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CIRCULAR FLOUNGE
HAS PASSED AWAUY

What the Fashion Writers of the East Find
to Say Nowadays.

T

{EW YORE, Nov. .—Without a doubt
roo#! bewltching material that shall
honor to the joyous hird this year is
for never was velvet, veivetine
corduroy more fashionable as gown
Some of the velvel gOUWNE setn
rishing enough to make the un-
woman break the Mth command-
every hour of her Hfe. In iine they
an effective compromise between the
g Nty A sSeason ago, and
the severe tallor-bullt confection.

For skirts, the much-abused eircular
mee has given way to a simple gor-
brings the deslred foot flare

much of 1L Bodices are
made with beautiful bolero effects, which
fall over contrasting blouses and reveal

velvel,
and

fexiuresa

s of

which

L too

the rich braids and applications which
orT t the Jupe. Bometimes the (rim-
mir of 1affetn silkk, put on in swir-
I'n ds of crescont moons, damonds
or Not infrequently these are

being outlined with narrow
©s braids of hand embroaidery.
XV tollets are of s plainness
sulted to their royal lines, many
e silghtly trained skirts belng entirely
i and the upper gar-
some Tich gulpurs or
s and cuffs. Buch rigs
aesihliitles for the mid-
ag=dl woman, but by common consent
I her youngor sisters seem to pre-
the trimmed skirts and bolero-bodice
which so charmingly set off a pret-
figure.

- - -

A pultabie gown for almont any afler-
noon occasion, and In which a : o
ngd woman jooks espeolally well, 1= of
1 perfectly piain akirt, in
= neither ffunce por extru
fa bottom, but has the fold
{0 straight and full from the beilt,
h the¢ white satin bodles a coat of
1

is worn, It |s single-broasted
ing, with a plain skirt six
nd of even jength below the
14 finlshed st the edge with
) W binck slik bruid on which
are fastensd little ormaments, like acorns,
si=o of black =il This ornamentation |s
Wl alto upon the shouiders, and aver
« slecves ke narrow cape. The sleeves
slves, which are reesonably full at
from the
have po finlsh at the
There is a deep
this s of chin

. are piain
own, and
except n piatn hem
the coat, and

oatl sleeves

iar to

- - L

no falling off in the popular-
fnrneis, and the coun-
extremely attraciive to shoppers
et from the designe offered,
tnmnel, In Roman siripes, s
tmporiations this seamon, Per-
i%0 sefn in almosy every
¢y blended oolor. One
fern was of a partl-
ripe about an inch wide
h o siripe of solid black,
eflective comrasl,
making of shirtwaists tucks are
inant feat . tucks on the bisx,

here s

riwnist

Fian Poitermns

i most

ure

wight up and down, and tucks
but however they may be,
must be furks, One walst in old

2 hi row of tocks sof in ench
of the front, meeting In a point In

er, the trimming being tiny
and the walst was smart,

only

- . -
of cream white
trimmed with inserted squarcs of
in DPerzlan pattéern, the
wres so arranged as to glve a pointed
ke effect In front, and cdged with sev-
rows of machine stitehing In black,
h =t off the welvel to perfection.
pllar and cuffs were trimmed with the
vivel, and gave fust enough color to re-
ove the white of the walst
To supplement the flannels also are
ern some stylish corduroy and velveteen
Liets These are made up in 3 rather
r style, and need little gammlturs to
¢ them to hold thelr own with those

shirtwaist sex who admire eale-
simplicity. A gray mottied velveteen

+n In & Twenty-third street shop was
rich and novel looking.

L

Another walist

flannel

velvet

e

Evening walsts are nlso exhibited in an
almost endlesx variety of color and style,
One of white puane velvet, made simply,

with very flat perpendicular tucks on
ench =ide of the front and two rows of
rather large gilt buttons from neck 1o
wolst line, will certainly be heroming to
jte fortunute wearer st the theater this

matinee girl will surcly fall in
7 with those white molre silk walsta,

4 with just encugh pink on the
bring out the pink of her checks

g it should be brought out Then the
walst in fasiensd (o one =lde with four
of the pre st pifk buttons, edged
around with silver, that one could wish
1o see

L] - -

In fact, there nre waists and walsts,
and walsin, znd one mighi describe them
for o week and a day, and then not do
justics to thelr manifold beauties. When
th now jmportant adjuncts of the

rmbe first appoared on the horizon
Ininity, and were worn almost ex-
in the Summer, one wondered
g thelr reign would be.

J er ™m come and Summer may
9, but the shirtwalst gocs on forever,

FROM HEAD TO FOOT.

New Short Top Cont Without Pock-
ecin—=Vale Milltary Sack Coat.

s will be seen by the lllustration hers
rted, the distinguishing festure of

nis cont is the absence of the usual hip
chets,  An outside breast and a ticket-

il the pocket sccommodation neces-
for riding purposes. Stltching 2 a
4 feature of the germent. Five
i are put round the bottom and the
number round the hand on the
edges and seams are double-
1. and the usal tad for the collar
1 all these conts. On this figure

a goodl view of the breesches;
e sifll made buttoning well on
1, and the reindeer strapping

comes to within two Inches of the bulton-

Jece The puttee legging shown on this
continues to be the general favorite,
v on eocount of easy and secure ad-
it.  The breeches ehown In the §1-
tfon are of Chipplng Norton tweesd,

siy does the covert make one of
ats for riding, bhut It is also
v good top coat Tor husiness
. This new covert cont s made In
the dull greenlsh gray shades as weil
and salt variety.

pepper

Snrk or Lounnge Coaits,

¢y dressy men, but the correct
mt now In greatest demnnd 1
that has only a suspicion of being
form fifting at the walstilne. The chnnge
shouid be halied with delight by men who
tidmpire

int

the sk

solid shoulders but do not favor
rxlfylng and exaggerating them by a
with an effleminate waist. ‘The
ry cut Is all fight In #2= place, bu:
nce néever was on the back of a
n

Last season, when the milltary cut was
& sort of & rage. I askod emany men the
question, “How do you ilke that military
cul you are wearlng? The answers were

82 uniformly the same I knew the wearers
| were simply tolerating the style with mar-
| tyr-ilke fartitude. The stereotyped ag-

swer was: “It's style, you know.”" It was

a case of “when in Rome, ete”

The coats this season have a stralghter
back. 2nd I am gind to say, a maintensnce
of the manly shoulders. TUndoubledly

| the most insipld fomn ever bulit up by &
tullor was that of several years ago, when
they bullt up the neck In order to drop
the shoulders to as narrow an cffect as
porsible—the dude of caricature fame—a
badge of eanul and I-cawn't-work-ye-
know." Give me &« man. The coats of
today mre glving us men.

Sgquare-End Batwings.

I have been noting an uneasiness In
smsll neckwear which has now seliled
| ltseif inta a tangible conditton—the
square-end batwing has supplanted the

is now the thing tn shape for the bat tie
BEAU BRUMMEL, JR

CONCERNING CUFFS,

They Hold an Important Place in the
Scason's Gownlng.

About cuffs one cannot say ¢nough, for
they have assumed with a jump an lm-
portant plsce In the seasot's gownlng.
The Russinn cuff, with
band, is worn with sireet
| house gowns as well, This sort of cuff
aliows for a littie bag at tis back of the
| wrist, but I cloge fitting to the hand and
very neat. It s made of Persian em
ery, or ls ®sen In the now striped velvels
' in the velver-Gotted silks, and b offec-
ve in any materiul
Then there the cuff po wider than
your finger, of velvet, bringing the sleeve
| tn sharply o that it mekes a very full

bag. This cuff is used with the sleeve
that Is very baggy below the elhow and
cut off far mbove the wrist. Most of the
olbow sleeves are finished In this way,
just a narrow band of biack valvet,

The «#lbow sleeve, with {ta narrow oufl,
is g0 seidom becoming that it can never
be a popular favorite. It should be re-
sorvaed for those with slender but perfectly
roundad arms and for young girls, bux
women who are doubtful of thelr owtllines
should pot attempt L

The embroldered cull is one of the very
new freaks of fashlon. The sieeve, which
| I Salshed without any cuff at all, is em-
| broldered for a depth of about &ix Inches,
lln the embroldery jittle sttempt |s made
at a definlte pattern, Fink roses with
green joaves embroldered the wrist of a
sieeve that was made of tan-colored cloth.
The gown, which was a reception dress,
had the same embroldery upon the yoke.
It was repeated around the foot, but In
a much more ambitious way, the embroid.
ory reaching up on the skirt so as to be
vory deep at the sides and shallow in
the middie of the front and In the middle
of the back

A corn gtalk gown was one of the hand.
somest dresses. seen at an afternoon tea.
It was worn by a guest of Mrs. Chariea
Dana Gibeon. The skirt was a very pale
Ereen and, trimming it around the foot,
wore husks of corn, looking as though just

gowns

- -

pulled off the car. Even the carn silk
wns visible In pale yellow and Heght
preen falllng from wunder the husks

Around the foot of the gown there was
a band of grien velvet in a Httle deeper
ghade The hat was In corn color 1O
complete the resemblance,

ORANCGE HLOSSOMS IN DISFAVOR.

t. each provided with a small flap, |

English Drides Carry Other Flowers
the Hymenceal Altar.
appear to be
declining favor with English brides
Formerly flower was deemed an es-
sential part of the bridal toliet, and none
but widows went to the altar without
wearing 1t. Even when a bride was mar-
ried In her traveling costume she pinned a
sprig of orange blossom in the bodice of
her gown.

I Judging by the fashlonadble weddings of
the past few months, however a new
| order of things has been Introduced. One
distinzulshed bride went to the altar with
a breath of myrtle, another with white
|hr:1l‘.rr and myrtle, another with white
clematis, and ye! another with llly of the
valley.

in
lossoms
In

the

Orange would

narrow-end, blunt-end or round-end, and |

its tight-fitting
and r

ange blossoms ls that as natural flowers
were uRually worn, “the heavy perfume
txused faintness to many ladies, As the
srilficlal flowers 20 pearly resembis the

genuine article, this can scarcely be said |

to account for the “slump™ iz the nup-
tial blossom. Love of change and a com-
mendable wish to bring a touch of orig-
inallty ints wedding attire which is apt
to become stereotyped. ia probably at the
root of the new fashisn,

HOW TO PUT UP LUNCHES,

Hints on Preparing Neonday Snackas
So as 1o Be Palatable,

The housekeeper whe has to put up box

lunches for ome or more members of her

cannot do, to the boys and girls who are
reaching the period of greatlest sifésa In
their physical and mental development, to
the best boarders a boarding-house-keeper
can have—thme who pay thair bllus
prompily and do not “mit” around trying
to find something to complaln of—not to
give them just as much time and care,
proportionately, as is given to the noon
lunch for the family at hame.

Whoever thinks of putting on the lunch
table at noor the conventiomal box lunch
of two sandwiches—bread and meat cot
fince morning-—a plece of cake, and an
apple, orange or banana, with no condi-
ments, no side rellshes, no coffee, tea,
milk, cocoa or even water?

The box lunch must usually be eaten
hurriedly, often where there s no drink-
ing water avallable, and not Infrequently
in rooms where the alr 15 !mpure, No
matter how sound sne's principles may be
in regard to eating slowly, masticating
thoroughly and abstalning from drink
while eating, the element of time is inex-
orable. The sandwiches and cake, being
dry by nature, are awallowed hastily
without sufficient mastication or moisten-
ing with sallva, and consequently e
heavy and undigested In the stomach of
the sater. There is & regular after-lunch
headache. Who does not know It If one

' 1s cross and Urritable at pight, overeats at

the dinner table, and tosses sleepless halr
the night, what wonder? That is the way
dyspeptios are made. Yet it i= all s0 need-
less, mo gasily done In a better way!
“You, but t&ll us how! I pever know

I S ———————— e gt

buttons sre of black velvst
1

Thiz costume 18 of mized green and gray homespun. The short Jacket is trimmed
with bands of the same material in the style of the skirt. The collar, lapels and

.

{

family all the year round has a AlfMcult
taak, but it is by no means so diMcult as
the task of those who must eat the
lunches she provides. If she has never
been & lunchearrier herself she has Jittle
conception of the Alfferencs between & box
lunch—as most people put It up—and thes
home lunch, however simple, She Joes
not know the ossentlals of a good hox
lunch, nor how these are made éssentials
by the conditions under which the lunch
must be eaten. Yet thess conditions de-
termine largely what should be the nature
of the lunch, says a writer In the Chicago
Herald-Record,

There Is an underiying feeling—probably
no one would own up to it, but most peo-
ple who pul- up lunches act on it—tnat
those who take lunches can “‘get plong™
with “almost anything." because they wiil
huve o warm dinner at night.” This argu-
ment Is not usad for those who stay at
home. It ‘is an injustice i the wage-
varners of the family, to the teachers who

The renf_clr_a__m}'nr? for pl_xlt!ns_:__asidn or- | are doing for the children what parents

|
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cles the bust,
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The dress shown In this cut s of Black velvet, -1M!¢d‘ with white, It I8 cut in
the Princess style, with a fromt of Irish gulpure over cream taffetas, which encir-
In the strest the fromt f conoealed by & short velvet bolero, whish
is trimmed In the same style as the skirt, with strips of blsck taffetas

e

——

what to put up, and they won't eat what
1 do give them.”™

“If only put-up lunchés Ald not smell
#0! The odor of meat and bread and frule
and pickies all shut up together takes
AWAY my appetite before I begin to eat.'

Theee two compiaints are pmot without
foundation or rellef. The cardinal rule in
putting up dainty lunches is: Newver al-
low two articles of food of different nature
to come In contact with each other.

But that suggests (wo of the essentinls
of good lunches: 1. Attractiveness of ap-
pearance. I The conflning of aeparats
odors,

In addition to these we shall need to re-
member: 1 Varfety. ‘4. A certain de-
gree of malsture without mussiness,

For a few cents per quire one can buy
white paraffin paper in large sheets, which
will each cut into 25 or 3 pleces large
enougn to wrap the separate articles that
&re 10 g0 into the box. Cut the whois
quife up at once and keep the pieces
packesd up ready for use, and It will not
take more than a minute Jonger to put
up the lunch with every part of It tucked
out of sight In its dainty wrapping than
it does to jumbile all together in & promis-
cuous roll, where the sandwiches are
daubed with cake and the cake is soaked
with plckle julce or crushed fruit. More-
over, It does away with one linen napkin
and saves washing, besides avolding frult
stalns on the housekesper's linen,

One who never followed this plan of
wrapping his little idea of the effect. Tt
is like the white linen on the dining table!
A certaln fudge who was given such a
lunch box for & railroad journey, palg
when the box was opened, "It makes one
hungry just to ook at it

There are three good reasons for using
the parafin paper. The close wrapping In
paper of this impervious nature confines
the odor of each artlcle In such a way as
naturally to lessen the unpleasant odor
when the box Is opened. Then again as
the paper does not easily wet through,
radishes, celery, fresh tomatoes, pickies
and similar articles can be carried with
perfect gafety in a double layer. Cookies,
smaps and wafers retail thelr crisppess,
while the sandwich doss not get dry and
hard, Many articles will go safely in the
paraffin paper that otherwise cannot be
carried. When the pudding for dessert i
made, a little can be baked ™ a patty
pan, and wili make a nice change in the
lunch box,

When all the articles are carefully
wrapped one finda also that mystery
heightens the charm, just asa the house-
keper enjoys n meal that some one else
has prepared because she does not know
what is coming.

When the box Is packed lay the folded
papkin on top where It is ready for use,
and If you cannot afford the luxury of a
ciean linen papkin every day buy Japan-
ea¢ napking at 10 cents a hundred, At all

| events, never put anything but a fresh

| along with

napkin Into a junch box, and never wrap
the lunch in the only napkin the box con-
talns, It has come to be so thoroughly
establilshed that a lunch must consist
largely of sandwiches that that Is the first
thing thought of and therefore put first
inte the box, while the cake and other
deilcacies are put on top. A box ghould be
packed in the order of sequence just as
the table s served. We are not shown
thersa the desert befors we begin, There is
then no need of unpacking the whole In
order to get at that sandwich. One can
Ehow a world of loving attention In this
matter, and ths lunch-carrier who began
wifth & languld or reluctant appetite wiil
he coaxed onward to a really good meal
by fnding thaf each new dip Into the box
brings up not cenly still better things, but
them Indications of loving
thoughtfuiness and remembrance of his
likings,

But lunches must not only be attractive
In appearance and free from dlsagreeable
odora, They must supply the needed
nourishment In sufficlent quantity. One-
hall the people who break down from
“overwork,” especially teachers and brain
workers, break down for iack 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 ths person ls “‘finicky,” but
because the conditions under which
lunches are usually eaten tend to decrease
sppetite and make eatlng an effort. To #it

stll]l and eat two or three sandwichen, all
of one kind, all with tough, hard crusts,
all perhaps unsalted, with the mcat com-
posed largely of gristle or fat, and the
butter in thick, undlsguised lumps, may
not seem like herolsm, but it is Uttle short
of It in a person of refined tastes and not
too vigorous appetite. It Is not ssked of
the peopla st home. Why should it be in
the schoolroom, the office, ur the shop?

Trim off those dark, unsightly crusts,
those uninviting morsels of fat and gristie
Cut the meat into small pleces and une
only what Is wholly eatable. Bpread the
butter evenly and neatly, and 4o not daud
It all over the edges. Do not forget to put
in salt and pepper, If one Hkes them. ‘IMe
niceat way s to have a tiny set of shaik-
ers for the lunch box, but In any case
ses that the salt and pepper ars there.
Even chicken or turkey are wholly un-
palatable wRthout salt, and to some actu-
ally nauseating.

Where conditions make It impossible to
eat with rellsh and to get the neaded
nourishment from a few things, it be-
comes Imperative to tempt the appetite
by wvarlety, and to make eating easler by
providing =uch things as ate somewhat
molist and casily masticated without tne
afd of drink.

HOUSEHOLD RECEIPTS,

Chestnut Pudding.

Boll ene pound of shelled chestnuts for
& 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 thls puree the beaten yolks of
six eggs, one pint of rich eweet cream,
six tablespoonfuls of sugar. Stir over the
fire until near the bolling point; then add
three-fourths of a package of gelatine
sftened in cold water. Btlr until gela-
tine dissolves in the mixture. © Remove
from the fire: add a tesspoonful of wa-
nflls; set the mixture over cracked Ice
and stir until it begins to thicken. Then
have 2 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 ploe-
apple and citron cut into dice. Over this
place thin slices of sponge caks moistensd
with orange julce. Then add another
layer of the cream, then the fruit and
cake, and =0 on unt!l all the cream I8
used, having top layer of cream. 8et In
A cold place for two or more hours
Berve with wvanilla sauce. The frult and
cake must not be piaced too near the sides
of the mold, as the cream mixture must
be aliowed to run down st sides and =0
Incase the other materials. Just before
sending to the tadle, cut down a slice so
the layers will bo exposed to view. Can-
dled cherries may be used instead of the
critron, or both added to give more color.

0Old-Fashioned Pumpkin Ple.

Select a deep yellow, fine-gralned pump-
kin; pare, cut into convenient pleces and
cook sowly. When tender, put into a
cloth and aqueess out every bit of water.
Then mash and beat Ane with two table-
spoonfuls of butter. For each eup of
pumpkin, mashed, allow two eggs well
beaten and milk encugh to make it thin
enough to pour Hke custard (a litile over
& cup of milk to each cup of pumpkin
pulp). Season to taste with a Nttle =alt,
mace, cinnamon, nutmeg and ginger, but
not enough to make the ocustard dark
Bwecten to taste. Bake same as custard
ples, until the custard i» set and a nice
golden brown.

Compaotie of Cranberry.

Pick over and wash one quart of the
finest berrics. But three-fourtha of a
pound of granuiated sugar In a saucepan
with three cups of water and the thinly
pared rind of one lemon Sir until the
sugar is dlasolved and then let boll until
rediuced to a thick strup. Put in the erman-
berries and keep them In constant mo-
tlon, but be careful vot to break the
skina and let them cook 10 minutes. Then
remove from the fire and let stand un.
til cokd. Turn into a fancy glass dish,
sprinkle crushed sugar cver them and
seTve.

A Down Enast Pudding.

Boak half a pint of stale bread erumba
in one pint of eold milk until soft, Add
ona jarge tablespoonful of butter, one
cup of psugar, one tahlespoonful salz,
sploe to taste, three well-beaten eggs, two
cups of chopped apples, ralsins and cur-
rants mixed. Turn linto a butterad mold
and steam two hours. Serve with hard
or foamy sauce.

Apples Make You Young,

A= the apple séason is with us again, it
is well to remember that this fruit con-
talns a larger percentage of phosphorus
than any other frult or vegetable. This

phosphorus Is admirably adapted for re- |
| and also

newing the essential nervous matter of
the braln and spioal cord, Also, the aclds
of the apple are of signal use for men
of sedentary hablts, whose liyers are
sluggish in action, those aclds serving to
eiiminate from the body noxious matters
which, If retained, would make the brain
heavy and dull, or bring about jaundice
or skin eruptions and other allled trou-
bles.

Bome such an experlence must have led
to our custom of taking apple =auce with
roast pork, rich goose and ltke dishes
The malic acld of ripe apples, elther raw
q¢ cooked, will neutralize any excess of
chalky matter engendered by eating too
much.

It is also the fact that such fresh fruits
an the apple, psar and the plum, when
taken ripe and without sugar, diminish
acidity in thbe stomach rather than pro-
voke it. Thelr vegetable salts and fulces
arn converted into alkaline carbonates,
which tend to countersct acldity.

A good, ripe, raw apple Iz one of the
ensiest of vegetable substances for the
stomach to deal with, the whole process
of Its digestion belng completed In 85
minutes,

A pouitice made of rotteg apples s of
very commorn use In Lincolnshire for the
cure of weak or rheumatic eyes. Like-
wise In the Hotel des Invalides, at Parls,
an appie poultice is used commoniy for
Inflamed eyes, the apple belng roasted and
fts pulp applied over the eyes without
any intervening substance,

Fashion Notes,

Whits welvet painted in flora! design
Is the latest fancy In corseta

In vailing, the latest s a white ground
with largé black and white spots.

Turquoise buttons are seen om soma of
the new white gloves for evening wear,

Ox blood felt with violet trimmings rep.
resents one of the season's combinations,

Narropr binck wvelvet ribbon s - much
used for trimming simple evening gowns,

Taffetn glace, the old glace silk with a
softer finlsh, will be used much for even-
ing gowns.

A novel hat imported from Paris Is
made of black caracul with brim facing
of white chrysanthemums.

Fancy buttons, many of them hand-
painted, appear on some of the band-
somest hats thls season.

Chincliilla, which promised eariler in the
season to be the leader in furs, has been
to some exient supplemented by mink angd
eable,

Exquisite gowns are fashioned from pria
cloth and a similar gauze fabric termed
Jusi, both importations from the FPhllip-
pines,

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

Buttons of rhinestone, with scotting ot
Fun metal are used ax fasteners for sueda
gloves In gun metal tint, to be worn wih
black gowns

On some light cloth gowns of Parisian
designing hand-palnted medallions of sat-
in encireled by velvet ribbon form a bor-
der for the ekirt

Moussellne brililante is a slightly thicker
type of chiffon with a glistening surface,
and particularly effectivd for ruches,
friils and trimmings,

An extreme novelty In btoas represents a
combinatian of sable and white ostrich
feathers. Black ostrich ia utilized In &
similar manner with sable.

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

ISUNDERSTOOD WOMEN

BY MARGARET L. BRIGGS

ALL RIGHTS RESERVED,

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 theorles advanced by her physiclans.

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 ia
sure is pieurisy, again she will have a backache, that can be traced to
nothing but kidney trouble Another day her legs will ache and swell,
and 50 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 [ll, leads a life of hopelessness
and misery. She gets no help from her doctor, because the actusl troubles

the woman has are the kind that doctors never cure.
Bo to the doctor constantly for the ald she never gota,

Yet she i8 forced to
The deoctors’ bilis

are heavy, the husband doesn't belleve in her sickness, and after a while
complains at the beavy expense. How dreary indeed s life to this pour

woman!

Ot course the new troubles that come to her every day are really

manifestations of the same old troubls.

They are merely symptoms.

She has falling of the womb, and all her nervousness, her headaches, her
bearing-down 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 an though sbe had so many different

diseases.

In the beginning the medlcine that would have savaed her all the mis-
ery |8 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 nérvous tension will ralax 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 madicine 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 mediclne.

‘With all its magnificent record in the cure of these troublss. end the
widespread knowledge of its efficlency, it s singular that any woman will
permit hersslf to disregard it and waste her lifz in this way. Perhaps the
greatest cruelty of all is for the immediate family to say she Is not sick. [
know a case of this kind, and 1t is 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 tells the family that it is
pervousness 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 cn this subject.

Ia

time definite disease declares itself, and probably by this time such head-
way bas been made that a hospital operation seems the only resource.
Some way must be found to make these consclentious 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. 1 will venture to say that
every woman who is being treated today for a great varlety of troubles,
will find them all dizappear if she will get Mrs. Plokham's adviee and
follow it. The declaration of health is unmistakable; !magining all kinds
of dlecases is a pervous state produced In woman invariably by female
compiaints. Doctors do not expect women to be well, and their treatment

encourages the bellef in woman's beritage of pain.

This 1a absolute error,

and uiterly contrary to Nature's plan. No woman knows this =0 thorough-

ly as Mrs. Pinkbam, and no advice is so kindly and convineing as hers.
Let the woman who has the complicated troubles and the woman who

{s earnestly seeking for health get Mrs. Pinkham’'s free ndvice by writing

to her at Lyon, Mass.

It is the perfectly safe way to know the truth, and

the easlest way to secure right treatment.

are varied fleur de la, horse shoes, and
bloesoms set with diamonds or pearis be-
Ing the most attractive,

The new muffs are flat rather than cy-
Hndrical and almost bag-shaped. In ad-
dition to their fintness they are wider at
the bottom than at the top,

A fancy which stlll obtains fs the black
taffeta coat for small girls, and some of
these have deop coliars of white panne
trimmed around the edge with lace.

Charming, dressy little hats for matrons
are fashioned from Irish lace and velvet
In puastel tones, with algrettes and hand-
some buckies 10 give ths Anishing touch.

The double Engilah violet s being util-

ized for entire flower toques and turbans
for millinery garniture. Tha

| dahlla, however, la the flower of the sca-

| removabls

Bon.

The more famillar style of round muff
Is large and provided with thtee or four
inings In delicate colors ®o
harmonize with the costume or bonnet
warn.

Bashes and bodice Arapertes of bisck
give & chic effect to gowns of all shades,
Bome evening gowna are made with shoul-
der straps of black tulle, caught with
pink roses. This biack touch is very be-
coming.

The lace made by the peasant women
of Brittany is the fad of the hour. It is
& heavy lace embroidery on fishnel, most
of it being tinted a deep cream colar.
When made Into large plalted collars this
Breton lace Is extremely chic.

Sable cioth is quite a new fabric, being
made up as Winter costumes, partaking
much of the nature of sibeline, but richer
in Its effects of light and shade (n the
folds. Thiz In to ba obtained Iln many
colors, but looks lovely In deop vioiet with
a glow of red In it

The Beotoh sultings ars very handsoms |

and show & coarse, heavy grain which ts
very satlsfactory. These suitings make
up well and are very adaptabla to form,
as they keep thelr place perfectly and
stay In the folds nlesly. There Is 5o littie
about them that can wrinkle that they
show Mttle or no wear, even after bad
ussge.

Calinary Hints,
A row of small baked potatoes i3 &
new garnish for roast fowl,
Vegetables should not be bolled rapld-
Iy, the steam carries away the flavor.

Horseradish sacce, made with cream,
is the best accompaniment for roast
beef.

Glass which has a smoky Appearance
may be cleaned by an application of d4i-
luted nitric acld. Water of ammonia 1Is
also effective,

Gelatine added 1o strainad tomatoes to
maks tomato jelly gives It a flavor that
many persons do mot llke. The tomato
julce may be frosen instead, If preferrea,
It should ba scasoned with lemon fulee,
cloves and paprika, sweetened very
slightly, stralned and frozen In molds A
thick mayonnaise s served with this
salad.

Bolled trout, with lobster sauce: Wash
the flsh thoroughly In eold water, wipe
carefully and rub with salt. Place In a
cheese-cloth bag just jarge enough to hoid
the fish. Sew the bag together and put
into a kettle of bolling water; allow It to
simmer for 10 minutes to each pound of
fsh. Then remove from the fire, takes the
cloth off carefully, turn the fish on o
hented platter and serve with the foi-
lowing sauce: To a good cream sauce add
4 half pint of lobster cut into fine pleces
and cook for fNve minutes; mix to a smooth
paste the coral of a lobster, a table-
spoonful of butter, and a tablespoonful
of fine minced parsiey; add this to the
sauce; let cook three minutes and serve.

P

Death Without Hope.
Bryan's Commoner,

The lesson taught by the last hours of
Czolgosz should not be jost upon the
world. He explired like one who ainks in
midocean without a sall In sight. How
barren of real happiness must be the |ifs
of one who denies the exisience of a Godl,
defles all government, and cultivates the
bellef that he can. without mora] gulit,
take the life of a feilow belng merely be-
cause that feliow being iz adminlstering

for a Httle while the authority conferred
upon him by his countrymen. How can
he delude himseif with the bellef that he
Is living upon a more exalted plane than
ordinary people?

Consider the perennial joys of the gray-
haired patriarch who learned In youth
that “The fear of God is the beminning
of wisdom.,” who has mot |ife's respons-
bilities with a prayer for llght to ses his
duty and courage to perform It, and who
approaches the grave “like one who wrapa
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 antagonlam to soclety, and then ends
life aa a lonely traveler would turn from
A desorted house out lnto a dark and star-
lege night.

Compare the sweet contentment of one
who accepis lfe's successes and reverses
with the sentiment of the psalmist: “The
Lord i» my Shepherd; I shall not want,
He maketh me to lle down In green pas-
tures: He leadeth me beride (he still wa-
lers. Yea, though I walk through

the valley of the shadow of death, I wiil
fear no evil: For Thou art #ith me. Thy
rod and Thy staff they comfort me.™
Compare this with the lot of one whe
curses the Creator and IHis ereatures, and

then swears back at the echo of his blas-
phemy.

Everywhere religious orders are on the in-
ecrease. In Belglum, for instance, in 1840 there
were TTO convents and monasteries, with 12600

Inmates. In MO the number had in-rrased (o
259 comvenis and monsstesies, with 37,000 in-
mAtes,

F. A. Bamparm, of Sedalia, Mo, has given
to the Miswour! Historical Soclety his Hbmary
of TOM titles bearimg on Misscuri history,
which he han been rollecting for 33 year

While they are accummulating knowledgs
on the profound sciences, are often so
t of their own natures that they
low local disease to fasten on them to
the ruin of the general health. Back-
ache, hudac.he! nervousness, point to a
disordered or diseased local condition
which should have prompt sttention.
beDr.h:i;rcz‘! Favorite Puxnplim ma

» reli n a8 8 perfect regulator, It
stops enfeebling drains, heals inflamma-
tion and ulceration, and cures female
weakness. [/ makes weck women strong
and nck women well,

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

']Iau letier Just recelved.” writes Miss Rose
| 4 er, of 43 West Sharpaack AL, German-
town, Philade] Peuoe "Words fail to

express how :gnm 1 am to for e
sdvice. 1 most confess that for Fl:, leur.i“cf

time I have i r medicine | have
foumd It to be the mest wonderful and best
remad trouble that | ever have

y for
tried. Marry T da
Frescription * years ago
Dr. Pierce's Common Sense Medical
Adviger is sent frre on receipt of 21 one-

oot know of your ' Favorite

cent stamps to pay of mailio
only, A Dr. Whm Bu.E




