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HOW TO BUY MEAT,

People Should Know a Poor Cut of
Good Beef Is Better Than &
Good Cut of Poor Beek

MAKING THE DOLLARS RERCH

The Tse of Scup Is Recommendsd Both
From & Health Standpoint-and
That of Economy.

PREPARING CHESTSUTS OB WIBLR

Various Eecelpes That WIll Telp the Enterprising
Housckeeper in Her Work

Mre W1 H. Low, whe will eentribute
from time to time receipes for French cook-
ing for this department, regrets that Ameri.
cans do not know how to use all that is eat-
able in an animal, “When one thinks ™
she writes, “of the waste which must result
from the American way of buying mest, it
makes ope wish to remedy the evil, for I
enmmestly believe that it in & great disad-
¥Yautage to poor consumers.

“] will explain what I mean. Have you
ever noticed the butchers’ shops where the
poorer classes sre served? Have won
moticed the low prices of the meat, and the
quslity of it? 1In France the poorest people
ean deal at the same buicoer's shop na the
millionaire. The millionairs buvs the
ehoios cuts, while the other buys inferior
pieces, but both esc the sams quality of
meat—the besc

A Poor Cut of & Good Seel,

“Tn this coantry (excepting the Germans,
most of the Frensch sud Imlians) every-
body wants the best c{l‘ieeea. The mason
wlhio works for §1 50 u day must have his

orier bhouse steak ns well as the rich

anker. RBut the mason cannot afford the
price acked fo- the best, the consequence is
that he zots poor meat If he understood
that o first-olass cut of third quality beefis
not as wholesome and nutritious as & lower

riced piece of a first-sluss animal, it would
Er- advantageons 1o his health and his purse
1o bur a good round steak instead of a poor

orier bonsa,
m“l am told by one of the trade that most
butchers of the city of New York do not
even pretend to keep anything but what
are cousidered the best pieces, of various
qualities according to the butcher's pai-
ronage. Asaruole it is next to impossible
to find good mesat in the ocountry. There
are exceptions in few villages, near the
great cities, for instance where many very
rieh people live, but then you pay at least
one-third more for it than you would in the
eitv.”

Mre Low also regrets that Americans do
not eat more sonp. On this sohbject che
writes the THE DisPATCH as follows:

Fceonomy Liciatea Soaps.

Boup is a good, nutritions and digestible

food, and most economical This is one of
the secrets of French people in the way of
economy for the table; every family there
exts soup at least ence a day. Wherea large
family will need five pounds of meat for
din it will be reduced to half the gquan-
tity i served first,

Let ue speak first sbout the French na-
tional dish pot-an-ieu, beef soup, or bouil-
lon. To begin, choose a good butcher; this
fs the first pecessary thing.  There are sev-

era! picces of beef which make good bouil-
Jou. Here they are in order of quality and
wrice: The lower round, which is the most
3;; v und (he least fat, the shoulder, the

v tud the shiv. Althongh the piate
will ot make as good bouillon asthe round,
there ie a sreat deal in its favor. It makes

good bouillon end it is the only piepe of
moat I koow that will be juicy still and re-

tain some fOavor after beiling four or five
houre. Therelore it is & good dish to serve
on the table elther warm or cold and it can

be made over in mavny different ways
People in Franee gerve any picce of meat
they have used to make the bouillon, but I
must admit thet its quulity is doubtful
The Froportions for Boulllon.
PBuy one pound of mea® to each quart of

water, and  besides have the butcher give
you s good juicy bone. Let us take a pro-
portion of three pounds of beef, which will
give bouillon for three times, st least, tosa
small fanily of three or four persons; two
medium-sized carrots, three large leeks, one
teedium-sized turnip, 10 or 12 sprigs of par-
sler, one or twa celery leay Sorape the
earrotx, peel the turnip, eut Lie heads of
the leeks and take off the bod Jeaves, then
out them crovsewise iy the part where the
white part joins the green; wash them all
In =t least two water, opening the green
leaves to cleanse from earth. When well

eleans

»#1 them away ou a dish to be used

when necdoed.

i'he 4t must be put in a thick iran
kettle, tuped or enameled iuside, with cold
waier sud about 8 tablespoonful oi salt, no
pepper. When the skum begins Lo rise,
waich earefully, a% it must be well skimmed
bel t boils i1 vou do not want & muddy
bouil out every two minutes

Saim at
way, it

(br th
thic »

= must not be too hot or
il too guickly snd the
ave no chiance to rise). When
i1 an ogion in which you have
stucik fuur cloves, then make a littie bundle

g

ot ved of the leeks, the parsley
auid the o ¢ te these together with
wi threzd or twine and put them
together with the carrols and turnip. The
white part of the lecks is also tied In a
bundle and put i oaly 23 hours before the
end of the couking, ss it does noi takeas

long to cook us the othe: vegetables.
Frquires Five Hours Over Fire

Let simmer for about five hours, and if
you want to color your beuniilon, putin

about & tenspoaiiul of Parisian essepeo,
When doune, strain the bouiilon inte an
ear:hea el, let it el eold and then set
it in a coni place. There is nn idea here

that bouilloa 1s not good the day it is made

on acvol t its beins gressy; in Frauce
it is considered the best thatday, and unless
it i» voo zreasy 1 thiok myself that n little
fat improves it.  Indecd, bovillon without
eves (as we suy in Fravee), is eonsidersd
poor, and it was an habitue of a third-class
restaurani io Paris who said, referring to
the pot-sa-feu served there, that *11

faudrait etre hon maitre diarmes pour lin
crever un oeil” (It would be necessary to
be 2 good fenving master 1o put ope of its
eycs .

This is the simplest way French people
perve the bouillon, and thus prepared it
takes the nume of croute au pot. You have
glready browned one or two pieces of bread
in ihe oven, which you break in smail

ieces in the tureen and on them vou pour

ouillon, taken with s small dipper directly
trom the pot, holding at the snme time over
the tureen a Jittle strainer in which your
bouillon passes, Serve ona plete the car-
rotz, the turnjp snd the whise of leeks
which wyou will have united, and pass

sround the table for those who like to eat
vepetables with their soup. If the beef is
served allerward, the vegeiable can be lefit
on the tyble, as they are good eaten with it

«t bit of adviee: Do not use the
pot in which you make your bouilion for
snything else.

TEE CHESTNUT AS A FOOD.

The Practical Culiumry Gses to Which
This Edibie Niay BDe Put.

Thomas J. Murrey, the well-known
eaterer of New York, sends TER DIis-
PaTCH the following letter:

“If the struggle for existence bas not
Enccied ail the love of nsture out of his
soul. the small voy, when he arrives at

INEL s estale, cannot pass & chesinnt-laden
fruit stand without the sight bringing back
those happiest days of his life. On the corner
of simost every city street, 8 smoking

over
met with

charosul chesinut range,
by & ragged lialisn, may

leas hands build the little charcoal fire
aod dle the so-called fruit. A
pocketknife used for cutting tobacco makes
the cross incision on the outer skin, and
when mnocence buys the fruit and wonders
how the nuts became impregosted with the

THE TABLE, THE BOUDOIR, HOME DECORATIONS AND HYGIENE

flavor of sslt mackerel, he never f
that the vender has cooked his breakfast in
the dish in which he cooked his wares,

Notwithstanding these minor drawbacks,
which may be overcome by not palroniz-
Ing sireet-venders, the American sweet
chestnut presents many delightful enlinary
vossibilities which should be better known.
They are smaller than the coarse European
chestnut, and for this reason are more
troublesome to prepare for the tahble; but

ey are so superior in quality and flaver
that they are much to be preferred.

To begin with. either variety of the
chestnut, when reduced to flour, mav be
converted into bread, eskes, puddings,
dumplings, ice cream, conserves, puree for
sonp, stuffing, and a hundred other tempt-
ing forms. Whole, they are made into
bon-bons, glaces, ete.  Boiled in beef broth
they may be served asa vegetable separ-
ately, or as & garnish to meat, poultry,
game, ete.

As cold westher approaches, perhaps the
American housewife may be more inter-
ested in knowing how to prepare s chestnut
stuffing for poultry, milk pigs, fresh hams,
ete., than other more pretentious prodnets,
Here is the formuia: Roast a pint of ches:-
ouis and peel off the outer and inner skin;
weigh them and simmer half a pound of
them for 20 minutes in as much veal gravry
as will cover them; drain and let them cool;
then pound them in & mortar with four
ounces of butter, three ounces of bread
crumbs, a trifle of grated Jemon peel, and
Ealn!ewd mace, salt and a pinch of cayenne;

ind the mixture with the yolks three

€gos.

When deviled almonds cannot be had for
dessert, the chestnut thus prepared is an-
sdmirable substitute. Peel the raw chest-
nuts and scald them to remove the outer
skin: put them ia s frying pan with a little
butter and toss thea shout a few moments;
add a sprinkle of salt and & suspension of
cayenna

NO NEED OF THE ENIFE.

It Iz Now Almost Banlshed From the
Table—The Force of Hablt—Good
Living snd Beauty—Usefal Hints and
RBecipes.

[WHRITTEN POR THE DISPATCH.Y

The custom of eating most cooked food
! table with the fork has so far progresssi
that now st formsl dinpers and party sup-
pers the knife iz frequently dispensed with
except for fruit; and this, as the event
shows, without for the most part any serious
inconvenienos. When the caterer or the
eook understands his business in this par-
ticnlsr and bas his meats duly prepa.ed in
such & menner as to allow of their separa-
tion into particles small enough to admit of
their being carried to the mouth, thers .is
little need for the knife. These observa-
tions apply only to those occasions which on
all sides are taken to be formal, and to those
persons who habitually or even occasion-
ally are expeected to conform to strict
nsage. OF coursy, no one could be
so ungenerous as to infer that the
writer would be #» finical as to ead-
voeate the abandonmwmt of the table knife
or to infringe on its well established and
useful use, Weall admiz that 8 great deal
of formalits could be dispensed with with-
ont loss, snd thst & great many habits
which hav: been acquired by persistence
and care are useless, but however much we
may thus philosophize none of us has forti-
tude enouzh to innovate against the obliga-
tions of the goeial rules which bind ua

And after sll no less an authority thasn
Emerson has =aid that the most ultra de-
mands of fashion are founded on common
sens=.  This does seem somewhst obson
but he logically makes it guite plsin, an
this is the more remark.n%lo because his
prejudices such as they were, would cer-
tainly seem to have been against the cor-
rectness of such an sverment, But this
thing of fork-lore is worth considering,

The Effects of Habit,

Custom and habit work wonderfol resulta
A Chinaman will get away with a bowl of
soup by the use of his chopsticks with
greater rapidity thana Euro‘}u.n will with
& spoon. Sir Edwin Aroold, the poet,
lately a resident of Japan, is reported as
baviog avowed that when the art of using
chopsticks has been sequired they are
preieruble to our owm method. We may
not be surprised to leara from his indorse-
ment that their common use may become
what is called inthe jargon of fashiona
Ilfad-.'

Dr. Holbrook, editor of the FHerald of
Heaith, advises the formation of “Eat-Your-
Food-Slow-Societies,” each member 1o be
fined when cangkt eating mapidly. He
thinks soch societics are much needed, and
that ther might be formed st every table.
They would serve to osll attention to the
subject, und, finally, to aid in torming cor-
rect hubits of cating. Weare all familiar
with the statement he makes in regard to
Mr. Gladstoue, who is so impressed with
the importance of periect mastieation that
he makes u practice himself and has taught
his fawily to do the rame of chewing thor-
oughly every wouthinl of food tsken.

Alr. Gludstone bos dwelt so on the import-
ance of this rule that it has become notori-
ous; and we sec at recurrent intervals the
announcement of this personal character-
istic made in various ways—sometimes that
he tokes 16 and sometimes that he takes 32
distinct chews to each several bite. But it
is conceded that the splendid heulth of this
distinguished gentleman at such
an advanced sge is largely owing
to his  extreme care in eating.
Brillat-Savarin, ““the high priest of
tronomy,”” the cotemporary of Talley-
rand, avother worthy gestronome, savs:
“The love of good living is in some sort in-
stinctive in women, becsuse it is favorable
to beauty.”

Good Living and Beaaty.

It has been proved, by a series of rigor-
ously exaet observations, that by a sucoun-
fent, delicate and choica regimen, the ex-
ternal appearances of age are kept away for
s long time. It pives more brilliancy to
the eve, more freshpess to the skin, more
support to the musecles; and, as it is certain
in  physiology that wrinkles, those
formidabl> enemies of beauty, sre caused
by the depressi-n of muscle, it is equally
trae that, other things being equal, those
who understand eating are comparatively
four years younger than those ignorant of
that science. Painters and sculptors are
deeply penetrated with this truth, for m
representing those who practice abstinence
by choice or duty, such as misers or anchor-
ites, they always give them the pallor of
disease, the leanucss of misery, snd the
wrinkles of decrepitude.

The subject of cookery has received a
large share of attention in all ages of which
memorials bave been retasined. Dr. John-
son thought the matter of writing a cook
book was far sbove the eapacity of the
ordinary woman; and Boswell, with his ac-
customed modesty, says the doctor gericusly
enlttprtai.ned the notion of writing one Lim-

seil.

Ruskin, the greatest art eritic of modern
times, and who ravks rightly as one of the
masters of the English language, in hi
work called ,‘Practerita,” stops 1o his ac-
count of Ltalian sculpturings and frescoes to
note & remembrance of his father's “°"&°
and kitchen and cook. “I have never
says he, “‘seen a fillet of veal rightly
roasted, nor a Yorkshire pudding rightly
basted, since Mary Stone left us to be mar-
ried in 1856."

Egg Tea.

When tired and exhausted break s fresh
eggulnma cnp of tea—not too strong. Beat
well snd mix with a glass of Lot sweet milk,

Chestnats Iced.

Select fine chestnuts, remove the first skin,
boil them in water, and when tender, re-
move the second skin and dry them in a
cloth; boll & pound of white sugnr, with a
littie water to prevent it from Surning, and
make & clear syrup with 12; this dones put in
the chestnuts one by one, tarning them with
& fork to get well iced. The syrap must be
very hot. When the chestnuts are ready
take them out and stick them on a knitting
needle for them to dry. For 12 chestnuts use
& pound of sugar. ELLIOE SERENA.

G0WNS FOR THE WINTER.

;lhe Edict Has Gone Forth and Woman-
kind Will Ba Pleased With It—Rough
Cheviots and Tweods—An Ideal Btreet
Gown—A Turklsh-Looking Fabrio—Cut-
ting & Bodive.

[WERITTEX POR THE DISFATOR.1

HE settled winter

styles beginatlength

to appesr out of the
demi-season’s uncer-
tainfien. =~ We ecan
now speak with ab-
solute certainty of
materials and cat of
garmenta to be worn
all the season with
the knowledge thst
they will remain in
style

Br all odds, the
fabrics of the season

. are thoss prepared

\ for the street. It
fairly mekes one happy to see the rongh
cheviots snd tweeds of North Britain
clothed with dyes that approach the splen-
dor of Cashmera. The vigor of Scotland
appears in them, mingled with the fire of
the gouth. These textures, so thick and
warm and at the same time soft and oling-
ing, are the perfection of winter fabriea

Their colors are rich, yet low toned and

hsrmenious; an artist’s brush seems to have

laid them on. The salesmen call them

“mixed effects.” 5

Very FPleasing Color Effrota,

They have, for the most part, grounds in
stripes, or broken spaces, of natural brown
and gray, which being of the same tone
that is to say, without contrast of light an
dark, make artistic backgrounds for narrow
lines of pure color, and fluky dots of many
hues, which all combinoe into an apreeable
color eomposition. The way these grounds
are keved in hue to orange, or to red, or to
whatever colors ars spread over them, so
that instead of being erude they are glow-
ing, makes one take heart to believe that we
moderns are not, after all, quite color blind.
If any fault is to be found with these ma
terials it is that there are toomany eccentrio

The Meal Street Coron,

figures, rigrags and IiEhming effects, but the
varicty is areat and these can be avoided.

The winter theviots and camel’s hair ars
in simple colors mixed with white in the
weaving, and are plain or in broken fizures
of sell color. These white mixtures are
more becoming than dark solid colors
They run through shades enough, from
greenish gray to red, to satisfy the most ex-
acting complexion. The prices for the
4G-inch width, ran from $1 50 up to 22 50
and 83 00. A very good one way be had
for the first price, and thongh the more ex-
pensive ones will be richer, it is well
enough for persons with small pocketbooks
to remember that additiona] expense in
quality will not give one iota more style.

Gown for Flith Avenus.

For an ideal street gown take of loosely
woven cheviot, or camel’s hair, seven yards;
of velvet, a yard and quarter, of lining silk,
three yards; of taffetu silk, for underskirt,
eight yards, Choose a dressmaker whose
specialty is fitting, or else choose g tailor,
for the style of this gown depends en irely
on its cut. Let her make for the bodice &
jacket reaching nearly half way to the

nces, fitted in front without derts by
means of the under-arm seam, falling open

Hat for a Camels Hair Suit.

down the front, with rounded corners, like
s man's cutaway coat. It may have revem,
and one button and button-hole, thongh
there is more-beauty when the outline falls
in = straight line from the neck. The
shoulders and under-arm peams are sewed
over onto the back in the welt. Line the
jacket with silk of the eame color, and in-
terline for winter. Puotone row of stitching
round the edge of the jacket.

Make the sleeves loose at the shoul-
ders where they join the coat. In cutting
them see that the cloth of both upper and
under sides runs straight at the d and
bias at the top. This is animportant point
which even reputable dressmakers often
overlook., On the texture being diagonal
depends the beauty of the full, red
top, which top éontinues to be made. Do
not e te the fallness or you will vul-
garize the garment. Finish the wrist with
ablind hem. A Fifth avenue model has
the wrist lapped over and furnished with

three buttons.
Important About the Vest.

The velvet vest is slightly pointed, and
extends five inches below the waisi. It is
fitted with darts and a seam down the mid-
dle of the front, and opens along the line of
the first left dart these seams are

of sti to each side of the seam,
which gives west & look of having been

e

melded onto the fignre. It is fastened with
small, flat, smoked pearl buttons. This
vest is a separate garment, the front beinx
placed on s lining, as i & man’s vest.
chamois underwaist may be added for
winter.

Fit the skirt as earefully as the waist.
The front breadth has the seama lapped over

Jn Red Splashed With Oranga.

and stitched down ou the outside, as are the
side seams of the jacket. Tt is closed in the
front side seam, with three buttons and but-
tonholes, which are hidden by the jacket.
Hem it at bottom with a blind "stiteh.

is gown is entirely without trimming,
and its plainness is the great feature of its
style. If you add to the gown u coque's
feather boa and a rimless turban of felt,
having a roll of velvet about its edze, knot-
ted in front, and some loops, or wings be-
hind, you will have a costume which for
sivle will not be exceeded through the
whole winter.

The skirt must be demi-train, with a very
full back. The underskirt, however, clears
the ground. It is separate from the ontside
skirt, except at the belt, and this is to be
noted, as it is the sign of the radical
change in the character of skirta Many
dim‘rt, ak;'n ;‘lﬁl hﬂ'eita :::lkko for the under-
skirt, an ing if, it serve for a
petticoat.

In Orange and Old Blue.

Camel's hairs are in the same mixed
effects of the cheviots, though some of
them have more color In the unds. A
notably rich one of red splashed with
orange, in rich low tones, is coversd witk
markings of old blue. This Turkish look-
ini fabric hns been made inte a very chie
and Frenchy mown as follows:: The ekirt
is slashed to the waist and fallsapart sligh(ly
to disclose an underbreadth of old blue sillk.
The waist is round and falls apart in front,
like a slash, to dispose & crimped chemis-
ette of old blue silk, Tt meets at the
throat sand has a high rolling collar, lined
with the silk o sleeves are Bishop,
straight and full and gathered
loosely an inch and a half from the wrist,
and push back st will over a close sleeve of
tb;;ld'l:][nc ili’lk.

e waist is finished with a leather belt
eolored old blue, and having a buckle of
eolored enamels set in silver. The shirt
and front of the waist are bordered with a
two-inch width of old blue velvet edged
with & narrow galoon of irridescent beads

ADA BacHE CoNm

WET YOUR BODICE 5ITS AWRY.

A Thing That Beoms to Be a Mystery to
Most Women is Here Explalned.
PWRITTEN FOE THE DIFPATCH.)

AID one womsn to
another, anent her
new gown: “It must
be bewitched. I ecut
and fitted it myself
by a pattern that is
just perfect, and see,
Lo the back seem crawls

toward the lefi hip, and the side-forms are
apparently trying to climb to my arm-pits,
I assure you I am quite desperate over
such manifestations of textile total de-
pravity, TFrom the TIooks aunybody
wonld eay I cut the thing out on Friday.”
‘“Yon did worse,”’ said the other, eyeiug
the garment critically; *‘you cut each piece
80 tlf: threads run the wrong way. Let me
tell you s seoret I learned from a London

modiste. In cutting out =& bodice
always whape each part wso that
the woof  threads will go as

L]k
AL

The Way to Cut B

straight around your waist as the belt tape
does. That puts the wa? perpendicular
and gives almost a perfect bias on the seams
in the back. Look at your back forms
You cut them, did ﬁon not, out of any piece
that was big enough? In each the threads
run differently, and all ways but the right

one.

“Then in fitting you gave no thought to
symmetry or proportion. Like these dress-
makers, in fine, you took in yourseams in
“{1 way that promised to make a smooth,
tight fit. By consequence, your back forms
are hardly an inch wide in the armhole. In
a well eut bodies they are as wide there asat
the waist line. The swell of bust and shoul-
ders is asccommodated by the back and front

res,

“When stoff is cut on the cross yon should
be es careful to have a true bias around the
wn.iuhand up the fronts and tne back seams.
Another thing, if you want your gown to
sit smooth over the shoulder, before basting
it up stretch each front piece as much as
as you can half WlJ from the neck to
the arm-hole, and hold the back full to it

for the same distance. Never mind the ap-
parent pucker.

Pressing will banish it and

&u mhﬂl ?:dhdm by ""T;.d

TRAINING A BEAUTY.

The Young Girl Should Go Through Begu-
lar Military Set-Ups—Dancing Is an In-
stinet—Yen ¥hounld Be Easlly Beaten st
the Game of Football by Wemen—
Learning to Kick.

! [WRITTEN FOR THE DISPATCH. |

Awkward beauty wakens the pity of gods
and men. The latter have been known to
desert stolid perfection of color and features
for grace with lesser personal attraction.

Grace comes of two things—proportions of

limb and good nervous control. Both sym-

metry and control are gained by training.
The defects of stature and of limb are

overcome by exercise with greater ease than

by mechanical sppliances in mcst casen

You may take a bow-legged lad and oblige

him to wear steel braces which cripple him

A& year or two in remedying the deform-

ity, or yon may put him under strict drill,

which will turn him out in the same time
straight as & model, In one case the
steel force coerces the limb, in the
other nerve force does it, High shoulders,

lar hips, rounded spine and awk-
ward figure are better cured by the military
drill than by any braces or apparatus what-
ever. You will find the pmr of this among
the West Point eadets, who sre straight,
clean limbed and well proportioned almost
without exception. Tﬁey are not chosen
for physical perfection, and only the drill-
master knows what nnpromising material
he works up into the carriage ‘becoming an
officer and 2 gentleman.”

A Drillmaster for Girls.

‘What is true of boys is just as true of
girla The drillmaster, a soldier of experi-
ence, was and is attached to every high
cluss finishing school for English girla
Fanny Kemble tells us her French dancing
lessons failed to give her a good earriage or
teach her to lold herself upright. She
stooped, slouched and poked, oue hip up
and one shoulder down, which atly
afflicted her parents. Among other devices
for improvement she was made to wear ‘a
hideous engine of torture of the back-board
species, of steel covered with red morocco,”
strapped around her waist and shoulders, a
steel rod at the top supporting a steel collar
to hold her chin up.

The ease and grace with which this horri-
ble machine was to impart was hardly Pc_r-
ceptible after considerable endurance of it,
and she was placed under the training of a
sergeant of the Hoyal Foot Guards, who
taught young ladies to walk and carry them-
selves well.  “Thanks to his instructions,"
she says, “I remained endowed with s
fiat bsc'k, well placed shoulders, ereet head,
upright carriage and resolute step, the drill
being that daily given the awkward squads
of the British ;'oml. Of all women of our
century Mrs. Kemble best illustrated the
balanced high mental and physiecal gifts
No one else leaves the impression of in-
tense, sbounding vitality like hers, which
showed itself in her passion for activity of
all kinds. She eounld not exist without long
daily horseback rides or walks., She must
be hours in the open air, and cared equally
for dancing as the sheer poetry of move-
ment. She could st from memory
whole dances after Ellsler.

Dancing Is an Instinet

Many another staid woman of middle age
can sympathise in this outbreak of physieal
delight, for the passion of dancing js
instinot ie healthy blood and is warm in
Puritan vievs—pity that ashes are laid upon
its fires! There is more in the exercise of
dancing to musio than mere amusement, or
rather it is a favorite amusement because it
8o combines the stimulus of music and its
pervous influence with lively and gentle
movement, which stirs every fibre of the
body. It is worth something for a woman
bred to restrained and conventional gestures
to hold her arms up and out, as she is
obliged to in round dances, snd move in
time to quick musie, setting her blood flow-
ing throngh her veins, and, so to speak,
eerating her poor little brains,

The ideal of the woman who has taught
herself to walk isa figure erect as a dart,
carried without any perceptible motion, in
the straightest line between two points
Her shoulders, her hilpn are earried still
end as little play allowed any limb sa
suffices to get over the ground. 1t is more
pleasing than the walk which kicks up the
skirts behind or strides with & fencing step,
bending the knes prominently at each for-
ward move, but itis neither natural nor

ul. To walk well, one must first stand
well. Perhaps as good practice as any for
this is to balancen large tea trny loaded
with several wooden things which will not
break as they fall, and II’!“’ image boy for
15 minates at & time. It would be well if
the contents were plaster and dinner de-
pending on their safety, for a steady carri-
sge would sooner be the result. The two
hands may be used atfirat to steady the tray,
&3 the pose gives freedom to the arms, but
the balance must come from the neck,which
can be trained to look around and turn with
a load on the head as surely as a good rider
keeps her seat.  Carrying burdens on - the
head gives a noble-development of the bust.
The shoulders, elbows and hips full into
place and learn to stay there.

Fiaying Outdoor Games to Win.

The next point to gain is freedom of Iimb
and movement. Ifour girls played quoits
like the Greek girls of old, as youths play,
to win, not to be looked at, there would be
no need of teaching what the ',';‘;'I[’ learns as
he leaves his cradle. I hrave : ti?iu pﬂ;:i-
legg the t season of overlookin e

eg‘;“ of mwn tennis club on grounin ad-
Joining, and I am constrained to admit that
the boys playing alone were much more in-
teresting and graceful in their postures than
the girls, who always seemed to feel that
they were being looked at rather than the

me.
They seemed afraid of stretching an arm
or taking a step too wide for conventional
roprieties, to move too fast or stoop fora
Eall, if any one could be cajoled into pick-
ing it up tor them. The exception wis a
lassie with bright coloring and fresh l'ltlli:{‘
who ran after balls and threw them with ¢
her wight, flung herself after them and
sprang to catch them on her racket with the
same unconsciousness and real beauty of
motion you will see in a true antique. The
Greek athleie or the maiden were not think-
ing whether they were playing in good form
or not, They tzrew to hit the mark with
least waste of effort, and, so moving, so in-
stinet, were supremely graceful, and models
for all {ime. They are the least conscious
of figures, and a girl of to-day would be
horrificd at the idea of throwing her arms
out to their full length or springinz in yard-
wide at?u in her game on the lawn like her
Greek forerunner in marble. Her move-
ments are in a ecirele bounded by the
diameter of her hipa.

A @ir]l Kioking a Football.

Bhe can’t throw & ball forsooth, because
her should.rs are not us square as those of
her brother. She cannot kick a football,
though I should like to know why she
should not excel in kicking, us her hips are
much wider and stronger in proportion than
a man's. It may not seem essential that
she should be a kicker; but the fact is she
cannot be thoroughly graceful without
learning to kick. She needs that strength,
that pro ulsion from hips and knee which
forwards the ball, to lend buoyaney to her
walk and her dancing. One last word.
Kicking is the exercise of all others which

gives .étr:i‘m and mobility to the organs on

whose condition all her health and hap-
piness depends through life.
It is abject ervelty to turn a girl from
y petted maidenhood to housekeeping
and cares of o tamily. She may learn the
routine very quickly, but she cannot
her musecles to do easily and without strain
what they have not used to do from
childh 1f T had n girl to bring up she
should pass most of her year in the coun-
try, where she should be tanght to throw
herself over n fence with as nest disposal

ot dra and s 8
rider takes it on homeback. She should

of ability to run for a train without danger
of dropping dead with heart complaint.
Women cannot take as much exerciseas
girls unless they have been accustomed to
it. Onpecansit on a chair and sway the
trunk forward and back or sideways, and
t shoulder exercise in plenty without tir-
ing the weaker muscles of the hips by
standing through it all. You will get munen
better exercise and development by throw-
ing & quoit or & nine-ball than by the idle
sce-sawing of calisthenic or Swedish train-
iug. SHIRLEY DARE

DECORATING THE HOME.

/Common Sense Should Preside at Every In-
vention—The Fancy Worker Must Re-
member That SBimplicity and Truth Are
Necessary in Art—Some Incongrmous
Conceptions—Hints for the Beautifal

[WRITTES FOR THE DISPATCE. ]
ATAN holds out ne
more alloring balt for
the idle hand of
womsn than house
decoration. Whether
your abode be between
four walls or benesth
eanvas, it should be
" made beautiful Why

lttle lady who had
taken lessonsin paint-
ing. Bhe bedizzemed her drawing room
with cross-eyed ecats on plates and
groups of daisies, symmetrical as
toothpicks. It ocourred to her that
& snow scene would best dis-
play her talent. Her idea evolved thus:
Snow—snow shovel—snow scene painted on
snow shovel. Two days later her visitors
beheld beside the fireplace the decorated
implement—a white satin bow streaming
from the handle, and a landscape glittering
with diamond dust and white enamel de-
picted on its blade. This same aposile of
the.beauntiful sent her physician a boot-
jack, painted yellow. Up “for'ard,” as the
sailors say, were the inevitable sunflowers,
and where his foot should have fitted, a
large satin bow. This fantasy moved the
doctor, whose recording snge! until now had
closed his hook, for lack of oecupstion, to
exclaim ‘“Decorative Hades!™

Is it for decorative purposes that your
rooms are filled with antagonistic lamps or
overloaded with china, whose instability
freezes ones blood with dread of a catastro-
phe? Why are those treacherous rugs for-
ever sliding over polished floors and lyin
in wait for man? Even if the wicked stan:
in slippery places, why not spare the one
righteous?

A great oenlist has sald: “Modern houses
and their insane draperies are responsible
for modern ug'u. Peopls live like moles
and wonder that they see no better than a
mole.” Isit on msthetie grounds that yen
shut sunlight from your dwellings with in-
finite pains and hideous materials? The
variegated shoestrings that dm.fh in door-
ways, catching one’s bonnet and seratching
the polish off one's nose, are at least free
from this defect.

Don’t imagine that yon add to the loveli-
ness of life by pinning up defunct birds and
other mortuary emhlems indoors. Sooner
or later the fate befalls them, described by
B ‘Yyoung woman to her friend, as follows:
“Yon know that white dove we had fas-
tened to the parlor curiains? I eleaned
house the other day and took it down. It
was go dirty I couldn't stand it. First I
dusted it and then I washed it, but it wasn't
fit to be seen, 8o I took it out to Woodlawn
and laid it on mother's grave!”

One word in conclusion, If you wish to
beautify your home think of the effect yon
seck. Ask yourself: “Why do I put this
color here? What reason is there for the
shape of that chair?” If youcan’t givea
reagon for the faith thatisin yon, change
the faith. Study the laws of harmony and
proportion. Don't attempt contrasts, which
are difficult to practiced artiste. Cultivate
common sense. Art is the most sensible
thinﬂ in this world. Simplicity snd troth
::Huexpmenh and reason 1s its hand-

en.

THE PAPER ON THE WALLS

Some Suggestions ns to Harmony Wih
Carpets and Woodworl,
FWEBITTEN FOR THE DISPATCH.]

- O THE average house-

; @8 cceper one of the
=) 8 wost distressing sc-

| companiments of
house or flat moving
is the matter of wall
decoration. If your
carpets are figured use
plain eartridge paper
on the walls; if on the
other hand the ecarpet

1= of & solid color with mfltl :Entily ns.ea,
the paper must have a sm e orasim-
ple gi:per pattern. With the walls papered
with copper-pink in any desired tint, paint
the lroodwcrt in the next darker shade.
Then around the walls,about34!4 inches from
the floor put & narrow wooden molding
painted the same color as the woodwork,
also one at the top of the paver just under
the cornice to hang pictures on. The ceil-
ing can be caloimined in white with the
least bit of pink mixed with the white-
wash, A verv simple patiern in steneil,
guch o one as s here suggested, about the
edges, i}: charming and gives a most refined
air to the room.

The little guest chamber shall have a
white dado with light China-blue cartridge
paper sbove, or blue and white g:pcu: na
small pattern, if preferred. The dinin
room is best in eream eolor, both in walls
and ceiling, particularly if it is not well
lighied.  Paper the ‘walls in the bed-
room with & warm ochre. Paint the wood-
work with a neutral tint of brown that
will harmonize but not mateh; treat the
walls in the same way, 8s to molding and

icture rail, as the sitting room. The walls
of the kitchen and bath room need only
painting. Either chrome-yellow or light
olive is good for the kitchen as neither
shows smoke. Dora WHEELER

A BIMPLE GEASS MAT SEAT.

How to Maks a Parlor Ornament Thsi
Will Please Eye and Rest Body.
[WRITTEN FOE THE DISPATCH.}

To make this pretty seat, get s butler
or lard tub and, after cleaning and sand-
papering, cover the side with lined surah
or silesis, gathering or tacking the full.
ness on the upper and lower edges.
Cover the fastening with fine hemp rope

A Dream of Loveliness for s Young Gy
Room and Other Designs.
[WEITTEN FOR TiE DISPATOR.1
! which s
specially well suited
to & young girl’s room
is made of baby-blue
 linen. The hem, which
is turned up onm the
right ‘side and is fin-
ished with & couch-
ing of heavy white
“linen flosa. Above
the hem the design is
first drawn or stamped,
and is then couched on all its outlines with

flosa, like that which finishes the hem.
The cloth is sweet and pure in tome
and of eminently serv le material,

/

For a Yonng Girl's Room,

and its very simplicity recommends it to
the highest taste. Itis well suited to any
room of dainty coloring, but, as its tin » are
Buulurly 8 ive ot youth, it belongs,

y natural selection, to the room of a
maiden fair,

A second cover, at once elegant and easy
of execation, is made of aatin broeade.
That is, of brocade of satin figures in
the background of silk of the same
color. Each fizure is outlined with fine
gold thread, and bere and there an oc-

»
GIRLS WHO-SUCCEED.

A Newspaper Woman Who Has Won
Fame Gives Some Adviea

LEAVING THE PATERNAL ROOF.

A Difference Between Wounded Feslings
and Wounded Vanity.

EXPRESSING TASTES AND OPINIONS

[WRITTEN FOR THE DISPATCR.]

Mest earnest girls nowadays come inte
maturity with a real longing for work
There are reposeful, middle-aged people, to
be sure, who firmly believe that this iss
mischievous and mispiaced activity, and
that it is going to work out all kinds of de-
struction if the race of women take to other
things than domestic and polite accomplish-
ments. Be that as it will; it doesn’t pay to
srgue about what weshall never live toprove.
Here you sre, hundreds of yon, girls whe
honestly want to work and who are honestly
sverse to honsework. It also happens to ba
true that women, like men, work for wages,
and that the wagesa girl gets for house-
work, even In her father's house, are not
such as encourage you to adopt housework
sa a profession. And so it happens that
you are thinking to-day about & wage-earn-
ing business outside your homs, more tham
you are thinking about & husband

The first thing you've got to know s what
you can do best. To find thst out, consulé
your taste. If you think it would be besu-
tiful to trim hats or make gowns, say so and
stick to it. Then go to the best milliner or
dressmaker in your town snd ask her to las
you come into her shop and learn. She
won't pay yon at first, but your father has
fed you for several years, and can probably
discharge that paternal duty for a few
months longer.

Disdaining Modest Beginnings.

If you are bookish and the lsw or medi-
cine sttracts you, go to the office of your
father's lawyer or physician and borrow his
simplest book and study it. In any case

casional one is darned, fish-scaled or filled
with some other fancy stitch worked in gold.
The edge is finished with & band of velvet,
one shade darker than the silk, and the
whole is lined with ordinary cotton flannel,
The effect of tiny line of gold is to give

great brillisncy to the cover, and, as the
work is simplieity itself, it can safely be
undertaken Ey the least expert of needle-
women.

A SHADE OF PALMLEAF FARAL

Pretty Designs for the Ball Lamp or the
Big One at the Plane.
TWRITTEX ¥OR THE DISPATORY
A vsoft lined lamp shade is made of four
small palm-leaf fans Cut off the
handles and tie them together in shape
slightly overlapping esch other with

A Stmple Shads.

narrow satin ribbon or gold tinsel
Hang a few bangles or small shells on ths
lower edges. Gilding in very small quan-
tlti looks presty, but soom becomes tar-

A BALAD MADE OF APPLER

The Achlevement of a Staten Island Woman
In the Way of Nuvelty.

Bomething new for the table is contributad
by Hattie Wilton. She got it from s Staten
Island woman, as she says below: A few
daysago s clever woman gave s goodby
luncheon at her country home in Staten
Island before she closed it for her return to
the city. Now, this woman has never quits
invented s mew animal or & new fruit, but
she has invented new methods of using
these things which ss nearly spproach
inal ereation as even that clever woman
ever come.

The last achievement was offered at her
good-by luncheon, 1t was an spple salad,
n::l':.h:':’is l;t:iwdwunde it: ps‘l::dnudd for
t is solid tart and cut
SR

an of cel s CUl itaof t
ﬂme :ll:a. oF thngorn bly mixing, she
dressed them in the 1 witha
simple mayonnaise made as follows: Inte
the yolk of one egg previously . B
sufficient quantity of salad oil was slowly
dropped to make a thick eream, which was
then thinned to the proper consisteney by

don’t disdain the modest beginning that
lies nearest éunr band; vou are not
for wider fielis vet. And when you've
settled upon a work, don’t play with ity
learn to treat it just as seriously as your
big brother or your father treats his,

And so as your dilifem:e and knowledgs
grow together vou wil haps come to a
peint where you must leave your father's
roof in order to finish your preparation for
work or to widen your competence and so
increase your wages. Yon must leave your
small town for s city or the small city K::‘l
larger one. Before this can be considersd
for a moment one of two things is impers-
tive: either you must have the certainty—
not the mere ibility—of something to
work at that will give you a modest living,
or else you must have money enough in re-
serye to pay your way fors
There is no compromising with this. Never
leave your father's home on any other cone
diti

Doesn't Hurt to Get Discournged.

‘With this provision made, go into your
work with the whole of you. Taks care of
vour health, and, for the rest, give your
mind and body to your duties You will
get disconraged in avery fiber of your tired
body, but it will only do you good. The
man or woman who doesn’t get discouraged
often nnd often, seeing his ultimate reach
beyond his daily grasp, doesn’t see far
enoogh ahead ever to succeed. So be
sure that vwou will get discouraged,
and getting discouraged. encourage
yoursell because of that very thing

You will probably be thrown much among
men, Learn not to expect parlor etiquetie
in business places. You are not there to in.
terpret the amenities of life to a lot of busy
men, but to do your work competently and
o your way sensibly, They may be as
iindly intentionad as your own brothers,
but they are too busy to assure you of their
distinguished consideration, If they treat
you E:quuely. directly and frankly,
they’re paying you the compliment
ot treating vou like » sensible woman.
You will have to keep your tastes,
opinions and purposes thoroughly to your-
self. One voung woman in Dewswaper
work in New York had what she ealled
“conscientious scruples” szainst certain
kinds of newspaper necessities and she
wanted to argue them out with every editor
she talked to. She failed in her work and
it served her right; not because she
“conscientions scruples,” but becanse she
gired them whereshe had no business te

Don't Look for the Disagreeable.
Keither have vour tastes any mors
in your work. ¥ou will have to learn to de
what vou are told to do, and reflect that if
vou find the task insuperably objectionable,
you have the largest liberty to give

£
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one else the opportunity of trying it. Above
all, don’t alwavs be looking for to
hurt your feelings. They'll come some-
times, and bruise yon in every fiber Il
you'll want to put your head down in your
mother's lap and cry like a little girl, Bus

5

vyou must learn to distingui
Wounded feelings and wounded vanity. A
woman cries nine times out of wounded
vanity and once ont of the wounded
tha® calis for divinest soothing to heal. Lot
your vanity smart all it will; h'.dp-l for
most of us, for vanity is a kind “proud
flesh’” of the soul that has to be treated
with caustic to keep it from becoming sa
excrescencs that will di
Another thing you will have to learn is te

i

vour word; to go where you'll -'ﬁ

you'll go, and come when you you
come, and let the heavens drop if will
But they woun't—except in blessing on yous
Last of all you may be the of
rich ts and you may notk you are

the former, behave yourself as l'f'{“ wers
the latter. Don't preface your first request
for work with the information that f:" ars
ing to work because you have to; it's bad
ess policy and worse taste, and none of
your m‘ig,.,'. business any way.
These are the few things you will have te

vinegar, added as carefully. Add _pepper | learn. The way is long and wearisome

and salt to taste, and the msy was | but it is as smooth for you to-day as it s for

ready to dress the salad. men. HELEN WATTERSON.
g =
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Well Understood

It is well understood by reliable dealers that
Dr. Price’s Delicious Flavoring Extracts have

constituted for years past the standard flavors
in all the markets of this country. That they
are regarded as among the most successful
and creditable products and are ‘unquestiona-
bly, if the opinion of the best class of con-
sumers is worthy of acceptance, the purest,
strongest and finest flavoring extracts in the

world.




