes
would be late and her temper would
be riled.”

ZIncidentally, the floor of the com-
bination cabin and kitchen was spot-
less—and Scott knew it.

“Lots of women wedr themselves
out trying to follow cook-books and
making over scraps.. My ~motto i
“Don’t ha 2 - _you

s,

ly salted water. When the cauliflower
has boiled slowly twenty

I§w jokes, but only the bachelors can

g S Arde? S T

A man would rather see his wife smil-
ing across a . platter of beefsteak and
onions and a good home-made pie
than/to seeiher:tired and scowling

%

The Landlady and
the Star Boarder

above:a;stack of new-fangled salads
and. pqd’(lin‘gs., :

“When my men
pipe and walk round the deck a couple
of times.. /By the time 1 get back
they’ve discovered the dinner’s pretty
good after all, and‘there’s nothing
further doing. Biit a woman weeps, |
and thinks she isn’t appreciated, and!
tells her next door neighbor all about |
it. And her husband goes downtown,
forgets the tough steak or the leath-
ery pie, and wonders why his wife
sulks for three or four days.”

The steward- of a harbor tug works
long hours. ; Twelve hours in each day
are spent in his cabin, with ‘three big
mecals to cook and serve, and dirgc;-
ly he strikes the wharf at night he is
off to the shops laying in supplies
for-the next day! The railroad allows
him fifty cents a day for each man,
and provides fuel and ice. The menu
served “during a _day spent on the
“Cyclops” was this: FERASTR S

Breakfast—Sirloin steak, fried fresh
mackerel, boiled potatoes, radishes,
onions, coffee -and hot rolls. Dinner
-—Clam chowder, roast beef, fresh cod
steaks; mashed potatoes, string beans,
sliced cucumbers, radls}les, onions,
rhubarb and pineapple pie and coffee.
Supper—Cold = beef, sliced tomatoes,
fried potatoes, strawberries and cake
and tea. S :

Each meal.is served.twice, the crew
eating in- shifts, the captain, engineer]
and fireman,making up the first table,
and the mgﬁ;and deckhands the sec-
ond. Fish’ and medt: are heaped in
great platters,sand a quarter of a:pie
is the regulation *dessért. The cook-
ing is of the, best; Scott could get a
job in any first-class restaurant—only
when you are' orce wedded to the
river, there is no divorce. i

The furnishings of the single cabin
which is used for dining room and
kitchen are simple. A big ice-box oc-
cupies one side of the cabin; a sta-
tionary cupboard and table, with the
range and- the sink, fills the other
side. The dish cupboard is funnel
shaped, with a’slit in the side, to
prevent the dishes bouncing out.

Tucked above the ice-box is the
writing equipment of the mate, who
keeps a record of the day’s work.
The s!fiiteman,‘h‘ashll'ﬁs shaving sl;:t O(;!
the shelf above the grocery cupboard.
There is_all th derly disorder
which . rejoices ‘ _ heart,
and
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i{ick, I light my [

NCE upon a time there was a
Landlady whose Long Suit
was Telling how Rick her
father had been and how she

was never Meant for This Business.
She was one of a Class. The Class is
Big.

She kept a Select Establishment
for young, men who had no Happy
Homes. .She showed the Rooms to
renters dnd the Hired Girl did the
rest. .

By and by the Hired Girl, who was
new to the Game, got wise, and said
she’ must have the regulation Thurs-
day Half - Holiday and every other
Sunday. The Landlady looked hurt
and asked who would get Dinner for
the Boarders. The Hired Girl did not
give a Jerusalem Artichoke for the
Boarders, and said her Cousin in the
next Block could Get her a place with
two in family where they were In-
vited out to dinner Twice a Week.

The Landlady said there’s plenty of
Good Fish in employment bureau
Seas, which went to Show that she
lacked Experience.as an Angler.

- For the next two Weeks the board-
ers were never sure that They had got
into the Right House. There was a
new Hired Girl every night. By and
by there was no Girl at all, and the
Landlady was the Whole Push in the
kitchen. The Boarders thought they
would rather Hear about Popper’s
money than the shortcomings of

|Hired Girls and Employment bureaus.

But it did “not matter What they
Wanted, the Landlady served up her
Laments with every course. The Soft-
Hearted boarders wiped the dishes
and the Hard-Hearted ones left.

One night the Star Boarder came
home ‘early and\Found the Landlady
in Tears. He had been with her Three
Years and he liked his room. So he
offered this Advice:

“What you want to do is this: Get
a decent girl and Treat her as if She
was Human. Don’t expect her to sleep
in the Kitchen, and don’t expect to
get Hundred Dollar brains for Four-
Dollar

1" nobod:

Wages. “And remember, the
| Hir 1 likes toaM‘arc.el‘ her hs;jir-'
3 % - - s :

%% | offered the Next Comer every Thurs-|

 Once in.twelve hours. Give her the
Chagnce: You'll find it easier to Cook
dinner one day in seven than the Way
it is now, seven days in the week.”
The Landlady saw the point, and

day out. Likewise she Transformed
the store-room into a bed room for
the Hired. Girl and put a Rocking
Chair by the window. The New Girl
stayed—but. the Star Boarder had to
Find another happy Home.

Moral: If you have a Good Thing,
don’t Spoil it by Telling the Landlady
the Truth about Herself. The other
Boarders may profit by your Kindly
Interest, but the Landlady will never
forgive you nor permit you to Shine
as a True Prophet. R,
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Startling New Parasol” Designs.
Never have parasol handles been
offered in such odd .conceits and be-
wildering tones. Every imaginable
color is shown in the enameled woods
to tone with the tops, and grotesque
and fanciful designs are carried out
in their fashioning.

Animal heads with. conspicuous jew-
eled eyes and snakes whose stripes
are traced in tiny gems are favorite
handles for the heavier parasols, while
the more fluffy sunshades have a
handle of carved ivory mice or birds.

Rattan handles, ' tri-colored; " are
found on many of the pongee para-.
sols, and many of them are’ twigted:

the dot in which the top is embroid-
ered 14 § i

Dresden china handles - in- the daifit-
tier tints are -seen on parasols of old-
fashioned pompadour -silk, while red
coverings aré adorned with 'a handle’
of cherry wood and clusters of the
fruit. Y

Perhaps the' oddest handle of allis
the gaudy greeén parfot with yellow
topaz eyes seén' with sunshades of
green silk. i 4
Enameled wood handles in every
color to match the summer frocks
are tied with a cord and tassel of the
same shade.

This summer’s designs, especially
the sough, jeweled animal heads, play
havoc with gloves, but the weather
girl might as well be without hand
coverings as without a parasol.

An Added Inducement.
Now that a tiny mirror has been
inserted in the face of every penny-
in-the-slot weighing machine many

and interwoven with a’strand‘to matchi|
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As True Scotsmen

Sing “Annie Laurie”
£ Ea]
HE “Englished” version of
that fine old Scotch song,
“Annie Laurie,” makés all
true-blue Scotsmen wrathful
whenever they hear it.
They contend that the

song, as
given in mnearly all modern song
books, is so far altered from the

original as to be completely spoiled.
The author, Douglas of Fingland, was
desperately-in love with Annie Laurie,
of Maxwelton House, when he wrote
the following words more than two
hundred years ago:

“Maxwelton’s banks are bonnie,
They're a’ clad owre wi' dew
Where I an’ Annie Laurie
Made up the bargain true,
Made up the bargain true,
Which ne'er forgot s’all be,
An’ for bonnie Annie Laurie
I'd lay me down an’ dee,

“She’s backit like the peacock,
She’s breastit like the swan,
She’s_jimp about the middle,
Her waist ye weel micht span,
Her waist ye weel micht span,

£ An’ she has a rolling ee,
An’ for bonnie Annie Laurie

I'd lay me down an’ dee.”

The third’ verse, “Like dew on the
gowans. lying,” was added by some
unknown later hand, and was written
in the form now sung. Scotsmen do
not object to it, but they think the
verses.written by Douglas of Fingland
are far too good to be tampered with.
In ‘their opinion that is as great a
literary crime as trying to rewrite
Shakespeare.

The fate of poor Douglas of Fing-
land raises a doubt as to the wisdom
of the lover who “indites a poem to
Lis mistress’ eyebrows.” He immor-
talized Annie Laurie by writing one
of the world’s finest love songs, but
she did not kegp “the bargain true.”
She jilted him and married Alexander
Ferguson of Craigdarrock.

The Smart Hand Purse.

The smart hand purse of the hour
looks like a large envelope, flaps and
all, and comes in champagne colored
kid. It has two pockets, one for biils,

women are curious about the

the scales

ANl ADEN TN

another for cards, but no change
pocket. ; :
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here and there a rosebud built from



