
eiReUL7VR FLOUNJCE
HAS PASSED AWAg.

What the Fashion Writers of
to Say Nowadays.

NEW YORK, Nov. 23. "Without a doubt
the most bewitching material that shall
do honor to the joyous bird thl3 year is
veh'et, for never was velvet, velvctine
and corduroy more fashionable as gown
textures. Some of the velvet gowns gcen
are ravishing enough to make the un-

blessed woman break the 10th command-
ment every hour of her life. In line they
arc an effective compromise between the
too flaring styles of a season ago, and
the severe tailor-bui- lt confection.

For skirts, the much-abuse- d circular
flounce has given way to a simple gor-
ing, which brings the desired foot flare
without too much of It. Bodices are
made with beautiful bolero effects, which
all over contrasting blouses and reveal

the rich braids and applications which
ornament the jupe. Sometimes the trim-
mings are of taffeta, silk, put on in swir-
ling bands of crescent moons, diamonds
or leaves. Not Infrequently these are
inserted bodily in the velvet, the edges of
the insets being outlined with narrow
Hercules braids of hand embroidery.

Louis XV toilets are of a plainness
highly suited to their royal lines, many
of the slightly trained skirts being entirely
without trimmings, and the upper gar-mc- rt

showing only some rich guipure or
embroidery at revers and cuffs. Such rigs
present handsome possibilities for the

woman, but by common consent
most of her younger sisters seem to pre-
fer the trimmed skirts and bolero-bodic- e

effects, which so charmingly set off a pret-
ty figure.

A suitable gown for almost any after-
noon occasion, and In which a middle-age- d

woman looks especially well, is of
lilac k with a perfectly plain skirt, in
which there Is neither flcTunce nor extra
fulincss at the bottom, but has the fold
falling straight and full from the belt.
Over the white satin bodice a coat of
Llack velvet Is worn. It Is single-breast- ed

end tight-fittin- g, with a plain fklrt six
inches deep and of even length below the
wain line, and finished at the edge with
a galloon of black silk braid on which
are fastened little ornaments, like acorns,
also of black silk. This ornamentation is
found also upon the shoulders, and over
the sleeves like narrow caps. The sleeves
themselves, which are reasonably full at
the top, are plain coat sleeves from the
elbows down, and have no llnlsh at the
wrist except a plain hem. There Is a deep
collar to the coat, and this is of chla
chilla.

There Is no falling off in the popular-
ity of shirtwaist flannels, and the coun-

ters afe extremely attractive to shopper
eager to select from the designs offered.
Saxony flannel, In Roman stripes, is
cmong the importations this season. Fer-E.- in

patterns are also seen in almost every
bhaIe of delicately blended color. One
very striking pattern was of a partt-eolDr-

broken stripe about an inch wide,
."tc mating with a stripe of solid black,

making a most effective contrast.
In the making of shirtwaists tucks are

a predominant feature, tucks on the bias,
tucks straight up and down, and tucks
crosswise, but however they may be,
tr.cre must be tucks. One waist In old
rose had a bias row of tucks set in each
sMe of the front, meeting In a point in
the center, the only trimming being tiny
silver buttons, and the waist was smart.
Indeed.

Another waist of cream white flannel
was trimmed with Inserted squares of
panne velvet in Persian pattern, the
squares so arranged as to give a pointed
yoke effect in front, and edged with sev-
eral rows of machine stitching in black,
which set off the velvet to perfection.
Collar and cuffs were trimmed with the
velvet, and gave lust enough color to re-
lieve the white of the waist.

To supplement the flannels also are
seen some stylish corduroy and velveteen
waists. These are made up in a rather
plainer style, and need little garniture to
enable them to hold their own with those
of the shirtwaist sex who admire ele-
gant simplicity. A gray mottled velveteen
seen In a Twenty-thir- d street shop was
rich and novel looking.

Evening waists are also exhibited In an
almost endless variety of color and style.
One of white panne velvet, made simply,
with very flat perpendicular tucks on
each side of the front and two rows of
rather large gilt buttons from neck to
wist line, will certainly be becoming to
its fortunate wearer at the theater this
Winter.

The matinee girl will surely fall in
love with those white moire silk waists,
trimmed with Just enouglr pink on tho
collar to bring out the pink of her cheeks
as it should be brought out. Then the
waist is fastened to one side with four
of the prettiest pirfk buttons, edged
around with silver, that one could wish
to see.

In fact, there are waists and waists,
and waists, and one might describe them
for a week and a day, and then not do
Justice to their manifold beauties. When
these now Important adjuncts of tho
wardrobe first appeared on the horizon
of femininity, and were worn almost ex-
clusively in the Summer, one wondered
how long their reign would be.

Summer may come and Summer may
go, but the shirtwaist goes on forever.

FROM HEAD TO FOOT.

Xevr Short Top Coat "Without Poete-c- ts

Vnle Military Snclc Coat.
As will be seen by tho Illustration here

presented, the distinguishing feature of
this coat is the absence of the usual hip
pockets. An outside breast and a ticket-pocke- t,

each provided with a small flap,
give all the pocket accommodation neces-bar- y

for riding purposes. Stitching Is a
marked feature of the garment. Five
rows are put round the bottom and tho
same number round the hand on the
sleeve. The edges and seams are double-stitche- d,

and the usual tab for the collar
is put on all these coats. On this figure
we have a good view of the breeches;
They are still made buttoning well on
the front, and tho reindeer strapping
comes to within two Inches of the button-
holes. The puttee legging shown on this
figure continues to be the general favorite,
mainly on account of easy and secure ad-
justment. The breeches shown in tho il-

lustration aro of Chipping Norton tweed.
Not only does the covert make one of

the best coats for riding, but it is also
an exceedingly good top coat for business
wear. This new covert coat Is made In
all the dull greenish gray shades as well
as the pepper and salt variety.

Sack or Lounge Coat.
The fancy cheviot suit Is now very much

favored by dressy men, but tho correct
style of coat now in greatest demand is
the sack that has only a suspicion of being
form fltting at the waistline. The change
should be hailed with delight by men who
admire solid shoulders but do not favor
intensifying and exaggerating them by a
contrast with an effeminate waist. The
ml Itary cut is all right in its place, but
that place never was on the back of a
civilian.

Last season, when the military cut was
a sort of a rage. I asked many men the
question, "How do you like that military
cut you are wearing?" The answers were

so uniformly the same I knew the wearers
were simply tolerating the style with martyr-

-like fortitude. The stereotyped an-
swer was: "It's style, you know." It was
a case of "when in Rome, etc"

Tho coats this season have a stralghter
back, and I am glad to say, a maintenance
of tho manly shoulders. Undoubtedly
the most Insipid form ever built up by a
tailor was that of several years ago, when
they built up the neck In order to drop
the shoulders to as narrow an effect as
possible tho dude of caricature fame a
badge of ennui and

Give me a man. The coats of
today are giving us men.

Sqnare-En- d Untiring;
I have been noting an uneasiness in

small neckwear which has now settled
itself into a tangible condition the
square-en- d batwlng has supplanted the
narrow-en- d, blunt-en- d or round-en- d, and
Is now the thing" In shape for the bat tie.

BEAU BRUMMEL, JR.

CONCERNING CUFFS.

They Hold an Important Place in the
Seanon'a Goivnlnff.

About cuffs one cannot say enough, for
they have assumed with a Jump an im-

portant place in tho season's gowning.
The Russian cuff, with Its tight-fittin- g

band, Is worn with street gowns and
house gowns as well. This sort of cuff
allows for a little bag at tlve back of the
wrist, but is clore fltting to the hand and
very neat. It Is made of Persian embroid-
ery, or is seen In the new striped velvets,
or in the velvet-dotte- d silks, and Is effec-
tive in any material.

Then there Is the cuff no wider than
your linger, of velvet, bringing tho sleeve
in sharply so that it makes a very full
bag. This cuff is used with the sleeve
that is very baggy below the elbow and
cut off far above tho wrist. MoEt of the
elbow sleeves are flnlshed in this way.
Just a narrow band of black velvet.

The elbow sleeve, with its narrow curr,
Is so seldom becoming that It can never
be a popular favorite. It should be re-
served for those with slender but perfectly
rounded arms and for joung girls, but
women who are doubtful of their outlines
should not attempt it.

The embroidered cuff is one of the very
new freaks of fashion. The sleeve, which
is AnlsTied without any cuff at all, is em-
broidered for a depth of about six inches.
In the embroidery little attempt Is made
at a definite pattern. Pink roses with
green leaves embroidered the wrist of a
sleeve that was made of cloth.
The gown, which was a reception dress,
had the same embroidery upon the yoke.
It was repeated around the foot, but In
a much more ambitious way, the embroid-
ery reaching up on the skirt so as to be
very deep at the sides and shallow In
the middle of the front and In the middle
of the back.

A corn stalk gown was one of the hand-
somest dresses-see- n at an afternoon tea.
It was worn by a guest of Mrs. Charles
Dana Gibson. The skirt was a very pale
green and, trimming it around the foot,
were husks of corn, looking as though Justpulled off the ear. Even the corn silk
was visible in pale yellow and light
green falling from under the husks
Around tho foot of the gown there was
a band of green velvet in a little deeper
shade. The hat was In corn color to
complete the resemblance.

ORANGE BLOSSOMS IX DISFAVOR.

EiigllnU Bride Carry Other Flowers
to the Hymeneal Altar.

Orange blossoms would appear to be
declining In favor with English brides.
Formerly tho flower was deemed an es-

sential part of the bridal toilet, and none
but widows went to the altar without
wearing It. Even when a bride was mar-
ried in her traveling costume she pinned a
sprig of orange blossom In tho bodice of
her gown.

Judging by the fashionable weddings of
the past few months,, however, a new
order of things has been Introduced. One
distinguished bride went to the altar with
a breath of myrtle, another with white
heather and myrtle, another with white
clematis, and yet another with Illy of the
valley..

The reason given for putting aside or--
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ange blossoms is that, as natural flowerswere usually worn, the heavy perfume
caused falntness to many ladles. As theartificial flowers so nearly resemble thegenuine article, this can scarcely be said
to account for the "slump" la the nup-
tial blossom. Love of change and a com-
mendable wish to bring a touch of orig-inality into wedding attire which is apt
to become stereotyped, is probably at theroot of the new fashlan.

HOW TO PUT CT

Hints on Preparing: Noonday Snacks
$ So an to De Palatable.
The housekeeper who has to put up box

lunches for ono or more members of her

Thls is and The chort Is trlmmM
with style skirt.

black

family all the year round has a difficult
task, but It 13 by no means so difficult as

task of those who must "cat the"
lunches provides. If has never
been a lunchcarrler herself ehe has little
conception of the between a box
lunch as most people put it up and the
home lunch, however simple. She does
not know the essentials of a good box
lunch, nor how these are made essentials
by the conditions under which the lunch

be eaten. Yet these, conditions de-
termine largely what should be the nature
of the lunch, says a writer in Chicago
Herald-Recor- d.

There Is an underlying feeling probably
no would own up to It, most peo-
ple who put up lunches act on it that
those who take lunches can "get along"
with "almost anything," because they will
have a warm dinner at night." This argu-
ment is not used for those who stay at

It Ms an injustice to the wage-earne- rs

of the family, to tho teachers who
doing for the children what parents

The dress shown In this cut is black lelvet, spotted with white. It is cut in
Princess style, with a front Irish guipure cream taffetas, encir-

cles bust. In street the iroat ta concealed by a short velvet, bolero,
is trimmed in same style as the skirt, with strips of black taffetas.

cannot do, to the boys and girls who
reaching the period of greatest stress in
their physical and mental development, to
the best boarders a boarding-house-keep- er

have these who pay their bills
promptly and do not "sit" around trying
to And something to complain of not to

them Just as much time and care,
proportionately, as is given to the noon
lunch for the family at home.

Whoever thinks of putting on the lunch
table at noon the conventional box lunch
of-- two sandwiches bread and meat cut
since morning a piece of cake, and an
apple, orange or banana, with no condi-
ments, no side relishes, no coffee, tea,
milk, cocoa or even water?

The box lunch. must usually be eaten
hurriedly, often there Is no drink-
ing water and not Infrequently
in rooms where the air Is Impure. No
matter how sound one's principles may be
In regard to eating slowly, masticating
thoroughly and abstaining from drink
while eating, the element of time is inex-
orable. The sandwiches and cake, being
dry by nature, are swallowed hastily
without sufficient mastication or moisten-
ing with saliva, and consequently He
heavy and undigested In the stomach of
the eater. There Is a regular after-lunc- h

headache. Who docs not know If bne
Is cross and Irritable at night, overeats at
the dinner table, and tosses sleepless half
the night, what wonder? That Is the way
dyspeptlcs are made. Yet it is all so need-
less, so easily done In a better way I

"Yes, but tell us how! I never know

costume of mixed green gray homespun. jacket
bands of the same material in the of the The collar, lapels and

buttons aro of velvet.
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what to put up, and they won't eat whatI do give them."
"If only put-u- p lunches did not smell

so! The odor of meat and bread and fruit
and pickles all shut up together takesaway my appetite before I begin to eat."

These two complaints are not without
foundation or relief. Tho cardinal rule in
putting up dainty lunches Is: Never al-
low two articles of food of different nature
to come in contact with each other.

But that suggests two of the essentials
of good lunches: L Attractiveness of ap-
pearance. 2. The confining of separate
odors.

In addition to those wo shall need to re-
member: 3. Variety. 4. A certain de-
gree of moisture without mussiness.

For a few cents per quire one can buy
white paraffin paper In large sheets, which
will each cut into 25 or 30 pieces large
enough to wrap tho separate articles thatare to go Into the box. Cut the whole
quire up at once and keep the pieces
packed up.ready for use, and it will not
take more than a minute longer to put
up the lunch with every part of It tucked
out of sight in its dainty wrapping than
It does to Jumble all together In a promis-
cuous roll, where the sandwiches are
daubed with cake and the cake Is soaked
with pickle Juice or crushed fruit More-
over. It does away with one linen napkin
and eaves washing, besides avoiding fruit
stains on the housekeeper's linen.

One who never followed this plan of
wrapping his little idea of the effect. It
is like the white linen on the dining table!
A certain 'Judge who was given such a
lunch box for a railroad Journey, said
when the box was opened, "It makes one
hungry Just to look at It."

There aro three good reasons for using
the paraffin paper. The close wrapping inpaper of this impervious nature confines
the odor of each article in such a way as
naturally to lessen tho unpleasant odor
when the box Is opened. Then again as
the paper does not easily wet through,
radishes, celery, fresh tomatoes, pickles
and similar articles can be carried with
perfect safety In a double layer. Cookies,
snaps and wafers retail their crlspness,
while the sandwich does not get dry and
hard. Many articles will go safely in the
paraffin paper that otherwise cannot be
carried. When the pudding for dessert is
made, a little can be baked fh a patty
pan, and will make a nice change In the
lunch box.

When all the articles are carefully
wrapped ono finds also that mystery
heightens the charm. Just as the house-kep- er

enjoys a meal that some ono else
has prepared because she does not know
what Is coming.

When the box Is packed lay the folded
napkin on top where It Is ready for use,
and if you cannot afford the luxury of a
clean linen napkin every day buy Japan-
ese napkins at 10 cents a hundred. At all
events, never put anything but a fresh
napkin Into a lunch box, and never wrap
the lunch In the only napkin the box con-
tains. It has come to be so thoroughly
established that a lunch must consist
largely of sandwiches that that is the first
thing thought of and therefore put first
Into tho box, while tho cake and other
delicacies are put on top. A box should be
packed In the order of sequence Just as
the table la served. We are not shown
there the desert before we begin. There is
then no need of unpacking tho whole In
order to get at that sandwich. One can
show a world of loving attention In this
matter, and the lunch-carri- er who began
wifh a languid or reluctant appetite will
be coaxed onward to a really good meal
by finding that each new dip Into the box
brings up not only still better thlngB. but
along with them Indications of loving
thoughtfulness and remembrance of his
likings.

But lunches must not only be attractive
in appearance and free from disagreeable
odors. They must supply the needed
nourishment In sufficient quantity. One-ha- lf

the people who break down from
"overwork," especially teachers and brain
workers, break down for lack of proper
nourishment, not from actual overwork.
Too often it will be found that the dally
lunch has been eaten without relish, or
thrown untasted Into the waste basket,
not because the person Is "finicky," but
because the conditions under which
lunches are usually eaten tend to decrease
appetite and make eating an effort. To lt

still- - and eat two or three sandwiches, all
of one kind, all with tough, hard crusts,
all perhaps unaalted, with the meat com-
posed largely of gristle or fat, and the
butter in thick, undisguised lumps, may
not seem like heroism, but It is little short
of it in a person of refined tastes and not
too vigorous appetite. It Is not asked of
the people at home. TVhy should it be In
the schoolroom, the office, or the shop?

Trim off those dark, unsightly crusts,
those uninviting morsels of fat and gristle.
Cut the meat into small pieces and use
only what Is wholly eatable. Spread the
butter evenly and neatly, and do not daub
It all over the edges. Do not forget to put
In salt and pepper, if one likes them. The
nicest way 13 to have a tiny set of shak-
ers for the lunch box, but In any case
see that the salt and pepper are there.
Even chicken or turkey are wholly un-
palatable without salt, and to some actu-
ally nauseating.

Where conditions make it Impossible to
eat with relish and to get the needed
nourishment from a few things, it be-

comes imperative to tempt the appetite
by variety, and to make eating easier by
providing such things as are somewhat
moist and easily masticated without tne
aid of drink.

HOUSEHOLD RECEIPTS.

Chestnut Pudding:.
Boll one pound of shelled chestnuts for

a few minutes to loosen the brown skin,
then throw into cold water; remove the
skin; then boll the chestnuts In milk un
til soft enough to press through a sieve.
Add to this- puree tho beaten yolks of
six eggs, one pint of rich sweet cream,
six tablespoonfuls of sugar. Stir over the
fire until near the boiling point; then add
three-fourt- hs of a package of gelatine
softened in cold water. Stir until gela-
tine dissolves in tho mixture. Remove
from the fire; add a teaspoonful of va-
nilla; set the mixture over cracked Ice
and stir until it begins to thicken. Then
have a mold wet with cold water; pour
In enough of the mixture to cover the bot-
tom to depth of half an Inch. When this
Is firm enough, cover with a layer of pine-
apple and citron cut Into dice. Over this
place thin slices of sponge cake moistened
with orange juice. Then add another
layer of tho cream, then the fruit and
cake, and so on until all the cream Is
used, having top layer of cream. Set In
a cold place for two or more hoursi
Servo with vanilla sauce. The fruit and
cake must not be placed too near the sides
of the mold, as the cream mixture must
be allowed to run down at sides and so
Incase the other materials. Just before
sending to the table, cut down a slice so
tho layers will bo exposed to view. Can-
dled cherries may be used instead of the
crltron, or both added to give more color.

ed Pampkln Pie.
Select a deep yellow, pump-

kin; pare, cut into convenient pieces and
cook slowly. When tender, put Into a
cloth and squeeze out every bit of water.
Then mash and beat fine with two ls

of butter. For each cup of
pumpkin, mashed, allow two eggs well
beaten and milk enough to make it thin
enough to pour like custard (a little over
a cup of milk to each cup of pumpkin
pulp). Season to taste with a little salt,
mace, cinnamon, nutmeg and ginger, but
not enough to make the custard dark.
Sweeten to taste. Bake same as custard
pies, until the custard is set and a nice
golden brown.

Compote of Cranberry.
Pick over and wash one quart of the

finest berries. But three-fourt- hs of a
pound of granulated sugar In a saucepan
with three cups of water and the thinly
pared rind of one lemon. Stir until the
sugar is dissolved and thon let boll until
reduced to a thick sirup. Put In the cran-
berries and keep them In constant mo-
tion, but be careful not to break the
skins, and let them cook 10 minutes. Then
remove from the. fire and let stand un-
til cold. Turn Into a fancy glass dish,
sprinkle crushed sugar ever them and
serve.

A Down East Pudding:.
Soak half a pint of stale bread crumbs

in one pint of cold milk until soft. Add
one large tablcspoonful of butter, one
cup of sugar, one tablespoonful salt,
spice to taste, three well-beate- n. egg9, two
cups of chopped apples, raisins and cur-
rants mixed. Turn Into a buttered mold
and steam two hours. Serve with hard
or foamy sauce.

Apples Make Yon Yonnp.
As the apple season Is with us again, It

is well to remember that this fruit con-

tains a larger percentage of phosphorus
than any other fruit or vegetable. This
phosphorus Is admirably adapted for re-
newing the essential nervous matter of
the brain and spinal cord. Also, the acids
of the apple are of signal use for men
of sedentary habits, whose liters are
sluggish-

-

in action, those acids serving to
eliminate from the body noxious matters
which, if retained, would make the brain
heavy and dull, or bring about jaundico
or skin eruptions and other allied trou-
bles.

Some such an experience must have led
to our custom of taking apple sauce with
roast pork, rich goose and like dishes.
The malic acid of ripe apples, either raw
OX cooked, will neutralize any excess of
chalky matter engendered by eating too
much.

It is also the fact that such fresh fruits
as the apple, pear and the plum, when
taken ripe and without sugar, diminish
acidity in tho stomach rather than pro-
voke It. Their vegetable salts and juices
aro converted Into alkaline carbonates,
which tend to counteract acidity.

A good, ripe, raw apple Is one of the
easiest of vegetable substances for the
stomach to deal with, the whole process
of Its digestion being completed In 83
minutes.

A poultlco made of rottejj apples Is of
very common uso In Lincolnshire for the
cure of weak or rheumatic eyes. Like-
wise In the Hotel des Invalldes, at Paris,
an apple poultice Is used commonly for
Inflamed eyes, the apple being roasted and
its pulp applied over the eyes without
any intervening substance.

Fashion Notes.
White velvet painted in floral design

is tho latest fancy in corsets.
In vailing, the latest Is a white ground

with large black and whlto spots.
Turquoise buttons are seen on. some of

the new white gloves for evening wear.
Ox blood felt with violet trimmings rep-

resents one of the season's combinations.
Narrow black velvet ribbon is much

used for trimming simple evening gowns.
Taffeta glace, the old glace silk with a

softer finish, will be used much for even-
ing gowns.

A novel hat Imported from Paris is
made of black caracul with brim facing
of whlto chrysanthemums.

Fancy buttons, many of them hand-painte- d,

appear on some of the hand-
somest hats this season.

Chinchilla, which promised earlier In the
season to be the leader In furs, has been
to some extent supplemented by mink and
sable.

Exquisite gowns are fashioned from prla
cloth and a similar gauze fabric termed
Jusl, both Importations from the Philip-
pines.

White and gray Is a favored combina-
tion In Paris, and also that characteristi-
cally Frenchy combination, pale blue and
pale pink.

Buttons of rhlnestone, with setting of
gun metal are used as fasteners for suedo
gloves In gun metal tint, to be worn with
black gowns.

On some light cloth gowns of Parisian
designing hand-painte- d medallions of sat-
in encircled by velvet ribbon form a bor-
der for the skirt.

Moussellne brllllante is a slightly thicker
type of chiffon with a glistening surface,
and particularly effective1 for ruches,
frills and trimmings.

An extreme novelty In boas represents a
combination of sable and white ostrich
feathers. Black ostrich la utilized in a
similar manner with sable.

The few Jet combs that are favored
these days are very pretty. The designs

MISUNDERSTOOD WOMEN
BY MARGARET I.. BRIGGSx

ALL RIGHTS

My heart goes out to the woman, who. Impressed with the necessity
for looking well after her health, becomes the victim of her own anxiety
and of the medical theories advanced by her physicians.

The woman I mean is always going to the doctor, and is never well.
She has a new trouble every day, and her family and friends think her
diseases are Imaginary. Now she has a pain in her chest, which she 13

sure is pleurisy, again she will have a backache, that can be traced to
nothing but kidney trouble. Another day her legs will ache and swell,
and so on. There never is a day that she hasn't some complaint, and usu-
ally It Is different from anything she ever had before. After a little no
one sympathizes with her. They make light of her complaints, and the
poor woman, who Is really suffering and 111, leads a life of hopelessness
and misery. She gets no help from her doctor, because the actual troubles
the woman has are the kind that doctors never cure. Yet she Is forced to
go to the doctor constantly for the aid she never gets. The doctors' bills
are heavy, the husband doesn't believe in her sickness, and after a while
complains at the heavy expense. How dreary indeed Is life to this poor
woman!

Of course the new troubles that come to her every day are really
manifestations of the same old trouble. They are merely symptoms.
She has falling of the womb, and all her nervousness, her headaches, her
bearing-dow- n sensations and her endless pain are caused by this one thing.
She has a sensitive organism, which reflects through the nerves the womb
derangement. This makes It seem as though she had so many different
diseases.

In the beginning the medicine that would have saved her all the mis-
ery is Lydia E. Pinkham's Vegetable Compound; It is the one medicine
now that will help her. As soon as the strengthening Influence of this
famous woman's remedy is felt, the nervous tension will relax and the dis-
tressing sensation will disappear.

It will take longer to cure this woman than if she hadn't gone so
many years without the right treatment, but she can be cured by the
same medicine that has helped so many thousands of women. Whoever
knows such a poor, misunderstood sufferer will do her a good turn by
calling her attention to Mrs. Pinkham's medicine.

With all Its magnificent record In the cure of these troubles, and the
widespread knowledge of its efficiency, it Is singular that any woman will
permit herself to disregard it and waste her life in this way. Perhaps the
greatest cruelty of all Is for the immediate family to say she is not sick. I
know a case of this kind, and it la pitiful to see how the mother is misun-
derstood by her children and her husband. No doubt a good many things
that appear real to her are imaginary; the doctor tcll3 the family that it Is
nervousness and Imagination, and so they, without any intention of being
unkind, ignore the complaints of suffering, thinking In this way she will
get over her troubles. It is hard, too, for the family; they are willing to
do what they can, but they think her mind unbalanced on this subject. In
time definite disease declares Itself, and probably by this time such head-
way has been made that a hospital operation seems tho only resource.

Some way must be found to make these conscientious womea who
want to be well, and are taking so much trouble to be well, see that they
need Lydia E. Pinkham's Vegetable Compound. I will venture to say that
every woman who is being treated today for a great variety of troubles,
will find them all disappear If she will get Mrs. Pinkham's advice and
follow it The declaration of health 1b unmistakable; Imagining all kind3
of diseases is a nervous state produced In woman invariably by female
complaints. Doctors do not expect wemen to be well, and their treatment
encourages the belief In woman's heritage of pain. This Is absolute error,
and utterly contrary to Nature's plan. No woman knows this so thorough-
ly as Mrs. Pinkham, and no advice Is so kindly and convincing as hers.

Let the woman who has the complicated troubles and the woman who
is earnestly seeking for health get Mrs. Pinkham's free advice by writing
to her at Lynn, Mass. It Is the perfectly safe way to know the truth, and
the easiest way to secure right treatment.

are varied fleur de lis, hor3e shoes, and
blossoms set with diamonds or pearls be-
ing the most attractive.

The new muffs are flat rather than cy-
lindrical and almost bag-shape-d. In ad-
dition to their flatness they are wider at
the bottom than at the top.

A fancy which still obtains is the black
taffeta coat for small girls, and some of
these have deep collars of white panno
trimmed around the edge with lace.

Charming, dressy little hats for matrons
are fashioned from Irish lace and velvet
In pastel tones, with aigrettes and hand-
some buckles to give the finishing touch.

The double English violet is being util-
ized for entire fiower toques and turbans
and also for millinery garniture. The
dahlia, however, is the flower of the sea-
son.

The more familiar style of round muff
is large and provided with three or four
removable linings In delicate colors to
harmonize with the costume or bonnet
worn.

Bashes and bodice draperies of black
give a chic effect to gowns of all shades.
Some evening gowna are made with shoul-
der straps of black tulle, caught with
pink roses. This black touch is very be-

coming.
The lace made by the peasant women

of Brittany Is the fad of the hour. It is
a heavy lace embroidery on fishnet, most
of it being tinted a deep cream color.
When made Into large plaited collars this
Breton lace Is extremely chic.

Sable cloth Is quite a new fabric, being
made up as Winter costumes, partaking
much of the nature of zlbeline, but richer
In Its effects of light and shade in the
folds. This is to be obtained in many
colors, but looks lovely In deop violet with
a glow of red In it.

The Scotch suitings are very handsome
and show a coarse, heavy grain which is
very satisfactory. These suitings mako
up well and are very adaptable to form,
as they keep their place perfectly and
stay In the folds nicely. There Is so little
about them that can wrinkle that they
show little or no wear, even after bad
usage.

Culinary Hints.
A row of small baked potatoes is a

new garnish for roast fowl.
Vegetables should not be boiled rapid-

ly, the steam carries away the flavor.
Horseradish sauce, made with cream.

Is the best accompaniment fo r roast
beef.

Glass which has a smoky appearance
may bo cleaned by an application of di-

luted nitric acid. Water of ammonia Is
also effective.

Gelatine added to strained tomatoes to
make tomato Jelly gives it a flavor that
many persons do not like. The tomato
julco may be frozen Instead, if preferred.
It should be seasoned with lemon juice,
cloves and paprika, sweetened very
slightly, strained and frozen in molds. A
thick mayonnaise Is served with this
salad.

Boiled trout, with lobster sauce: Wash
the flsh thoroughly in cold water, wipe
carefully and rub with salt. Place in a
cheese-clot- h bag just large enough to hold
the fish. Sew the bag together and put
into a kettle of boiling water; allow It to
simmer for 10 minutes to each pound of
flsh. Then remove from the fire, take the
cloth off carefully, turn the flsh on a
heated platter and serve with the fol-

lowing sauce: To a good cream sauce add
a half pint of lobster cut Into fine pieces
and cook for five minutes; mix to a smooth
paste the coral of a lobster, a table-spoonf- ul

of butter, and a tablespoonful
of fine minced parsley; add this to the
sauce; let cook three minutes and serve.

Death Without Hope.
Bryan's Commoner.

The lesson taught by the last hours of
Czolgosz should not be lost upon the
world. He expired like one who slnks'ln
mldocean without a sail in sight. How
barren of real happiness must be the life
of one who denies the existence of a God,
defies all government, and cultivates the
belief that he can. without moral guilt,
take the life of a fellow being merely be-

cause that fellow being is administering
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for a little while the authority conferred
upon him by his countrymen. How can
he delude himself with the belief that he
Is living upon a more exalted plane than
ordinary people?

Consider the perennial joys of the gray-hair-ed

patriarch who learned In youth
that "The fear of God Is the beginning
of wisdom," who has met life's responsi-
bilities with a prayer for light to see his
duty and courage to perform it, and who
approaches the grave "like one who wraps
the drapery of his couch about him and
lies down to pleasant dreams." Consider
the life of such a one, and compare It
with the career of one who lives In con-
stant rebellion against nature and In con-
stant antagonism to society, and then ends
life as a lonely traveler would turn from
a deserted house out Into a dark and star-
less night.

Compare the sweet contentment of one
who accepts life's successes and reverses
with the sentiment of the psalmist: "The
Lord Is my Shepherd; I shall not want.
He maketh me to He down In green pas-
tures; He leadeth me beside the still wa-
ters. . . . Yea, though I walk through
the valley of the shadow of death, I will
fear no evil: For Thou art with me; Thy
rod and Thy staff they comfort me."
Compare this with the lot of one who
curses the Creator and His creatures, and
then swears back at the echo of hla blas-
phemy.

Everywhere religious orders arc on the in-
crease. In Belgium, for Instance. In 1S10 there
were 770 convents and monasteries, with 12.CC0
Inmate. In 10OO the number had Increased to
2200 convents and monasteries with 37,000 In-

mates.

F. A. Sampson, of Sedalla. Mo., has given
to the Missouri Historical Society his library
of 7000 titles bearing on Missouri history,
which he hai bn collecting for 33 ycare.
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While they are accumulating knowledge
on the profound sciences, are often so
Ignorant of their own natures that they
allow local disease to fasten on them to
the ruin of the general health. Back-
ache, headache, nervousness, point to a
disordered or diseased local condition
which should have prompt attention.

Dr. Pierce's Favorite Prescription may
be relied upon aa a perfect regulator. It
stops enfeebling drains, heals inflamma-
tion and ulceration, and cures female
weakness. It makes weak women strong
and sick women well.

There is no alcohol in "Favorite Pre-
scription" and it is entirely free from
opium, cocaine and all other narcotics,

"Ycrar letter Jst received," writes Miss Rose
illether. sf- - West Sharpnaclc St., German-tow- n,

PalladtlpMa, Penoa. "Words fall to
express hcrw thankful I am to you for yoitr
advice. X most confess that for the length of
tun I hive bees using your medicine I hare
fouad It to be the most wonderful and best
rwnedy for femfcle trouble that I ever have
tried. Sorry I did not know of your ' Favorite
Prescription year ago."

Dr. Pierce's Common Sense Medical
Adviser is sent free on receipt of 21 one-ce- nt

stamps to pay expense of mailing
only. Address Dr. R. V. Pierce, Bui-fcl-o.
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