
SM7VRT DRESSES IM BROADCLOTH

Some Are Decorated Elaborately With Lacei How Many
a Charming Gown Is Spoiled in Donning.

who said that theFrenchmanIt was a
American women do not know how to put
on their broadcloth dresses: "They must
he fitted like a glove."

Let veilings come and bo, broadcloth Is

the perpetual delight of the woman who
makes nice distinctions in her wardrobe
and keeps a frock especially for ceremo-

nial artcrnoon wear.
One likes to have It In her favorite light-

ish tint, whether that inclines to gray,

cafe au lalt, green, blue or violet, perhaps
pink. And, be it never so well cut, each
portion of the gown must be ehaped and
litted with every putting on. The nature
of tiie material makes thia necessary.

Any misplaced bit of ribbon makes an
unsightly bunch through the back or
front of the bodice. And the same is true
of petticoats the least bit awry.
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That one woman docs not put on her
clothing as another does Is a fact fre-

quently demonstrated. Given the best
work that a tailor or dressmaker may do,
cervices of a skillful maid, there Is yet
that last adapting, the literal personal
touch which separates the woman who
dresses well (in broadcloth, the final test)
lrom the woman who does not.

An exceedingly smart French broadcloth
dress comes In nickel-gra- y. The broad-
cloth has been sponged by the new process,
which renders ihe material unlikely to
epot, yet does not remove the gloss. The
skirt is in the lily shape, flaring toward
the hem, and trained over a drop skirt of
nickel-gra- y louleene. There are effective
stitchlngs of black in heavy silk of a new
variety made to be used ornamentally.
The lines follow the contour of the skirt
(which is cut with polonaise draperies)
and across the front panel at the hem.

.Exceedingly novel is a wee bit of a
coatee, if so you like to call it, though It
Is not altogether distinct from the bodice
cllect. Two tab ends in front come down
and over the belt, and one at the back
buttons neatly down onto the skirt over
a wrinkled belt of nickel mlrolr velvet.
The coatee has a round yoke fitted with
extreme care, and concluding under a bor-
der of embroidery In Oriental effect, a
green that Is almost a gray, a red that
is old, some dashes of white and of black.
The same embroidery edges the turned-bac- k

cuff, while the lower sleeves arc
stitched heavily. A mafqulse hat from
nickel-gra- y felt Is the becoming head-
dress with a fluffy coiffure of reddlsn
brown hair. A smoother arrangement of
the hair would need for the hat some-
thing perhaps in the same shape, but
trimmed.

Lovely heyond the dreams of most of us
is a gown of robin's egg blue broadcloth
enriched by lace In the same shade.

The secret of colored lace? It is not al-

together handmade lace. Braids of the
familiar sort used in the making of .R-
enaissance, Battenberg and other modern
laces are placed in the dye vat and tor-
tured until they become the same tone
as the cloth which they are Intended to
embellish. The braid then is made into
such pattern as best suits the character of
the gown.

A special dress has the blue lace braid
made into great sprawling horse-chestn-

leaves. The centers of the leaves are done
from a finer braid and some stitchery.
The leaves are appllqued onto a blue net
foundation. Much taste is required in ar-
ranging them (they are of various sizes,)
so that the border may not have a stiff
appearance.

This is a "pattern" dress, with every
part planned long in advance. For the
amateur designer to possess anything of
the sort, with the help of her dressmaker.
It means the buying tlrst of the broad-
cloth, then the lace braid, which must be
dyed by an expert. After which there is
the making of the lace, for which quick
lingers may be found among women who
make it their business. Or many ladica
like to do this themselves in Idle mo-
ments. All threads and braids used In the
making of the lace should be dyed to-

gether.

A popular actress made a sensation
lately by wearing a bodice covered witn
scarlet lace. .Most women would thin
this extreme for themselves, but the idea
of lace in their favorite shape, made up
with broadcloth in their best beloved tint,
takes the matter of dress out of what Is
sometimes the silly consideration given to
It. It becomes a thing of real beauty.

A touch of fur. In this case otter, gives
the dash of dark coloring which it is said
always is required In a dress of light tone.
The big hat in picture style which is an
essential part of the costume Is of otter-brow- n

velvet, with two great soft otter-bro-

ostrich feathers. The fur boa is or
sable brown fox, chosen with care that
its tone shall blend with the otter.

After blue lace on a blue frock, white
lace against a "smoked" pink broadcloth
seems a trllle crude. Yet, under ordinary
circumstances, this cloth costume with
many applications of bias smoked pink
panne velvet and a broad, soft 6atln belt
of the same color would be considered
charming. The yoke Is in a lighter shade
of smoked pink cloth; tho undersleevcs
are In smoked pink satin.

Perhaps some venturesome woman who
linds the design to her taste may send a
piece of her smoked pink costume to the
dyer's and have a lace collar done into
the same shade for the shoulder drapery.
Some feminine Instinct will prevent the
dyeing of one's finest laces.

The charms of hroadcloth are not de-
pendent upon much decoration. A very
simple gown Is distinguished.

Be It of pastel velvet shade with two
strappings of the self material on the
skirt. The applications are put on to sim-
ulate an oversklrt. The Louis XVI coat
has the long modlh skirt at the back.
In front are the simplest turned back
revers, raced with black satin, emboidered
in violets of ell probable colors. The
bodice worn underneath Is of white liberty
silk, and we get pretty peeks at it where
the coat opens at the front. A black
panne velvet marquise hat with choux
of black parne velvet and some curved
black quills tops tho coiffure.

Most modest and modish, yet no more
to be Flighted in the putting on than the
beautiful blue costumo trimmed with blue
lace. It must be fitted with each wearing,
shaped and smoothed, waist and skirt, liko
tho kid or a glove. So said the French-
man: so will Hay anybody who sees the
effects or doing and of net doing It.
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nOTV TO GROW OLD GItACEFDLLY.

Elizabeth Cady Stnnton, Xow S3, Saya
"Live In the Present."

Mrs. Elizabeth Cady Stanton has been
writing on the subject of how to grow old
raslly, happily and gracefully, says tho
Mew York Sun. She is now in her S5th
yeir and she says that life to her is as
sweet ac ever. She has no pains or
aches, no regrets or forebodings for her-
self; all her sorrows are for the troubles
of others.

"I attribute my vigorous old age In part
to advantageous circumstances." she
says, "In part to a happy, hopeful tem-
perament, a keen scum of humor, sym-
pathies for all my fellow-bein- and a
deep interest in nil the vital questions of
the hour.

"One must have an 'earnest purposo In

life beyond personal ambition and family
aggrandizement.

"Self -- centered characters do not possess
tho necessary elements of a high develop-
ment. If one would have a happy old age
the first condition is a sound body; to
that end exercise, diet, dress, sanitary
conditions are all Important.

"Nature does her best at all periods of
woman's life to make each change one
of added health and happiness. Those
obedient to her laws rejoice In every step
from youth to age.

"Fifty is the heyday of intellectual life.
Then the vital forces used in reproduction
aro garnered in the brain, giving new
Ideas and adding force, clearness and
beauty to thought.

"There comes to a woman eloquence of
expression and she finds a wider field for
her sympathies. She has new Interests in

the great world which Is the future home
of her children, in which she la now to
labor to make It lit for them to live In.

"My philosophy is to live in the present.
Regrets for the past are vain; the page
is turned; there is no remedy for what is
done. As to the future, anxieties are
equally vain; we- - do not know what one
day will bring forth; what we hope or fear
may never occur; the present is all that is
ours."

HER WALK AXD HER HANDSHAKE.

"Woman's Chanced Way of Carrying
Herself Xeiv Rule of the Muff.

New York Sun.
"Woman changes, not only form to suit

the season, but her manner as welL
Artists marvel at the sudden new curves
and hollows that she develops apparent-
ly at will and philosophers ask how such
things can be accomplished. This Win-
ter is witnessing many decided changes
in walk and In the various fads of drees,
but above all in the manner of greeting
between women friends.

Time was not long ago when women
kissed when thev met. On all occasions;
at weddings, funerals and receptions, tho
kiss was alike in evidence.

But it grew to be a back number and
then women who had never shaken hands
in former days began to grasp each
other's hands in most cordial masculine
fashion. Then some one elevated tho
handshake and it mounted higher and

WHAT THEY WILL WEARj.

A velvet coat.

higher and moved from right to left in
pump-hand- le style.

Then there was a time when women
thrust their faces toward each other as
though they were trying to sec the exact
depth of the complexion and hair tinting
the friend was using. This season marks
an entirely new departure.

Those who like to be te In such
things aro practising the new handshako
as low as the waist line with the arm and
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body drawn back with tho suggestion of
reserve in the attitude.

It is the very newest thing in greetings
and those slow people who have only Justgrown accustomed to the very high
rotary handshake will have to unlearn
the old fashion and cultivate a modifi-
cation of the old. Exhibited each day at
the recent horse show were these new
fads of greeting and the occasioned con-
siderable comment among people not
within the circle of those who always
do the right thing.

The feminine walk of the season has
changed about absolutely from the ath-
letic swinging gait of tho Summer with
Its startling manner of elevating tho
skirts from the ground, to a most rigid
poise of the body from the hips up to tho
head.

There is a decided droop forward from
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the waist, and the elbows are held well
out from the sides with military stiffness,
the arms describing two curves joining
In the rmiff which is held very low In
front at the full curved length of the
arms instead of the angular elbow bend
as formerly. The muff, by tho way,
is held by the fingers instead of encas-
ing the hands.

For the muff has changed from the
rather clumsy fur bag. that was con
structed entirely for warmth, to the most
frivolous and ornamental articles of
woman's wardrobe. It is made of fur
and lace, chiffon and tulle, sometimes en-
tirely of flowers, essentially something
to carry for ornament rather than use.

Another fad of the season that reform-
ers are already viewing with apprehen-
sion is the trailing skirt that is no long-
er hoisted in alarming fashion over one
hip but now trails Its silken or velvet
length upon the pavement.

One reason for this Is that every woman
carries a muff and has no hand free for
her skirt. Another reason is that the
manner of raising the skirt had grown
so remarkably and was carried to such
an extreme by many women wishing to
bo consclcuous that women, of taste have
chosen to let their skirts trail as they
pass to their carriages.

The result will be that in another
month or so there will be only two
lengths of skirt observed on the street,
tho short ankle skirt, which so many
women refuse to adopt, and the yards
of material trailing upon the sidewalk
and accumulating a generous freight of
microbes.

Woman's coiffure has also come down
from the top of her head to a point just
above the back of the neck for street
wear. The pompadour now tousles for-
ward over her eyes instead of being
drawn back in the fashion of the last
year.

There are fewer combs in evidence. A
bow of velvet or silk now perches in the
hair somewhere to ono side over the ear
or else is pinned squarely in the back.

TIARAS AXD ER3IIXE.
Both Made Fanhlonnblc In Xevr York

ly the Coming Coronation.
The coronation ceremonies in England

aro undoubtedly bringing back the fashion
of tiaras, which of late had grown rather
out of ctylc, says a New York writer.
Somo of the very smartest women have
gono In for wearing flowers only in tho
hair, while others have affected simple
and distinctive coiffures without ornamen-
tation of any sort.

But the fact that four American women
will wear crowns at King Edward's coro-
nation has already given an impetus to
tho jewelers' trade on this side of the
water. The Duchesses of Marlbqrough
and of Manchester and the Countewes or
Craven and or Essex will make a quartet
of crowned American beauties at the
coronation.

The question of dress for the occasion
Is causing a stir In the court circles, for
coronations are rare events and the pres-
ent generation knows nothing on the sub-
ject except what comes by hearsay and
from old pictures and printed accounts ot
the coronation or the late Queen, a date
so far back as to make the customs and
costumes of that .day an Impossibility at
the presenLtlme.

Ermine is still the garb of Kings and
Queens, and it is having a boom just now
in London, as well as In New York. It
must trim the robes of peers and peer-
esses at the coronation and the result Is
that ermine will be more costly than it
has been for many seasons, for It has nev-
er gained any particular popularity except
for evening wear within recent years.

Ermine was seen plentirully at the
horse show In the boxes, large muffs and
the odd stole-shape- d collarettes that are
fashionable this year being in evidence.
At first tho significance of the new craze
for ermine was not understood, but it
comes direct from London, where this fur
is being purchased in quantities that

threaten to make it scarcer and more ex-
pensive than ever in America.

The fashionable jewelers are making up
the coronets In imitation of many of the
famous crowns of foreign courts. The
tiara of a few seasons back was merely
an artistic hair ornament, simulating the
somewhat clumsy crowns of royalty.

A novelty In their manufacture is the
use of rubles, sapphires and other gems
of color, whereas the tiaras that have
been fashlonnblo were always made from
diamonds alone,, with perhaps the intro-
duction of pearls as the only Innovation.

DAINTIES FOR TOE LUXCH BOX.

Hott to Get Variety and Attractive-
ness Into Cold Food.

Tho method of packing a lunch-bo- x so
that Its contents shall look Inviting and
the combination of disagreeable odors be
reduced to a minimum, was described in
our last Issue, says the Chicago Record-Heral- d.

Variety in the articles provided,
and moisture without musslness were
shown to bo essentials when tho time for
eating is short and the proper mastication
of dry food is an impossibility.

We are supposed to have packed the
lunch-bo- x, as suggested, so that the arti-
cles to be eaten tirst shall be found on
top. Let us then take up the matter or
sandwiches.

The usual ldea of a sandwich is two
pieces of buttered bread with meat be-

tween, but within those simple phrases
lurks a world or queer practice. The
bread is often cut so thin that it dries up
before noon or breaks at the couch; some-
times it is too clumsy to be called a
sandwich and is revolting. Bread for
sandwiches should be cut smoothly about
three-eight- of an inch thick, with the
crusts neatly trimmed and the butter
evenly spread. For much butter is nause-
ating to one who docs not like it, and
great care should be taken to ascertain
the lunch-carrier- 's tastes in the matter.

If sliced meat is to be used. It should bo
carefully selected, and all gristle and un-
desirable fat cut out. Many people preier
that the meat should be minced. Consult
the ono who Is to eat the lunch. A lttle
frank questioning would bring out some
revelations that would astonish the house-
keeper, and enable her to pack lunches
more intelligently.

It is better to put up several small sand-
wiches than one or two large ones. Vari-
ety can then be secured. A sandwich of
white bread and roast chicken, another ot
Boston brown bread and Waukesha cream
cheese, a third of nut bread or raisin
bread and butter, would 'be far more
tempting to one who must eat hurriedly
than the same number all of one kind.
Blueberry routtlns, a fluffy "baking pow-
der biscuit," or a Parker House roll make
a delightful change. Draw upon all tho
varieties of breads used for tho table:
Graham, wholo wheat, Boston brown
bread, white bread, nut bread, raisin
oread, bread sticks, the coffee cake that is
not sweetened, poppy-see- d rolls and all
the other rolls that are good at home.
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As for the meats, one has not quite as
many varieties as can be drawn on for
the home table; yet there is a wide rango
after all Only the housekeeper should
reverse tho rule usually followed, choos-
ing meats with an eye to the lunch-bo- x,

not for the home table llrst. The lunch-carrie- rs

generally have to carry next day
what they had for dinner over night, and
In families where close economy must be
used, sometimes return to another dinner
of tho same on the second night. Better
give them three dinners of the same roast,
at home. Where they can have coffee or
tea, or the meat can be warmed up in a
different way, than to put it Into the
lunchbox. The lunch meat should be al-
ways attractive through unexpectedness.
Jf one Is fond of lish foods, sardines or
small mackerel make an agreeable change
for one sandwich. The housekeeper would
doubtless stand aghast at the idea or
serving cold codfish balls on the home ta-
ble, but if nicely made they aro far more
welcome to many lunch-carrie- rs than the
orten unsalted roast beef or mutton sand-
wich. Croquettes of many sorts are palat-
able. Of the salted meats there are crisp
bacon, ham, corned beef and smoked
tongue, while the usual array of roasts
from pork, lamb, veal and beef, to chick-
en, turkey and duck In due season, offer
many possibilities of change. Stewed
calves' liver, sliced thin, makes a good
sandwich. Still better Is a mince of fried
or broiled liver, with raw apples chopped
and the wholo cooked to a crispy sweet-
ness. In a spider where a slice of bacon
has been fried. Try It If you doubt.
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Then there are the fried egg sandwiches,

tho hard-boile- d egg cooked long enough
to too digestible, and the stuffed or deviled
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egg. In cold weather raw oysters can be
carried In a small jelly glass with a tlght-littln- g

cover, or in wide-mouth- bottles
three or four Inches high. Don't forget to
put in a tiny bottle of vinegar or some
lemon if preferred.

The articles enumerated above are not
named as anything new, but to show the
housekeeper who Is always complaining of
not knowing what to put up that she
really has a very wide rango to select
from if she will only keep the list some-
where at hand and refer to it instead of
ringing the changes week In and week
out on a few "invariables."

Then there are other things welcome to
the lunch carrier that are not usually
thought of. Go to tho tearrooms in the
big drygoods stores and order a "New
England sandwich." What Is it? Why
a triple sandwich with a potted meat
between two slices of bread and a layer
of stewed or baked beans between the
second and third. Is It good?" Of
course It is, and a change from that
"everlasting" sandwich of the "old
school." Then there are nut sandwiches
and olive sandwiches and various salad
sandwiches.

If one Is fond of potato salad It can be
carried safely in several thicknesses of
the parafilne paper or in a Jelly glass.
Frappe cups are excellent for carrying
moist foods. Cream and Neufchatel
cheese, cottage cheese and peanut butter
make good sandwiches and are not too
odorous.

Now for another class of moist goods
that can be carried in the frappe cups or

jelly glasses. Rico with raisins, Jellied
oatmeal, fruit gelatines, etc., with a little
flask of cream, can be used In cold weath-
er. Cup custards pr any pudding that
can be baked in small cups or patty pans

as soon as one begins to think along
this line the list, grows indefinitely. Baked
fruit turnovers go safely In parafflne
paper.

For relishes there are fresh radishes,
cellery. fresh tomatoes the smooth,
round ones with firm flesh go nicely;
pickles, olives and nuts, both fresh and
salted. Nuts arc exceedingly welcome
to most lunch carriers, but they should
be picked-ou- t meats. Balsins are also
good In the lunch box, as they are for
desert at home.

We have said nothing yet of cakes.
There are so many kinds that It Is pos-
sible to select a pleasing variety. It Is
quite the custom to cry out against
sweets In the lunch box. and there is a
certain reason In the cry. Yet sugar Is
an Important food principle as well as
protelds and fats. A long experience
seems to support the theory that where
the lunch must be quickly eaten the
element of sugar is best presented in
the form of home-mad- e or pure candles
In limited quantities. These are readily
soluble, and can pass Into the system
more easily than tho drier cakes. Yet
in eating sweet foods of any kind it
should bo remembered that syrups do
not readily pass through the membranes.
If sweet foods are eaten water or some
other liquid should be taken soon after,
so that the sirupy elements may be
diluted in the stomach, and thus made
capable of being drained off through the
absorbing membranes. The headaches
that follow the uso of sweet food are
often avoidable by observing this simple
principle. In tho same way headaches
after eating a cracker at bedtime may
bo avoided. The starch of the cracker
Is changed in the mouth Into grape sugar
by the action of the saliva. Drink a
glass of water to dilute the syrups thus
formed, and the headaches will rarely
follow.

As a rule, cookies, macaroons, lady
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fingers, snaps, cup-cak- e, etc., are moro
desirable than the heavier mussler layer
cakes. Homemade cream puffs and
eclaires are particularly palatable.

With fruit in the city markets all the
year around, there is no need to empha-
size Its selection for the lunch box. Vary
the fruit as conscientiously as the sand-
wich or relish. When one does not
mind carrying the bottles back and forth
milk, coffee, tea, lemonade, raspberry
vinegar or grape juice can be taken dally
and add to the pleasuro of the noonday
meal.

Very little has been said about child-
ren's lunches. In the grade schools there
Is at least an hour at noon, and If the
mother puts the right things Into the
lunch box there Is a reasonable llkllhood
that the child will cnt a fairly good lunch.
When this is not done the teacher should
be notified and some arrangements made
whereby the child Is kept from play until
the lunch Is eaten.

In the high schools the noon recess Is
a half hour only. Hero as well as In
the office, store and shop the lunch must
meet tho conditions of haste, distance
from the water faucets and too often
impure air, with its depressing effect upon
the appetite. It is for such as these that
the suggestions above have been made.

Enough has been said to show that the
the housekeeper's plaint of not knowing
what to put up lor lunches Is not based
on necessity. With a very little thinking
and the habit of making a list of "things
good for lunch" ono can furnish appetiz-
ing lunches all the year around, and can
easily pack lunches for a month with-
out repeating the menu. Yet how many
lunch carriers know the delight of hav-
ing a whole month of "new" lunches?

FRIENDS OF THE CORX DOCTOR.

Shoe of Various Type That nurt
the Feet and Yet Are Worn.

, New York Sun.
"If a law could be passed," said tho

chiropodist, "prohibiting tho wearing of
any shoo in this country except the pat-
tern Army Bhoe worn during our Civil
War. tho corn doctor's occupation would
be gone. That war was, for tho time,
tho greatest ever known.

"I never knew a single case of a sol-
dier In that war who suffered from corns
a month after he began wearing1 his
regulation Army shoe, and I was four
years a soldier in it myself. That shoo
seemed to be made Just right for com-
fort.

"The high, narrow French heels on
women's shoes arc the unfailing, firm
friend of the chiropodist. They arc reg-
ular and rapid breeders of corns. No
woman can long wear a pair of shoes
equipped with such heel3 without inquir-
ing for the corn doctor.

"The low, flat heel never came into
vogue at the solicitation of the chiropo-
dist. If the rest of the shoe fits the
foot these heels are the natural enemy
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of corns and if everybody wore them the
com although having no corns,
would have to suffer.

"It is the popular belief that women
are more vain of their feet than men
are, but the chiropodist knows better.
Men.jWlll insist on making Jhelr feet look
smaller than they really are, and for
that reason the sharptoed or toothpick
style shoe was tho most popular style
with men that had ever been designed.

"That style of shoe Insured the corn
doctor a living as long as It lasted, and
we saw It dethroned with regret. It
will come again, though.

"Those shoes were particularly good
for the corn crop when they wero made
Of patent leather. A patent leather shoe
of any kind, for some reason, will call
a corn into being much quicker than an
ordlnnry leather shoe will. I suppose
that Is because of Its lack of elasticity.

"The fellows who do not have corns (

are those who wear roomy-toe-d shoes.
But the shoes musn't bo too large. A
shoe too large Is as bad for the wearer
and as good for tho corn doctor as one
that is too small.

"An oversized shoe Is the one that or-
iginates and cultivates corns on the bot-
tom of the feet, and they are the worst
kind. That Is. for the ono who ha3
them. They aro the best kind for the
corn doctor. He gets double rates for
uncornlng the bottom of a patient's feet."

FRIENDS OF THE CORX DOCTOR.

Shoes of Various Types That Hurt
the Feet and Yet Are Worn.

New York Sun.
"If a law could bo passed," said the

chiropodist, "prohibiting the wearing of
any shoe in this country except the pat-
tern Army shoe worn during our Civil
War, corn occupation would be
gone. That war was, for tho time, the
greatest corn eradlcator ever known.

"I never knew a single case of a
soldier In that war who suffered from
corns a month after ho began wearing
his regulation Army shoe, and I was four
years a soldier In It myself. That shoo
seemed to be made Just right for com-
fort.

"The high, narrow French heels "on
women's shoes are the unfailing, firm
friend of the chiropodist. They are regu-
lar and rapid breeders of corns. No
woman can long wear a pair of shoes
equipped with such heels inquir-
ing for tho corn doctor.

"The low, flat heel never came Into
vogue at the solicitation of the chiropo-
dist. If the. rest of the shoe fits the foot
these heels are the natural enemy of
corns, and If everybody wore them the
corn doctor, although having no corns,
would have to suffer.

"It Is the popular belief that women are
more vain of their feet than men are, but
the chiropodist knows better. Men. will
insist on making their feet look smaller
than they really are, and for that reason
tho sharptoed or toothpick style shoe was
tho most popular style with men that had
ever been designed.

"That style of shoe Insured the corn
doctor a living as long as It lasted, and
we saw It dethroned with regret. It will
come again, though.

"Those shoes were particularly good for
the corn crop when they were made of
patent leather. A patent leather shoe or
any kind, for somo reason, will call a corn
Into being much quicker than, an ordinary
leather shoe will. I suppose that is be-

cause of its lack of elasticity.
"The fellows who do not have corns are

those who wear roomy-toe- d shoes. But
tho shoes bo too large. A shoe
too large is as bad for the wearer and as
good for the corn doctor as one that Is
too small.

"An oversized shoe is tho one that orig-
inates and cultivates corns on the bot-
tom of tho feet, and they are the worst
kind. That is, for the one who has them.
They arc the bpst kind for tho corn doc-

tor. He gets doublo rates for uncornlng
the bottom ot a patient's feet."

Frill of Fashion.
The camella is the favorite flower for

hats In Paris, not only in. white," but in
colors as well. Pink and white camelias
with a knot of black velvet decorate one
hat, and again you see a bunch of bright
red' ones with glossy green leaves on a
sable hat.

Handsome buttons are the rage this sea-

son, and at their best they are really ar-
ticles of virtue, hand-paint- and enam-
eled. Artists In Paris are kept busy at
this kind of decoration.

Semi-precio- stones aro very much
worn In this form, as well as in every
other, and there are turquoise and topaz
buttons, buttons of coral, amethysts and
amber used on tallormade gowns.

A set of handsome buttons, made to
order, Is a pretty Idea for a Christmas
gift.

In vell3 there Is very little that Is new,
yet there is great variety. The large
chenille dot with a thread of gold or
white silk marked in at one side of it is
one fancy. Thero are also small chenille
and velvet dots varied in size, forming
different patterns on the net and there
Is the veiling with a border of graduated
dots. Whlto dots with the black ones on
black net, forming sort of rail fence de-
sign, are an example of ono of the nov-
elties.

The high turnover collar, quite as wide
a3 your neck will admit, is tho latest
Item of smartness about the new coats.
It Is the regular military cut, quite
straight, and necessitates a military bear-
ing in so far as the poise of the head is
concerned.

Seasonable Recipes.
Fancy Baked Apples. Peel and core medi-

um-sized tart apples. Put them In a
baking dish and pour half a cup of water
over them. Set in a hot oven, and when
the apples aro heated, sprinkle with
enough sugar to coat each and bake un-
til tender. Mako a syrup of one cup of
water, half a cup of sugar, the Juice of
half a lemon, and a teaspoonful or the
grated rind. Add two tablespoonfuls of
chopped raisins, two of chopped candled
cherries, two or chopped candled pineap-
ple, and two of chopped almonds, and
when the sugar 13 dissolved set at the
back of the stove and let cook slowly
for half an hour. When tho apples are
done, put in little glass saucers, taking
care not to break them. Fill with tho
cooked sweets and pour tho syrup over
them. Servo cold with whipped cream.

Jellied Apples. Soak one-ha- lf box of
gelatine In half a cup of water. Peel coro
and two quarts of tart apples.
Put a pint of water, the same of granu-
lated sugar, tho Juice of a lemon and a
pinch of ginger In a saucepan. When the
sugar Is dissolved, let It boll ten minutes,
then put In tho apples, a few at a time.

No woman's
can be complete

without children ; it
is her nature to love

and want them
as much so as
it is to love the
beautiful and
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pure. The critical ordeal through which the expectant mother must
pass, however, is so fraught with dread, pain, suffering and danger,
that the very thought of it fills her with apprehension and horror.
There is no necessity for the reproduction of life to be either painful
or dangerous. The use of Mother's Friend so prepares the system for
the coming event that it is safely passed without any danger. This
great and wonderful

- bPremedy always iSmfapplied externally,
carried thousands
women through
trying crisis suffering.

value

doctor,

doctors'

without

mustn't

quarter

happi-
ness
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Let them cook till tender, but not broken.
Take out with a wire spoon and spread
on a dish. When all the apples are
cooked, pour the gelatine Into the syrup,
and stir until melted. Then set In cold
water and stir until It begins to jelly.
Wet a fancy mold, pour In some of the
jelly, then arrange the apples In a layer,
with a few bits of preserved ginger and
lemon strewed over them; pour over the
rest of the semi-liqui- d jelly and put the
mold away to harden. Serve with whipped
cream.

A Pear Ice. A pear Ice that Is delicious
is made as follows: Make a syrup of one
pound of sugar and one quart of water.
When It comes to a boll, put In two

of gelatine soaked In a cup
of water. Then add eight large, ripe
Bartletts, peeled and cut up; take from
the fire and break up the fruit with a
spoon. When cooled, put In the freezer
and freeze. Take from the can with an
Ice cream disher, pour a spoonful ot rum
or sherry over each cone and send to tho
table.

THE PALATIAL

OREGONIAN BUILDING

Xpt a. darlz office In the building;
absolutely fireproof electric lights
and artesian water; perfect sanita-
tion and thorough ventilation. Ele-
vators rnu day and night.

Roms.
AIKSLin, DR. GEORGE. Physician.. 0

ANDERSON. GUSTAV. Attorney-at-Law...tU- 2

ASSOCIATED PRESS. E. L. Powell. Mngr.bCM
AUSTEN, F. C, Manager for Oregon and

Washington Bankers Llfo Association of
Des Moines. la 602-30- 3

BANKERS LIFE ASSOCIATION. OP DES
MOINES. IA.. F. C. Austen. Mgr....G0:,-:J0- 3

BEALS. EDWARD A.. Forecast Otllclal U.
S. Weather Bureau 010

BENJAMIN. R. W.. Dentist 3U
BINSWANGER. OTTO S.. Physician and

Surgeon 3

BROCK. WILBUR r.. Circulator Orego- -
nlan Ml

BROWN, MYRA. M. D 313-31- 4

BRUERE. DR. G. E.. Physician.
BUSTEED. RICHARD 30.J

CAMPBELL. WM. M., Medical Kererea
Equitable Llfo TOO

CANNING. M. J. 3

CAUKIN, G. E., District Agent Travelers
Insurance Company 713

CARDWELL. DR. J. R 50U

CHURCHILL. MRS. E. J. T

COLUMBIA TELEPHONE COMPANY

CORNELIUS, C. W., Phjs. and Surgeon.. SOG

COLLIER. P. F.. Publisher; S. P. McGulre.
Manager 415

DAY. J. G.. & L N 318
DICKSON. DR. J. P., Physician 713-71- 4

DWYER, JOE E.. Tobaccos 403
EDITORIAL ROOMS Eighth Floor
EVENING TELEGRAM 325 Alder Street
EQUITABLE LIFE ASSURANCE SOCI-

ETY; L. Samuel. Mgr.; G. S. Smith,
Cashier 300

FENTON. J. D., Physician and Surgeon. 500-1- 0

FENTON. DR. HICKS C. Eye and Ear. .511
FENTON. MATTHEW F., Dentist 009
GALVANI, W. H., Engineer and Draughts-

man 600
GAVIN, A., President Oregon Camera Club

GEARY. DR. EDWARD P.. Phjslclan and
Surgeon 212-21- 3

GIESY. A. J.. Physician and Surgeon... 700-71- 0

GILBERT, DR. J. ALLEN. Physlclaa.401-40- 2

OILLESPT. SHERWOOD. General Agent
Mutual Life Ins. Co

GOLDMAN. WILLIAM. Manager Manhat-
tan Life In3. Co.. of New York 200-21- 0

GRANT. FRANK S.. Attorney-at-Law....61- 7

GR1SWOLD i PHEGLEY. Tailors
131 Sixth Street

HAMMAM BATHS. Turkish and Russian.

HAMMOND. A. B 310
HOLLISTER, DR. O. C, Physician and

Surgeon 5

IDLEMAN. C. M.,
JOHNSON. W. C.
KADY. MARK T.. Supervisor ot Agents

Mutual Reserve Fund Llfo Assn.... 3

UTTLEFIELD. H. R.. Phya. and Sur. 200
MACKAY, DR. A. E.. Phys. and Surg. .711-71- 2

MANHATTAN LIFE INSURANCE CO. of
New York; W. Goldman. Manager. .. .209-21- 0

MARTIN. J. L. & CO.. Timber Lands 601
McCOY, NEWTON. Attorney-at-La- 715
McFADEN. MISS IDA E.. Stenographer. .201
McGINN. HENRY E.. 2

McKENZIE. DR. P. L.. Phya. and Sur.512-1- 3

METT. HENRY 213
MILLER. DR. HERBERT C, Dentist and

Oral Surgeon 9

MOSSMAN. DR. E. P.. Dentist
MUTUAL RESERVE FUND LIFE ASSN;

Mark T. Kady, Supervisor of Agents.C04-60- 5

Mcelroy, dr. j. g., Phys. & sur.701-702-7-

McFARLAND. E. B., Secretary Columbia.
Telephone Company 603

McGUIRE. S. P., Manager P. F. Collier.
Publisher 415

MUTUAL LIFE INSURANCE CO.. of New
. York; Sherwood Gillespy. Gen. Agt. .404-5-- 0

NICHOLAS. HORACE B.. Attorney-at-Law.71- 5

NILES. M. L-- . Cashier Manhattan Life In-

surance Company of New York 209
OLSEN, J. F.. State Agent Tontine Sav-

ings Association. Minneapolis 211
OREGON CAMERA CLUB
OREGON INFIRMARY OP OSTEOPATHY

0

OREOONIAN BARBER SHOP; Rudolph
Marcch. Prop 129 Sixth street

OREGONIAN EDUCATIONAL BUREAU;
J. F. Strauhal, Manager 200

PORTLAND EYE AND EAR INFIRMARY.
Ground Floor, 133 Sixth street

QUIMBY, L. P W., Game and Forestry
Warden 513

REED, WALTER, Optician.... 133 Sixth street
RICKENBACH, DR. J. F.. Eye, Ear, Nose

and Throat 3

ROSENDALE. O. M., Metallurgist and Min-
ing Engineer 510

RYAN, J. B., Attorney-at-La- 515
SAMUEL, L., Manager Equitable Life 300
SHERWOOD, J. W., Deputy Supreme Com-

mander K. O. T. M 517
SMITH, G. S., Cashier Equltablo Life 300
SMITH, DR. L. B.. Osteopath 400-41- 0

SMITH. GEO. S., Cashier Equitable Llfo. ..300
STUART, DELL, Attorney-at-La- 3

STOLTE, DR. CHAS. E., Dentist 704-70- 3

SURGEON OF THE S. P. RY. AND N. P.
TERMINAL CO TOO

STROWBRIDGE. THOMAS H., Executive
Special Agent Mutual Life of New Yoi!t..400

SUPERINTENDENTS OFFICE 201
THREE IN ONE" QUICK ACCOUNT
SYSTEM COMPANY. OF OREGON 513

TONTINE SAVINGS ASSOCIATION. Min-
neapolis; J. F. Olsen. State Agent 211

TUCKER. DR. GEO. F.. Dentist 010-01-1

U. S. WEATHER BUREAU...
U. S. LIGHTHOUSE ENGINEERS. 13TH

DI3T.. Captain W. C. Langfltt, Corps of
Engineers. U. S. A. 803

U. S. ENGINEER OFFICE RrVER AND
HARBOR IMPROVEMENTS, Captain W.
C Langlltt. Corps of Engineers, U. S. A..S10

WATERMAN. C. H-- . Cashier Mutual Life
of New York i. 400

WILSON. DR. EDWARD N., Physician
and Surgeon 3U4-2-

WILSON, DR. GEO. F., Phys. & Surg.700-70- 7

WILSON. DR. HOLT C...Phya. & Sarg.507-50-3

WILLAMETTE VALLEY TELE. CO 013
WOOD. DR. W. L., Physician

OUlcex may be had by applying to
the superintendent of the building,
room 201, second floor.


