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LOVE'S LITANY.

ad I but knowa long years ago,
e deep unrest, t!;.n..“tnl of wos,
The pain of ha 1“ loved you so'
d 1 but seen through mist ol
v bitter sacrifice of team
Had T but felt aa I do now,
Thesa seara of warrow o invy beow,
No peeds of pramise had 1 sewn
M‘J‘ life were not an weary gruwn
a1 bt kn

VeArds

nrn.
Had we Lt knawn it stimmer  day
We wandered forth, the prm we way
Our Jove would wither aud | v!

Had we but felt one hom
A barren timo without on

e Lhid—

Had we but seen that we L sipnd
Parted forever in love's 1usd
We had nov suffored—to atone
We had oot aighed, apari-—alons’
Hatd we but krnowns,

Ulement  Siots
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‘053“& HAD a faner w!

side, that some tr
WOW  woull be e
The Sl was so hanilson
was something so stormy It
black eyes. 1 sald =0 to Stanhope, o6
The Locusts, our Hon.
“Tiee gicl is handaowes enougll for «
romanee,  certalely,” Lo doswers !
stroliing his Mowl Leard

He was mnal at the villa, for he o

LT

Tavernior . were frionds <indesd ¢
bad  brought Tuverslor oves  frow |
Frauce, He had been oos L

colonel, and sinee Frauk's
heen my feiemd. It was my seepet|

siier first lrought 1is fileos, |

; I ;I.fll-:ul.w Riced, to Biver (s 1
15edy | ahle
1 g

RPN T
st bad |

demanded it with slolence, and falling
to recelve 1t biist Into 0 yolley of pe.
prowehes and appenls 1 heaven and
her dend futher o rave her from her
monster of n relutive I nevers linfors
bheard ungiling lke hat wewipesy of
words nind eries

Tavernier replicad mockingly, or with
sheill enrsis on her obstinacy, that
made the seese so distressing amd -
lerons to my Novthern «onsibitities aud
sense of propriety that o punle selzed
e, and swinging open the loig Frenel
window, [ leaped o distaties of seven
ar elght Peat to the grouml and ran
throngh the gatiden (o wy compan

“YWhat 15 that Wis
sope’s lArst salutatlon.

“They are hoaving o deeadfnl guar-
rel, 1 replied, panting
fore heard people sweur in Freach aod
Imalian™

carrie nttersd an exelpmation of Log.

IR,

(T ETER St

I never

ror, bul Stanbope 4 not seetg s
pilged
Favi shizll not hu g
i & ot 1T0 I
Bl wWallt i i
i Ll 1 i i i1t
gun o f Tam hodd Josg
And I saw 1l I 0
ul forelgn z weury "
v wore fu
1 n: liat = b I v Lind
) ler Hoe was eAVBEEY Que i
' I ledkrned, wise, thitr "Mivern
el bins to forey his giloee, |
Il not prodict what the siul wotild
Ihey rode and deove wineh togelhs
TEr st euied wed by i
v buust end ax Taveranie i
g that coie 1 was o

o ¥ L LR d.

Ll grown
w Calonel Stunbope begesl ber one
L toke her out jnte
» consented, and Le bhrousit

rennd his carrioge

Uwtaline nlsolntely i,

wintig o let

the i £l

=he wislydd 1o go to the hellge, slip
b it wis Sentember weather, and

hope that he would ma vy my pat 2s-1 e woodbine elinging to the old plers
ter, and he—but I wiil ot gutleipate was ol o9 Do, Ve blue sky was

Ax L snld, e weut afted to the vidla full amber dght, and thers wus u
Riverside, with its walks ter B, 80 e ooy ahove the
fountains, was a Degutifal plad .'u'!! " .!:+)||nl_'.rd very hned to clivew hin
Tavernler kept open Louse for Nis ot nlon, e divectsd ber attention
feiends,  When be first cuge tiwere, 1| 10 |i.., bvanties of the scens, bt the
pecusionally  arteud his  entertnin loniy words shie spole wors Do you
ments with my ol Earter Uata ) noape the tlver®
line R e 1 wey =38 Olten, Tlis spiritel hioyses weps  trotting
There sevmiml to e aptiiug bued | pynicly over 1he pesouniling floor of
aud deldant in Lo aiguner of moeing | the bridge, when Cataliie sulilsnly
I”‘ Tavernler's friends I Inid her Lanid on his arm

Sin Y was the exeoption, Thste “Yon buve been vwory goosl fo me
wa R D 00 SUNDY, SUY YOuag | paeewetl = shie =il il =prang feom
En Cpleasel ber. L have | thia euiitiass. over tie pi e into the
tho 3 ] peraups 1 Jdid not awee, Hoeeadsh i¥ o frightenod the
Hke her becanse | il ouglut she would ltorses. ThHey nwayv, Before Stan.
Win liln awny Tow iy sistor Caerle, | lope conld galn control of thom anid

I netedd pol Love (eurel  She never bring them back (o the spot, gl trace
tricd 10 plense e wns only | of 1l =l wus gous, The
thunkral 1o Le div il from her K aw eal ind g Tew red leaves
row. He woulil ontey e Hrnwing- « woodbloe Hogted down 8 oy
room gotnotimes to find bsr pacing 1 Her Loty never was found, 1t

foor ke

400
of him Lor u

sed asdmal; bnt gl slen
wod would clinnge

would comue gud aostie u* bis Feet, bog |
pung hit 10 tell Ler war sto
el diverted boy, 8ho
stenes of llerm

ien, which
Ha=d best the

caconier wud victory,

It was wonderful to we that e contd
recount these opisodes, in ieh his
OwWL Berale part wuas Ut "

spicunng, and she pot 11l
with all Ler 1 foveign but |
BVEn Wy Jenlous eyes could not dlsooy

er the sllglitost

gl LLesire Tor anything byt
e own gratidcation e was pus-|
mionute, sellish and  Eer Lwtnre |
bedd a depth of Cervid Bwecttiess whioh
mwy estlel Notftbhein blouwd could not |
cormprodiand

The most bonuiiful Apol about tha
town was wiliops 31 Wis apianed |
l:_}: its brldsz P T s aon eneh
Ride ainos J RUTasS 0 wood- !
bine hubge (row Iy ieks, the
slow, Llue river ruy s benearl,

nidd in both digoel G the s aiep -
in-a basky visia Fipre the
bndlt, and on woontighe

ol

Eevenings the

whit-poos-wills enljed laelodious)s

Catailne NLwl this spot.. It was the
ouly scone ny 4 Ber new livme that
Wus ke Itnly, shs said; aud us she
6Ll that, while wo spood wiere onel
Wight | knew that she was Lumesi k; |
b snw It ln Ler L ¥ in,

“Wauld you ¢ * 1 asked,

“Would | ‘

1 shall ne
thas or t]
e

iridling pa
. 1 dhoagh T conuld
hew, aftes that 1

ot

Wis Very, very

< Was oniy o fow dasa lnter that 1]

we, in spltey o 3 P
Carrle batl never met i
el I saw, wiion s

dark, baughiy beanis 11 it hier
died withiu Lie
nnnaturud, oold
Was morry 1o ses
A Tol o X

ad
RppeuRnl oy |
Gt Uatn-|
lne's oos0 und ivernier, ug
ly, polite aud tharning, as only 4l
Freuchwan of 0fty eun be, catoeial
us kappily in splie of all this

But the evening was at an ond at
last, and Stanbope, my slstor and my-
well wers going dowy 1 nvenme, 8ol
Ceuly 1 discovered (hae | und le

It 1y
dandkerchlof, 1t wos o deileate thing

that had been Olg of wy bridal gifts,
end I wys uaturally unessy, The
nlt:?nl rrl::lulml Wy nrm 1o go for ir.

“Xo," sa L will g 1 may have
Aropped It upon the plazzy: ll}lm: I
know Just where I wmust hava lefr 1t
in the music rovm.”
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I sped back. It was not upen the pl-
azza. I passed in at the open door—
for it was sunmer weather—

und through the long drawing-room to

| nnele pey

| wrough!

leonditions

it down o she aceal
v, with the traces

10W

« this el ¥y event upon Lilm,
came back 1w us,  He seemed pozzled
0y Carein's rosorve

“What have 1 done to ofond her?

L sl
Y It st ask ler
He went to ber ax she

little flower roots aiong

and st tie irst word of tove and loug
ing the dedr gitl melted. Then it came

Gut thit shie luad believed thar e loved

Untaline Rieel,

I « hor—that stormy. halfo

I nevey |t of nr-

,our slie of mareyiug we. Hep

ot ler on iy aecount:

I contld not help being Kind to her. I

wWus very sorry for ber and she Luesw

ity but, Cartie, my lttle, soft-lialred,
hrown-eyed pet, 1 was uever so widd as

e thionk of waking her wy wife. Apd

ouw wull you foegive me that I Lave

d to forget youy"

Hier widte arms oropt up to Lbis aeck,
IThis moeh T saw sand heard through
iie open door, and then 1 very pru-
dently retired from sight. But Carrle

il Stanliope are marrled pow. -New
York Werkly,

" 1 sald
st in the
her plants,
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The Last of the Laursl?
A new donger hins nrisen to the
mouktain laurel, whilcl s the wost Im

portant Awmeriegn wilil flower that s
I danger of extermination, he spoon

Iy
wl ladle muumfacivrers snd the Mar-
‘e joakers have for time
groat havoe among the rhos
lendrons anld Kalmols, and now thie
piper muakers are nfter the roots of the
livurel The wmountain laured ought
ta be used for Christmas decoras-

e 1t 14 wo rape and choice a plant,
cud always will b The lturel s a
and demanids peculinr
of soil and slade. Eastorn
ouglt to be as prowd of it as the
of thelr pig trees, and

WOIme

SA0NW grower,

Calllorniuns are

protect it by lw, The smount of lauy.
el shilpped from Maryinnd and Vie
| ginin for ese st Christmas e IS

small compared with the guantity nosw
wsed all the year vound to decorate the
friflt stunds ju the big citles. ~Country
Life in America

-

Eduenilonnl.

It was Johnnie's fdrst day at sehool,
He did not kuow the letter A from a
sitwhorse, but this deliciency was more
thiwn balanced by his assurance. The
teacher called Mm up alowe. The old
method of wachiog readivg was then
in vogue.
“Can you rend?" said the teacher.
“Yes, ma'am,” replied Johnnle,
“Well, uvpw we slall see” sald the
tencher, “You rend over after me. Be
sure to read just what | do.™

So she began slowly, rmnning her
Bnger along under the words;

the wunie room, without meeting uny
one. There was the preclous moueholr
Upon a chalr. I auatebed |t up and
Was about to torn back, when two per.
sous, talking, entersd the drawlng
roon. One was Taveruler: I know his
guick, immigul step, and I hesitatoed
kbout making wy nppearance ufter bis
late claborate ndieus. They | heard
Jitaline's volce:
b § er'o:.:; lettar:
Alrcady destroyed,” repliod
ler, with pelite runlics. »
wrm of Itallay followed Though
balf out of wy senses, |
it Catline bad a lover in

“DId you ever sec a donkey ¥’

Aud Jehunte, iu the same deliberate,
slhgaong voiee, running his foger
along the page, repliod:

#No, ma'am, 1 never did."

Tres Culinre in Canada.

E. Btewart, of Ottawa, Canada, who
Is Buperintendent of Forestry for the
Domlafhn Government, Is ut the Bhore.
barh. He has come to attend & moeet-
ing of the National Forestry Aussocia.
sion, which meets in this eity,

“My office,” sald he, “Is one of re.
et ereation in my country. The old-

| rope the woddiog vell of the motter

|
i

| hamlannde net seine with small spots,

| Wis of Honiton luee sprigs appligue an

| awdy the love of o good man slmply

| 1den that something better Ny come

P day, aml with that day

L rendiness to

1 PrOABrans
|

The Bridal Veil,

The most Jwportant of all the ae-
| eessories of bridal sttive s the vell,
aboit which there hangs an arvoma
ol sentiment aod rommwnes, whether
the vell be o wisp of talle of a price-
| 1ess cobwels of hand-mnde lace which

| lins cost is welght in diamonds,
Fhivee have been countless storfes
o whivh the wodding vell has playod
o prominent pact sinee the doys when
 the sallor yonthe bonnd for the Sonth-
i seas bronght home to his betrothed
| & buneh of the graceful white coralline
still known to the peasant ps mermald's
lee, ol the gikl, alrendy a worker In
poltds, imitite the pretty seaweed In

find her gowns will last twice ns long
and look well to the e,

Sew up a seam the minnte 1t slaris
to rip.  Fasten on a button of n hook
anid eye if they are loose, nna don't
use pins It yon wish to peessrre Tour
gowns,

For thie protection of Hght dresces
hang your closst with unbien lied mas
lin sheeting, Have pleuty of Looks ol
skivt hangers—tlie threoicen! wonden
ones ure the best—-ond Laug np overy
gown after you have taken it off, nfror
you have brushed it If it 1s dusty
When a gown Lecomes sollod, sonid it
le the oleanec's hefore it is ton dirty
to be remediod.  You will be renald for
yonur trouble and slways lnve some-
thing ready to wenr,

Alezandim Laves Dogs,
Queen Alexandra, who hons made lise
searly vislt 10 Denmark, the Jand of
her girlhood, & fond of dogs, and has

decorating her wedding vell and thos
Inteoddiesd the dellente gulpres which
0 the sistesuth century were worn by |
all Kurope,

I tmany of the rovnl families of Eo-

I usml by the daughter, but
quently the In
T

move fre.
i Is speclally made. o
s ul the weddiog veil of the
present Queen of Ialy a splendid ex
tple of the fivest Burbuo needlepoint
WHE propared,

The design was of renalssance style,
gricefn) arnbesques covering the whole
uf the cquare with the exeception of
one corner, which wue of the plaln

nnd with a tiny border: this was for
coveriug the face, the more elaborately
designed portion hanging at the back
over the long court traln,

The biidal vell of Queen Alexandren

machine made pet; the nationnl em-
ems, treated fu oo watural mannes,
were uaed as the pattern,

Thie vell of Queen Vietorin was mnde
at Heer, South Devon, and exnctly
miatched the Dievonsbire lpee  dress,
which was worn over soft white satin;
thiz dress wis of Honiton guipure—

thut is. the motifs were nnified by
bars, Instead of being appliqued oo 1o
uet ~Philudelphia Evening Telegrapl

Waoman ut Her Boat, |
Every givl sheuld marry.  As wify

and wother, she Is ot ber beot,  Denled [
of this, her bivibright she is like anp |
odorless flower, or o blossomless tree,
I do not ddvice my vl frlends to
marey for the g2 ke of marrying nor
for a home. Marringe without love is
the grootest mistake Lo the world. But
thore are imany foollsh zirls who throw

becanse they are not quite sure that
he ds the right man, or with o vague

flong, giys the Indinnopolis Sentinel,

Viery often when it is too late thoey
find that after all be was the right
mnn, The avoerage girl doés not take

love lhalf seriously enougls, she is %o
used to semlserions love affairs—un-
derstandings 1 believe they are called-—~
that when the real thing comes ber
judgient is warped and she tinds it
dilicult to analyze her feelings, |1
would say 1o all mothers, try to keep
your girls from these understamdings,
They rob the Lloomw off the rose auod
Mitnge it sweet freshness, OF course,
nao well hrought up givl ooks on every
wan she meets s o possible husband,
but the vight moan s sure to come $ome
in view 1 say
0 every gicl, bold yonrself In dignlficd
meet  It, Love (s the
greatest thing o the world. Do not
let it slip your grosp. Cowmport your-
self In such a way that when the right
man comwes you onu with clear and un.
fnitering  Jjodgment recogulze him,
Then morry aim

Abonl the Hatls.
Never bathe when overbeated,

Do not prolong the bath bLeyond a
teasonable time,
Never bathe

tecling 1N
Wuit more than two Lours after a
menl Before bathiing.

when exhdusted and

It you are chifly and a cold hath
| makes you shiver It Is wot the best
sort for you to take,

Delicate people bad better uot bathe

antil several bours after breakfast.
l Liry the boay quickly, using n dry
bath brush or o Turkish towel (o stim-
ulnte elrculation

in cold wedather one shoull not go
out for some time after a ot bath,

Opinlons differ as 1o the relutive mer-
Its of o cold or & hot Lath, Neither
| Kinil will do for all. The Individun)
constitution must be consuited. Med-
leal anthority mwaiotains that children
| nud elderly persons ought wever to
| bnthe In witer below seventy degrecs
Falirenlhielt, Where cleanliness 8 the
muiin object, the water should be from
geveniy-two degrees to nlnety-eight
Where the bath s to serve
Bs a powerlfol stimulont, us in cases of
iness, It should be frowm wnety-cight
degrees (o 115 degrees,

The tempersture of water for a cold
bath should rauge from thiriy-two to
sixty-live degrees. ~New Haven Hegis-
ter,

Plants Need Damp Alr.

Tfle woman who Mkes to convert her
bouse into n conservatory always putg
off the day of “starting the furnace”
a8 long as poasible, When the chil-
dren begin to soeeze, and the entire
family complaios of rheumatismo, she
gives in,

Furnace heat seems to remove all
the dampness from the alr, and that
molst condition so vonducive to the
health of growing plants s not found.
The dificulty may be overcome In n
messure by placing pans of water
around the furnace, inslde the furnace
plpes below the registers, or anywhere
that rapid evaporation may be Induced,
Thals will soften the atmosplere and
belp the plants to breathe. FPalms,
rubber plants and all other potted
house plants should be well guarded
from draughts, but kept In light and
well veutllated places, Don't place a
tall plant in a dark ecorner, It may
ook well, but it will dsoep and probab-

die of asphyxintion. Plants usoal-

nll sorts, sizes dud brecds, She nes
aexsen greal skill in training them, «nl
the pets wlideh she has about lisr nre
all eapable of avonderfol twicks. il
thera was one dog wpon whikeh e
Mun lpsty that in voin she
useil 1o ecast longing eyes, It was n
famons performing dog nnmed Minos,
and It was the rage a8 n soclety en
tortniner.  luvithilon eards nt gront
Lendon  lhouses  ased  to Lear this
Strunge announcement “To meot the
dog Minos." The following story of
thig remnrkabie ereature {8 often toll
by the Queen, according to an English
contemporary:  “Upon one oecrasion,
when bidden to earry o hnndkerclilef
to the maost beantiful lady In the roon
the mischicvous fellow wprang up to
Queen Vietorin and Jakd it at her feet,
The Inttor laughed merreily, ficked thm
dog in the foce with her own handker-
chief and bade him de his duty hon-
eatly, Thereupon the dog picked up
his handkerclief, and, In grent hawmir
ity, approached Quesn Alexandra, then
the Princess of Whales, lay down and
plneed the handkerchief before her”
—Leslie's Weekly.

confesses

Arranging the Halr

A woellkknown halrdresger sayaer

"The girl with the high forebead
shiould wear her hair down low over
Ler bhrow

“If she bins a Jow, smooth, white
brow she should brush her halr well
off the foreliead.

“A Madonna faee requires the halr

parted in the middle.

“Tar elderly matrons the nompadour
i dignifil and statelr, and # scems
to inerease the height of stout wonien.

“The ronml, shapely hend looks waell
with & =oft puff of hair at the nape of
the neck.

“Every womin shonld study her own
style. If shie looks best with ler Lale
low then low she sghoulil wenr It,
though every other womnn In the land
I8 piling Ler halr on the top of her
head.

“A wise woman never enrls or frizzeg
or overdresses her hale i 1L s Deautitul
of Itself”

How to Make Soft Cuore.

If very soft curls are desired—little
ringlets which cover the temples—1it in
better to nse only water. Let the hair
he well washed and dried; then wet the
lock well with water and shake 3t
ont,  Shake uniil balf dey and put in
kil rollers in <uch o way that all the
hinirs are sxpossd to the alr. When
dry, take down, nnd o very nies got of
litie ringlets will be found, The e
cret of eurling the halr on the kid or
other curler is to let it remain up until
every particle of moisture Is  gone.
Flair will often appear to he perfectly
dry, when it in reality contalns a little
dumpness.  Fhen it I8 taken down ton
soon, with the result that it immedintoe.
Iy loses Its curl.—New Huaven Registors

Against Food Adalteration,

The State Federation of Women's
Clubs of North Dakota, 900 strong, is
lending its powerful sentiment against
the use of adulterants in food and foz2
the prosecution of those who vielate
thes law. The federation lins agesed
to devate a portion of its time to the
specinl - conslderntion of adulterated
foods.—What to Eat,
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A bit of Irish evochet is always a
good Investment.

In spite of protests, there are still
lots of buttons that den’t button.

Have n red Lat, yes—if you don't
Linve 10 wear it Hupan every ocension.

No sorap of trimming Is too ol or
too small to be brought Into service.

The very rich awl the very poor are
wearing fringes, bul for different rea-
wOnS.

Finnlly it has come to pass that a
tralled skirt is almost a coriosity on
the siriet.

Femininity unites in  protesting
ggniust this full, round skirt Paris is
trylng to thrust on the world.

The natty togues s0 many women
wear are a8 satsfactory a bit of kead-
gear ng we have had for o loog time.

The svorage woman who can have
only one dressy stole, wisely chooses
white and wears & white hat with It

After all, a considerable number of
people get along happlly without elthes
a velvet gown or a white Lroadeloth
coat.

Bleeves, evidently, are growing
swaller, und the inconventent puff b
low the elbow is doomed to qulck ex-
tinetlon. The ruflle sleeve, reaching to
the elbow, with a tghtfAtting under-
sleeve, Is a saMsfactory and becoms
Ing substitute,

A bleck velvet gown has very short
sleeves. They are mere shoulder caps,
cut in points, sand Jimost tight ftting,
The undersieeve is of the beaviest Bus-
slan lace, tight e at the wrist,
where they are alighlly folled. 1he
gown {8 cut out a bit at the throat te
show a guimpe of the lace,

A swoke-gray crepe do chine gown s
made with an Kton jackel over a white

% 7 Tace, thyes narrgw |

New York Clty.—Long, luose wrnps
ure necessary for evening wedr and
are seen In cloth, zibeline and silk,
In white and all colors. This one, de-

Bt — -

RYENING COAT,

signed by May Manton, s essentinlly
Swart as well a8 absolutely satisfac-
tory to the wearer, and is adapted to
all the materinis in vogue, althongh
shown in white eloth with collar and
frills of lace, trimming of ermine and
stitched  bands. The shaped collar,
with its loug stole ends and the wide,
full slepves with turnover cuffs are new
a5 well as nadsome und give a distinet
alt of elegance to the wrap.

The coat conalsts of fronts and baek,
the former loose, the latter lald in an
inverted pleat, aod is fitted by means
of shouliler and underarm senms. The
glepves are gene ously wide and gath-

contrasting chifon applied to chiffon.
Roses with raised petals and eurled
edges form part of an elaborate lace
and embroldery trimming, and If the
motive of such a gown |8 black and
white 1t Is all the more splendid.

New Stylos In Buttons.

Buttons are taking many unusunl
forms. One pew style comes In silk
of different shades to mateh e pop-
nlar dress materinls of the moment,
and #et in plnin metal rims.  Favorite
patterns in the bDutton world are the
chrysanthemum and the acorn,

Fluffy Pettlooats,

Dellghtful pettivoats are made of
Freneh  lawn,  with  deep-sbhaped
flouncos, fashionod entirely of narrow
rows of Valenclennes insection, A
cunning gathering, Increasing with ev.
ory row, gives an effective flarn to
these delleate flounces which have a
proper ball room alriness,

Little Stoles Popular,
Little stoles, with overlapping, broad.
ening points down the front, are o mod.
bl und down-to-dute Tenture.

"

Tuckedl Bloase,

Blouse, or shirt walsts made with
tucks nrranged In groups are among
the designs shown for the advance
season and are ndmirable for the new
cotton and linen walstings of spring
a8 well as for the wool ones of imme.
dinte wear, This one, after a Moy
Munton design, I8 made of mervcerized
o on showing lnes of blue ou white,
nud s unlined, but ean be used either
with or without the fitted lining and iy
available for all materials In vogue,
The full dength-tucks, ut each side of
the centre, with those ot the shoulders,
which extend to yoke depth only, make
n most desirable combination while
those at the back glve the tapering
lines that nlways are becoming.

The walst consists of the fitted 1n-
ing, fronts and back. At the centre
front is n regulation shirt walst pleat
that meets the groups of tucks at each
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ered into bunds that, in turn, are cov-
ered with the cuMs. The collat is
carefully shaped and fitted and is ar-
ranged over the shoulders, the stole
ends fulshing the fronts.

The quantity of material required
for the medium size is ten and one-
fourth yards twernty-one Inches wide,
fve yards forty-four inches wide, or
four and one - fourth yards fifty - two
lches wide, with two and oue-fourth
yards all over lace, six yards far and
six and one-fourth yards of lace to
trim as (Hustrated.

slde, The siceves are tucked to the
elbows but are full below and are gaf-
ered Into straight cuffs, At the neck
Is worn a fancy stock of slli, with &
turn over collar of white lnwn.

The quantity of material required for
the medinm slze is four yards twenty-
one Inches wide, three and one-fourth
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HMoney Unks,

To make honey cake melt a cupful of
butter and mix it with two cupfuls of
stralned honey, n tablespoonful of gin.
ger, a grated nutmeg, o bit of lemon
rind and a lttle lour. Dissolve a heap-
ing teaspoonful of soda in n cupful of
witer and stealn into the mixture.
Then add flovr til the mixture is stift
enough to roll out. Bake like glnger-
bread. This eake muy be eaten warm
or eold,

Hot Potato Salad,

P'ut Into a frying pan onefourth of
u pound of bacou cut into dice; when
light brown take ont and saute Ju the
fat a small onion cut fine, Add one-
half as much vinegar as fat, n few
sralns of salt and cayenve, and one-
half as much vinegar, Have ready the
potatoes boiled in skins, Remove the
skins and slice hot into the frylog pan
enongh to take up the lguld, Add the
dleed Lucon, toss together and serve,

—_—— e

Rioe Grididle Cakes.

For rice geiddle enkes and honey baoll
A cupful of rice, When it 14 cold mix
thoronghly with one pint of swoeet
milk, the yolks of four oggs and
enough flour fo make a stlf batter.
Add one tablespoonful of melted but.
ter, one tablespooful of sodn, two of
crenm of tartar and a little salt. Fold
in the beaten whites of the eggs and
bake on a hot griddle. As fast as
baked, buiter, spread with boney, roll
up and serve hot,

Canned Pumpkin,

It may be stewed as for pies, placed
boiling hot in glass jars and sealed
quickly or cut into Inch eubes, pare,
nerape out seeds and stringy part, cook
in clear water or very wenk syrup until
tender enough to eat, then place in
glass jars and seal while boinng hot.
Some housekeepers use the cold witer
process with great success. This an-
swers nleely If the pumpkin is not to
be kept very long, and when canned in
this manner it can be cooked and used
In any way desired.

Green Tomataes und Onlous,

A deliclons pickle may be made of
freen tomatoes and ovions, Slico one
peck of green tomatoes and balf a peck
of white onlons, Put them In a press
o layers of salt. In two days place

them In a poreelain lined kettle, and

Just cover them with vinegnr, Add an
{ounce of whole cloves, one ounce of
wlispice, two ounces of mustavd seed
and five large red peppers, shredded in
small pleces. When all the pickles nre
scalding hot pour them into stone Jars,
anid when cold cover them closely.

Corn Chowiler,

Chop fine one-quarter of g pound o.
fat salt pork, put into n deep Lettlo
with two large white onions, chopped
ine, and cook for ten minutes without
browning. Add one pint of raw pota-
toes cut Into balf-inch dice and suffi-
tent bolling water to cover. ook for
ten minutes, add one pint of corn ent
o scraped from the ear, salt and pep-
per to taste and simmer for fifteen
minutes longer. Have ready one pint
3 milk made into a thin sanee with one
sablespoonful of butter and one and a
balf tablespoonfuls of four. Add to
|the chowder with more sénsoning it
necessary and boll up twice.

Housshold Talks.

Where a strong, clear heat is re-
| quired, as for broiling, a little charcoal
j thrown on a coal fire will produce the
desired flnme,

Colored wash goods will hold thelr
tolor If immersed for three bours be-
fore washing in onme gallon of cold
water, to which hus been added one
Sublespoontul of ordinary turpentine,

There s a sound bygienic reason for
ferving some acld, such as a salnd,
with oll and vinegar, u section of lemon
or & plekle with fish, The sour is need-
ed to neutralize the alknlls of the fish,

A safe bleaching fluld cun be made by
nddmg the strained juice of one lemon
1o a quart of cold water. Spread the
cloth which it Is desired to whiten
upon the grass in the sun, nod wet sey-
'eni times a day. It way take a long

tme to whiten it perfectly, but the
proeess Is sure, and 1© will nol rot the
) eloth,

l To make elam boulllon wash and
scrub thoroughly with a stiff brush
Ctwo quarts of small ¢lams in their
, shells, Cook in one quart of water till
| the shells open, Remove from the fire,
| strain the liguor, take the clius ont of
 Lhe shell, reheat the Julce, season with
pepper, salt and butter and serve in
2ups, adding to each a teaspoonful of
whipped cream.

Finely chopped  ruddish  hearts,
grated Parmessn cheese and whipped
trean: make a delleio 8 sandwich fll-
log, It Is sald. The radishes should be
peeled and chopped very fine und set
iway ¢n the fee till the last minute.
When needed, mix with a little stiffly
whipped eream, spread the mixture on
u slice of brown bread, cut thin, and
sprinkle lightly with the grated cheesy
before pressing the second slice down
close upon it, ‘

“To make kumlss,” says a writer in
Good Housekseping, “take one quart
of bloodwarm new milk (fresh frow
the cow, If possible), two teaspoontuls
of granulated sugar, one-third cake of
ecompressed yeast, pluch of salt,




