
MOSTLY CONCERNING- - PETTICOATS

nnp Marconlgram frohi Paris tells usf j
that all negllses and underwear l

f of every permissible sort will be j

ijnisnea with little riooons, so piacea
around the edges and the borders that
they act as shirr strings and trimmings,
too.

There is really little need of studying
the fashions in underwear unices .one can
learn something now, something to

It is therefore with "pleasure
that one peruses an account ol the lin-
gerie of a Parisian bride, a young wbiaaii
who Is Avell known Jn the American colo-
ny abroad, and who wag one of "the prin
cipals at the wedding of the Countess of j
PerlgoraV formerly TSles Morton.

Colored Underwear.
This young woman has,bullt her troua-eea- u

entirely In those heavenly twins,
pink and blue. One can get mulls and
Swisses, batistes and linens, and the most
delicate fillks la these colors, and this
Paris bride bought them exclusively. In
all her trousseau there is nothing white.

The trimmings on her pink and blue lin-
gerie are white Jace, but this Is darned,
outlined, corded and trimmed with nar-
row white wash ribbons or with coarse
threads of white silk or white linen, to
make it strong and pretty.

In trimming your next bit of underwear
try this method of treating the la.ee. Let
It be an inexpensive novelty lace or an
Imitation, and .follow the plan of outlin-
ing the figures "with coarse wash silk. Go
around them in a running stitch and when
you have finished note the elegant appear-
ance the lace Trill have.

It will look curiously like net lace with
appltqued figures; and the beauty of it is

t that It will launder a thousand times as
well after the treatment, so that the sec-

ond estate of that lace will oe better than
the first.

In petticoats there are so many novelties
that one might call for an inexhaustible
supply of space in which to record thent
The petticoat with the upper part of Jer-
sey cloth is still in evidence, but it is be-

ing laid away until cooler weather.
And now there comes the one with the

upper of albatross, in pale yellow, or light
blue, or delicate pink. Silk flannel will
do, and the flannel part comes only to the
knees or a little above. Then there Is the
deep flounce of silk, sewed or buttoned 'on.

Petticoat Ideas.
Ella "Wheeler "Wilcox claims to have in-

vented the buttoned on flounce and de-

clares that she did it to avoid a panic in
her purse from laundry bills. But now
from across the seas there comes the
claim that It was. the special thought of
he Countess of "Warwick, a woman "who

ior originality in dress Is as renowned as
for ner beauty. The Countess Is famous
for her handsome petticoats and carries
always a trunk of them, even on a Satur-
day to Monday visit.

It seems a little odd, almost Indelicate,
to speak so openly of the petticoat as a
visible part of one's wardrobe, for always
It has been a sub-ro- adjunct, or partial
ly so. But the long skirt has banished
concealment from the petticoat and the
fact that it is to trail, while the dress
skirt is held up, brings it prominently be-
fore the public eye.

And here are some of the petticoat nov-
elties:

It is made of moire to match the molro
.shirt waist for which there is sucha
vogue.

It is made of taffeta to match the fad
for the silk dress skirt.

It Is made of mull and lawn to go with
the wash dresses,

It Is In white or pink or blue or yellow,
according to the tone of- - the light waah,

' 'dress.
Or It Is in brown or black or navy blue

or deep green or scarlet to go with the"
dark silk or cloth gown.

The fancy for matching the petticoat to
the dress .skirt is on the increase. In
Bpite of the fact that all the' better dress
skirts have their silk drop skirts there
must be a petticoat underneath of pre-
cisely the same color.

Not only must the tone correspond, but
the material must match.

With a silk dress there must be a petti-
coat of silk; but Dame Fashion whispers
loudly that with the cloth, the pongee,
the poplin, the linen and the moire there
should be a petticoat of the same stuff.

The entire cloth petticoat Is a little too
warm, but to it there can be added a
deep flounce of ellk, bo that while the
under part Is cashmere "or veiling

it may be, the outside is of silk.
This adds only a little to the weight, but
much to the wearing qualities.

There are petticoat notes besides these.
The Trimmed Skirt.

Just why or with what utilitarian pur-
pose Jn view it is not known, but the lat
est French skirts show a trimming to im-

itate the outer skirt. The Spanish
flounce, widening at the back; the little
chiffon plaiting shirred down the middle;
the bands of stitched silk and the appli-
cation of flowers are all noted In the pet-
ticoat as in the outer skirt.
It is a charming Summer trosseau which

has a petticoat for every dress, trimmed
to Imitate the outer skirt and either ex-
actly matching it in material or harmoniz-
ing with it .

The princess petticoat, while the most
desirable thing to be found In underwear,
has its objection from the standpoint of
economy. Being all of a piece, a comb-
ination garment, it must be laundered all
at once, and the corset cover and petti-
coat are treated to the tubbing,, all of a
piece. This is very destructive and tn"e
princess comes apart at the waist line,
just where the strain and stress of the tub
and the flatlron are felt most.

For the ironing of delicate laces there
is a board which can be made at home.
It differs from the ordinary board In that
it is very heavily padded and the Jace,
while it Is Ironed, Is not flattened.

So with the piques and linens. They
are Ironed upon this padded board. The
Iron must be a very heavy one, not too J
not. Tnis presses the pique smoothly, but
does not flatten It After It Is Ironed the
ribbing is still visible.

The vogue for kid has touched the room 1

robe. Kid belts In tan color and In col'
ored leathers are clasped with gi)ld fast-- I
enings; and yoKes or. iud are seen, put
oot so frequently.

The kid necktie Is, worn with the shirt
waist and there are cunning Jllttle kid
pockets to hang on the beltr and kid
stocks consisting of a high, straight band
fastened with a buckle. Kid will be
very fashionable, both In suede and en-

amel, and in Russia the kid hats are com-
ing in.

It would be a wise woman who, looking
at the newest room robes, would declare
that the balloon sleeve was not In. There
Js. so little difference between the fjlll
eleeve with Its overhanging shoulder and
the genuine balloon that it
takes an expert to see It. And even then
he will fool himself.

A handsome house gown of veiling, re-
sembling albatross In Its fineness, had
very full sleeves that were shirred at
the wrist and finished with a TuIHe of
late.

The upper part of the gown had the Gib-sonl- an

finish with wide plaits turning
back toward the shoulder; and these
plaits were so built that they actually
overhung the sleeve and looked very
much likethe familiar sleeve cap.

The epaulette Is certainly worn and
doubtless the day 6f the crinolined sleeve
Is not far off.

It is said that a certain very well-- 1
known New-Yo- rk ladies' tailor-ha- s stored
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In h!s violet chests several hanfisome tal- - j
lore&sovms for women, with the balloon
sleeves. They are part of the stock of
seven years ago. Seeing that the fash
ion was so becoming that It must re
turn he laid away these gowns and is
only waiting the day for bringing them
out

The Coriet BaB.
The corset bag has become a parjt of

one's underwear. It Isn't really to wear,
but all who .wear corsets should know
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about It. This is a long, narrow bag of
silk, or silk muslin. It should be four

longer than the corset and of ex
actly the same color.

It 16 furnished inside with little scent
bags suspended from narrow ribbons. In-
to this hag the 'corset Is put at night
and the-- "string Is drawn 'up. This serves
the double purpose of protecting the cor-
set and perfuming It 3Iore than. that,
it hides the corset and, in case it is laid
away, one can tell at a glance the color
of the corset that i& inside.

The valuable discqvery has been made
that half of woman's Ills come from wear-
ing the same pair of corsets every day
in the week. The harm arises from the
fact that the pressure is exerted upon
the same place always and one gets tired
in spots. A change in corsets would mean
a change In pressure, and, as In the case
of a pair of shoes, much discomfort would
be averted.

The newer corsets are of the thinnest
material and for, this thece are several
stuffs that feel Hke silk,. wear very nicely
and are really no heavier tban silk. They
can be bought In .ihe pale tones and for
two or three dollars one can get as good
a corset as cost three times as much a
few years ago.

Those who fancy the handsomely fig--

Pineapple Fritters. '

Cnoose a. very ripe pineapple, peel, re-- r

move the eyes and grate the flesh, taking
care to save the Juice. Sift a pint of flour
add enough cold water to the pineapple
JuIceCo make a pint in all and with this,
mix the flour gradually toa smooth bat-
ter and half teaspoonful of salt and the
well-beate- n, yolk of one egg, when the
deep fat for frying has been tested with
a "bit' of bread and found just right, stir
into the batter the white.
Now after mixing at each spoonful, drop
enough of the batter Into 'the fat to make
the size frltterdesirfid and when'Brown
remove with a skimmer and allow
for a moment on browiupapex set In the
cbllanfler In theitnouth of the oven. PH
on a hot dish, dust wlti soft sugar and
serve. The pineapple flavor will be
brought .out by lemon Juice and sugar

fused sparingly.

Chocolate Padding.
s Bring a pint and a half of rqllk to boil-
ing point In the double boiler, put four

of scraped chocolate In
a saucepan and mix to a paste with two

o positively boiling water
and four even ones of granulated sugar;
stir this into the boiling milk. Jext blend
four even tablespoonsful of corn starch
with half a point of milk and a small
teaspoonful f salt. Add this, make sure
that the water In the outer kettle bolls;
then cook-f- or five minutes, stirring occa-
sionally. Pour into a melon-shape- d mold
and turn out when cold. Simple" as this
pudding is It Is rarely a success TSecau'se
the cook Is not accurate. . ,

An Epicurean. Delicacy.
Saddles or hind "Quarters of his croak-

ing highness, the frog, are, now 40 bq
found, in the1 .ffiarket In "abundance. A
aaimy teeoer js ne 'ana in. consequence
his flesh will rival in delicate flavor that
of a Spring broiler from the poultry yard.
Prog's .legs are vcrj&ggod dredged,, with 1
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urea, corsets and cannot buy them, can
Imitate the French method, which 'la o
embroidering them by hand.

A delightful little set. a corset and a
corset cover, was embroidered in pansles.
The corset cover was a very short bolero,
little more than a, pair of armholes. This
was, embroidered In purple wash pansletf,
then came the corset, embroidered to
nah and" apparently taking up the pat-
tern where the other left off."
In Summer nightgowns there Is one with

sleeves of lace that are only pointed ruf- -
jjles falling-fro- the shoulders. They come

ejbow lengths, are wide ana, or course
cool.

One notices a, change Jn the matter of
trimming. Applications and passemen- -
terles are fashionable still, but thero is

a slight difference In" the method of ap-

plying and of trimming. The medallions,
for example, are larger, and on each one
there Is a world of work. A bodice may
have diamonds, of lace set across the
yoke, and in each diamond there will be
a deal of embroidery, right through the
face. and under each there wll be a dis-
tinctive color.

Squares of Loulslne silk are also set In
yokes, and ground each square there Is a
little passementerie. Around the passe-
menterie there may be some embroidery,
and eo on until the next square begins
the laborious work all over again.

In Slimmer coats are many novelties,
one of these being the coat that Is all
kilted. It Is in face cloth, or In very
light weight velvet. Jt Is open all the way
down the front and there Is a belt of
kid. That gives an Idea of Its shape.
The skirt, or the part below the belt,
lies In stitched kilts, . while the part
above the belt Is kilted, except vfor the
broad sailor collar edged with iace. The
sleeves grow enormous, toward the band,
and have wide cuffs, trimmed with white
lace. -

The Russian blouse coat Is another of
the Summer models. . It Is a very short
blouse-- , with a belt, and with a frill of
hot more than three Inches. It Ismade

EIGHT SUGGESTIONS FOR MENUS

flour and then cooked In boiling hot butter
or olive oil, but where a dish Is requlrrd
for a gdod-slze- d family the following
recipe fo baking will be found to go fur-
ther and Is very savory. First tafoe a
layer of chopped mushrooms and "stale
bread crumbs in the bottom of a shall6w
baking dish; upon, this .lay the frogs'
legs, season with pepper, --salt, thyme,
pareely, sweet marjoram, etc, finish with
bread crumbs mixed with egg. Before
adding the last layer' pour a CUP ot good
broth through the whole. Bake cover
for 20 minutes, uncover and brown.

A Savory Breakfast.
Picked up codfishi.Is Yery well In Its

way, hut lacks the savorlhess of Finnan
naaaocK wnen proparea in tne same man- -

YWt Tonr o 5nnn Trrmf-rA- t rtwia ir
fast or iunchc.Da "the following will be
found excellent, the fieh may be cooked on
purpose or that left over used, out It 'will
not be at Its best unless soaked In cold
water over night, well dried, then broiled
over a clear fire. Remove bpnes and sklir
and to each pint of this picked-o- p fish
allow the same of milk. Put a large
tablespoonful of butter In the frying pan;
when boiling hot, stir In two scant ls

of floiin then stir the milk In
slowly until the' mixture is smooth and
like v thick cream, now add the fish and
salt and pepper to taste; have a well-beat- en

ess ready In a big bowl, stir the
mixture Into this and serve on a hot dish.

A Hint as to Carry.
Few cooks understand that in order

to make a. satisfactory curry the pow-
der should be stirred dry Into boiling-butte- r

precisely as flour Is used in making
a rout, also a little good stock Is In-

dispensable vIf cold chicken or other
meat Jfi to be curried, the bones and refuse
bits should be .covered with cold water
brought vepr slowly to boiling point and
then simmered; If fat it roust be cooled
and skimmed before using. Cut the meat

!&'
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In linen and in cloth. In velvet and In
serge. It Is for wear like a blazer, highly
serviceable and always becoming. The
coat with skirts and a belt eeems,,for
the time being, to have driven out the
little straight coat, yet one docs see the
short conventional coat doing duty with
sonie very'-smar-

? costumea.
While it is claimed that nothing new

can be invented in the skirt line, one
model puts Itself" forward as out of the
ordinary. It shows a skirt with a yoke.
The yoke Is tucked and the tucks run
diagonally They are quite narrow,
though wider than the pin tuck, and they
are stitched very flat so that they in-

crease the hips not at all.
Another skirt that claims novelty Is

tucked from the belt downward diagonally

all the way. The tucks are stitched flat
and are very narrow. Below the knees
they are suddenly released to produce the
"flare" which is so much admired and
that Is so necessary.

Still another eklrt that asks for recog-
nition is the one that Is made without
fullness of any sort, front or back, until
within a few Inches of the floor. This Is
the sheath skirt with a vengeance, and
a tailor who makes a specialty of this
tight skirt- - actually fitted one so snugly
that his poor victim cannot be seated.

By far the greater number of good tai-
lors and dressmakers advocate the skirt
that has a box plait in the back, stitched
perhaps to hold It flat, but giving a little
fullness. Skirts with yokes that are
tucked, or with box plaits stitched, or
with fullness introduced in some manner,
are liked by the best tailors.

It will be noticed that skirts are full
around the feet and are worn very long,
but they do not slink In as they did. In-
stead of that they stand out In a very
well arranged manner. Perhaps the skirt
Is cut so that It flutes upon the ground;
or It may be cut so that It undulates,
appearing to be scalloped.

The skirt has too long escaped observa-
tion, and this year It Is receiving the con-
sideration to which it is entitled.
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in dice; It Is then to be heated through
In the" curry made thus; Into a tablespoonf-
ul- of boiling butter stir two of curry
powder, when smooth stir a cup of the
stock in slowly and when creamy It Is
ready for the meat, having first been
seasoned to taste. For mutton kidney the
dish ehould be surrounded with fried
onions, to be served v;th it. The stock
may need coloring with a bit of browned
onion.

Dinner Coarse Cooked In Sheila.
Fluted shells large enough to- - hoid an

Individual helping may now be bought at
small price and Will be found both use-
ful and decorative". A set ot six have been
In use nVa family for two years and are
as strong as ever, although they cannot
ba said to be "to the manor born," as far
as. a hot oven goes. They may be used
for the flsh course or for an entree; f-- r
the latter" any bits of white' meat will
Answer sweet breads are particularly
Jfdod. Served in this way the filling should
be' made thus: Put a pint of milk to heat
In the double boiler, to which has been
added a bay leaf, a sprig of parsley, a
slice of onion aud a blade of mace. "While
this Is coming to boiling poirit. stir two
scant of flour Into one of
hot butter and mix this ih, first straining
the hot milk; when all Is smooth stir the
mixture Into the beaten yolks of two
eggs. This delicious sauce Is --to

through the prepared fish or meat,
when it Is to be packed Into the shells,
bread crumbs and the white of ess on
top and browned quickly.

Shad Hoc Crog.aettes.
Either when left over, or cooked nn

purpose, shad roe may be converted Into
croquettes oi a. very savory navon j.r, not
already .cooked, boll for 15 rinutes in
salted and wash.- - Stir, two
scant of corn starch Into
quarter of a cup of boiling butter and stir
Into this-ha- lf hot milk or cream,

6y !t ' fai Mffiini. !

MEDLEY OF SPRING RECIPES

I

tablespoonsful

wafer,drnitt
tablespoonfuls

?,for;no

table&poonsful

tablespoonsful

season with a pinch bf cayenne pepper, a
dash of grated nutmeg and salt to taste;
when thick andBstlll boiling hot utir In
the strained Juice of a lemon and the roe
and 'bring to the boll again; when cool
mold Into cork shape, dip in ess and
crumbs and cook In boiling fat. This
recipe allows for half an ordinary shad
roe, and Is adapted from one by a world-renown-

chef.

Beef aiarrovr Fritter.
Marrow bones are Inexpensive, and yet

with little trouble they may be made to
yield the most savory morsels an exacting
epicure can ask. Fritters, with marrow
as a basis, will be a novel dish In many
households, and as they serve wellto con-
vey the delicate though rich flavor of the
beef marrow are worthy the place as a re-
move at dinner. Take half a pint of mar-
row picked from large bones, keep whole
as much as possible, and throw Into cold
water to soak for 10 minutes or until firm,
cover with cold broth, boll for ten min-
utes, then put aside to cbol In the broth;
when cold drain, cut Into slices, dip In
batter and cook In boiling fat.

FOR GIRLS' LUNCHEON.

WJit, BndrHor the Fashionable Set
Are Sewlngr.

luncheons that girls are having
THE Spring and early Summer might
reasonably be classed among those things
designated as "fit for the gods," that Js,
If they were not still more frequently spo-

ken of as being '"visions and food for
fairies." An ethereal and eifln-lik- e ap-
pearance Is noticed about these tables
when spread with lattice-work- s and trel-
lises of asparagus sprays, and when snug-
gling among such greenery are daintily
prepared and refreshing dishes. Indeed,
it seems much the fashion now for tables
to be decorated almost exclusively with
ferns of feathery and fine texture, and
which arc so grouped as to suggest little
dells and nooks. Tiny mirrors, ten or
twelve In number, are placed about in
Imitation of the Inclosed pools, and, a fad
even reigns to balance a dish of fruit at
one end of the table with a spherical ball
holding gold fish at the other.

Cool, light and Inviting are the points
strongly accentuated in the decoration of
luncheon tables this season. And of the
many green things sprinkled over the sur-
faces. It Is pleasant to find that some of
them are good to eat. Small glass dishes
placed at the corners, hold often. Instead
of salted almonds, well picked sprigs of
water-cres- s grown under glass, and for
the purpose of nibbling throughout the
meal. Radishes have lost their prestige,
while Infant cucumbers, quartered neatly.'
have taken their place. The prepared
halfs of grapefruits which very generally
are passed for the first course at a lunch-
eon, show little extra-fixin- In the frozen
cherries and glaced white grapes which
partly cover their cut edges.

Salads also have cast off the conven-
tionalism of winter and are now made as
gay, almost frivolous, as culinary art
can devise. Usually they show some
strong note of color. A salad among .

those, however, that are serious Is com-

posed of small, well-shap- tomatoes,
stuffed with an equal mixing of tfhlte eel-er- y

and apples cut In very "small pieces.
A good deal of sugar !stfdded'-t- o the may-

onnaise dressing of suc a salad, and It.
rests also abundantly as an upper crust
below the replaced lid of the ttfmato. The
most delightful salad at present is the
fruit salad, served In a scooped-o- ut pine-
apple. In Its making all the seasonable
fruits are cut finely, cpvered rather gen-

erously with maraschino, and then let to
remain some time In the husk of the plne--
nrmlp. Tha stronir. delicious odor of tnis
irul permeates the while contents and
when senrpd very coia, xner stuauviuruio
one of the truly pleasing novelties of the
Spring.

"When punches are served, and this is
done very generally, at afternoon func-
tions. It is a-- pretty and "cbol" looking
Idea to have the bowl frosted. To do this
the white of an egg Is simply rubbed
aroucd the outsido of the bowl to about
nn inch helow Its ton. Then over this

'Sticky substance-powdere- d --sugar. Is sprin
kled thickly, and the enect. proaucea 10

much the same as though a visit had been
made from the home of Jack Frost.

Household Hints.
The following washing fluld'can be com-

mended as not injurious toi the.olothes
and" a great saving of hard labor. Put
iritpA-bJg- . keltle.'cortlents qf.a.

tar and one-ha- lf ounce-"- , of carbonate of
ammonia. Pour over them one gallon of
boiling water, stir well and bottl?. Al-

ways shake before using.
On wash day morning All your boiler

a little over three-fourt- hs full of water,
shave In It one-ha- lf cake good laundry
soap and add one cupful of the washing
fluid. "When hot, Tiut irt your table linen,
and let It come to a good scald. Take
out In tub cover with cold water and let
stand while you put in.th next set of fine
clothes. '.

Rub each piece separately In the hands
or on the board, and It takes only a mo-

ment for dirt and stains to disappear as
by magic. Rinse, blue and hang out. Any
washing fluid is dangerous in the hands
of careless, Incompetent help, for they
usually act en the plan that If a little is
good, more Is better, and so rot the fabric.

A very old Nantucket reeclpt handed
down through many generations since
Mrs. Peter Folger made1 the first brave
cake in 1674, is this of Quarter Peck or

"Wedding Cake.
"This Is the cake," says the chronicler,

"which the good ladles put to bed" at
night between warm cushions, and which
was made by the half bushel for our
grandmothers' weddings." The receipt In
those days ended grandly with 40 eggs.

The Ingredients called for were 2ft
pounds of flour--, one pound of sugar, one
pound of butter, one-ha- lf pint milk or
water, one-ha- lf pint of wine, VA pounds
of raisins, one-ha- lf ounce of nutmeg,, one-ha- lf

ounce of mace, one-ha- lf pint of yeast,
five eggs.

Mix one-ha- lf of the sugar and one-ha- lf

of butter, stirring to a cream. Add the
milk and the yeast. Beat all well together
and set It to rise at night. In the morning
mix the remainder of the materials In
thoroughly and let It rise again.

"When well risen, bake In loaves. The
raisins should be carefully washed and
then boiled, and If water Is used In the
cake, Instead of milk. It should be a
half pint of water In which the raisins
were boiled. It Is the b?st to use water
Instead of milk if the cake Is to be kept
some time, as it remains moist longer.

Theje ls no part of the house wood-

work that needs more care than the rail-
ings of banisters. Dust always lodges
there, and cries aloud to every passer-b-y

and tho marks of small, grimy, sticky
fingers are always In evidence. One spc-cia- ly

neat housekeeper makes a prac-
tice of keeping an old silk handkerchief
lit a little bag near the head of the stairs
and another near the foot.

"When she goes up. If her hands are not
full she takes the handkerchief from the
first floor and pasass it over the railing
as she goes up, repeating the operation
when she comes down again. Once In
awhile the railing 'should be wiped off
with a cloth wrung frpm lukewarm soap
suds, and then wiped dry. ,

A polish Is then made, using two parts
of linseed oil to one of turpentine. Put
a little on a soft flannel andrub over
the wood, polishing with a clean piece.

A woman who for years has used the
ordinary table th to cover her bath-
room and her Summer cottage floors, says
it Is the cheapest and most satisfactory
covering she knows of. She lays it with
plenty of paper underneath to give It
spring and body. Contrary to one's first
Impression, It wears remarkably well, and
Is much easier wiped off and kept clean
than the bare floors. If one has ever
Investigated table they will be
surprised at the wide range of patterns
and colors offered for sale even In
country stores. Two very pretty ones
were noted lately In a desert camphouse.
On the little dining-roo- was a small
oak-lea- f, pattern,. green on a brown

ground looking when down much like the
"three-ply.- " The other was

a neat geometric design in shades of
brown.

The paint scarcely shows at all. but the
effect la eminently satisfactory where one
Is on the ground floor with a rooted

to either close curtains or pub-
licity. This scheme Is frequently utilized
in , the gambling saloons of the "West,
where the law holds that there be no
closed doors.

Wind-burne- d faces, the result of ex-
posure to April winds, may be treated
with a mixture of equal parts of olive
oil and vaseline. Soft linen cloths dipped
In water In which baking soda has been
"dissolved and laid upon cheeks and fore-
head will also prove cooling and healing.

In making a fruit pie. make a small
opening In the center of the crust and in-

sert either a straw or a little funnel made
of paper. This will cause the steam to es-
cape and yet retain all the Juice.

The discoloration of egg can be readily
removed from silver spoons by washing
them In water In which potatoes have
been boiled. It is better than salt, as It
does not scratch the metal.

Put a thin coat of white paint on the
outside of your screen doors or windows,
t you want to make them so no one can

see In, while the one inside notes no dif-
ference.

In Toasting small birds, fasten their
heads under their wings and lay a thin
slice of bacon or ealt pork on the breast
of each bird, and a slice of bread under-
neath.

Pecan nuts are now often salted and
served In lieu of almonds.
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U. S. MAIL ROUTE.
Northern Commercial Co.
will dlspntch it first-cla- ss

steamers, carrying U. S. malls, for

Nome St. Michael Direct
as follows: v

FROM SAX FRANCISCO.
S. 8. St. Paul Juno 3
S. S. Portland July 1

FROM SEATTLE.
S. S. Ohio Jun 3
S. S. Indiana. June 7

Connecting: at Nome with Steamer Saldle.
carrying-- United States Mall for Teller and
Candle Creek, and Steamer Dora for Bluff
City, Golovln and St. Michael, and connect-
ing at St. Michael with the Company's river
steamers for Dawson, Koyukuk and all Tukon
River points.

For freight and passage apply to
NORTHERN COMMERCIAL CO..

C45 Market sU, San Francisco,
Or EMPIRE TRANSPORTATION CO., Puget

Bound Agent. Seattle, Wash.
Geo. A. Cooper, Agent, 5 Chamber of

Commerce Bldg-.- , Portland.

Astoria & Columbia
River Railroad Co.

Depot Fifth aud
LEAVES I Streets. ARRIVES

For Maygers, Rainier.
Clatskanle, West port.
Clllton. Astoria, War- -
renton. Fiavel, Ham.

8:00 A.M. mond. Fort Ste ens. 11:10 A.M.
Gearhart Ptc, Seaside.
Astoria and Seashore,

Express, Dally.
7:00 P. M. Astoria Express. 0:40 P. M.

Dally.

Ticket office. 250 Morrison at. and Union Depot.
J. C MAYO, Gen. Pasa. Agt., Astoria, Or.

REGULATOR LINE
STEAMERS
Daily, except Sunday.

DALLES-PORTLAN- D ROUTE
TIME CARD.

STR. REGULATOR.
Leaves Portland Tues., Thurs.. Sat., 7 A. M.
Leave) Dalies Mon., Wed.. Frt., 7 A. M.

STR. DALLES CITT.
Leaves Portland Mon.. Wed., Fri., 7 A. M.
Leaves Dalles Tues., Thurs., Sat., 7 A. M.
CASCADE LOCK3 AND RETURN DAILT.

LANDING OAK ST. DOCK PORTLAND.
M. V. HARRISON. Agent.

JIMiofeMi
Mgf FOUR SEPARATE AND

DISTINCT SERVICES.
Fast Twin-Scre- w Passenger Steamers sail-
ing regularly from Boston, Portland and
Montreal to Liverpool, also Boston to
Mediterranean ports. Send for booklet,
"MeCHerraneaa Illustrates!." For rates, etc.,
apply to Thos. Cook & Son, General
Agents for the Pacific Coast, 621 Market
St, San Francisco, Cal.

Willamette River Route
STEAMER POMONA, for Salem. Independ-

ence, Albany and Corvallls. Leaves Portland
Tues.. Thurs. and Sat. at 0:45 A. M.

STEAMER ALTDNA, fot Dayton. McMlnn-vUl- e
and way landings, leaves Mon., Wed. and

Fri.. 7 A. M.
STEAMER LEONA. lor Oregon City, leates

dally at 3:30 and ll:3u A. M.. J.00 and 0.15
P.M.

OREGON CITT TRANSPORTATION CO.,
Taylor-otree- t Docks. Phon 40.

ANCHOR LINE U. S. MAIL STEAMERS
Balling regularly between

NEW TORK, LONDONDERRY AND GLAS- -

NEW YORK. GIBRALTAR AND NAPLES.
Superior accommodations. Excellent Cuisine.

Every regard for the comfort of passengers
studiously considered and practiced

Single or Round Trip tickets Uaued between
Nev York and Scotclr, English, Irish and all
Principal Continental points at attractive
rates. For tickets or general Information ap-o- ly

to HENDERSON BROS.. Chicago, or any
LOCAL AGENT.

Pacific Coast Steamship Go.

For South-Easter- n Alaska
Leave Seattle:

Steamships COTTAGE CITY.
CITY OF SEATTLE or CITY
OF TOPEKA. 0 P. M., May
5, Uj 15. 20. 23, SO; June i.
14. 1C. 10. 23. SPOKANE.

O A. M., June 14. 23.

For San Francisco
Leave SEATTLE it 0 A. M. every filth day.

Steamers connect at San Francisco, with com-
pany's steamers for porta in Southern Califor-
nia, Mexico and Humboldt Bay.

For further Information, obtain folder. Right
U reserved to change steamers or sailing dates.

AGENTS N. POSTON, 24U Washington st.foruana; r. vr. uvnvfji.Ui., M. f. jjock.

Agent.
KINS & CO., Gen. Agents. San Francisco.
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All Thro' Trains from North Pacific
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THREE TRAINS DAILY

FOR ALL P0:Nr5 EAST
UNION DEPOT. Lcae. Arrhe.

CHICAGO-PORTLAN- 0 00 A. M. P. M.
SPECIAL, Dally. Dally.For the East via Hunt-

ington.

SPOKANE FLYER. 0:15 P. M. 7:00 .A. M.For Eastern Washing-
ton.

Dally. Dally.
Walla WallaTLew-Isto- n.

Coour d'AIene
and Gt. Northern points

ATLANPIC EXPRESS S 50 P. M. 3:10 A. M.For the East via Hunt- - Dally. Dally.
lngton.

OCEAX AND RIVI3R SCHEDULE.
FOR SAN FRAN-

CISCO.
From
AlnsworthSS. Columbia Dock.May 7. 17. 27. P. M.SS Geo. W. Elder-M- ay 8 00 P.M.2, 12, 22.

FOR ASTORIA and S.OO P. M. 5 00 P. M.way points, connecting Dally ex. Dally,
with atr. for Ilwaco and Sunday. ex. Sun.North Beach, str. Has-sal-

Ash-stre- Dock. Sat.,
10 P. M.

FOR CORVALLIS and 6 45 A. M. C 00 P. M.way points, steamer Mon.. Tues.Ruth. Ash-stre- Dock. Wed.. Thurs.,(Water permitting.) Fri. Sat.FOR DAYTON. Oregon 3.00 P. M.ny ana Yamhill Riv 7.00 A. M. Mon.,er points, str. Modco Tues.. Wed.
Ash-itre- Deck, Thurs.. Fri.(Water permitting ) Sat.

TICKET OFFICE. Third and Washington.
Telephone. Main 712.

PORTLAND & ASIATIC
CO.

For Yokohama and Hong Kong, calling at
Kobe, Nagasaki and Shanghai, taking freight
via connecting steamers for Manila. Port Ar-
thur and Yladlvoatock.

INDRAVELLI SAILS ABOUT MAY 23.
For rates and full Information call on or ad

dresa officials or agents of O. R. & N. Co.

EAST
UWJUt 6 V.A5 1AI - I

ROUTES (")

SOUTH
N!VtRS'

Depot Filth nndiLeave 1 Streets. Arrli e
OVERLAND

Tit.Vl.Na.
8:30 P. M. for salem. - :45 A. M.

burg. Ashland. Sac-
ramento. U d e 3.
San .frranciaco, Mo- -

8:30 A. M. Jae, Loi Angeie. 7:00 P. M.
El Paso, New Or-
leans and the E&si.

At W o o d U u r n
(dail except bun-day- ),

niornh.g tram
connects witn iralu
fur Alt. Anael. sU
vnton. uruu n j -
v 1 1 1 e. apringneta.
and Natiuii. una
Albany Local tus
ilt. Angel aud

4:00 P. M. Albaiu passenger .. 10:10 A. .

A. M. Corvallls passenger 3:50 P. M.

114.50 P. M. Sheridan passenger S:23 A. M.

Dally HDally except Sunday.

Rebate tickets on sale between Portland. Sac-
ramento and San Francisco. Net rates fir.50
first-cla- and $14 second das. Second claxj
Includes sleeker first class does not.

Rat4s and tickets to Eastern points and Eu-
rope. Also JAPAN. CHi.VA. HONOLULU aud
AUSTRALIA. Can be obtained at Ticket Of-
fice. No. 254. cor. Washington and Iblrd.

YAMHILL DIVISION.
Passenger Depot,goot of Jeilerson street.

Leae Portland daliy for Us ego at ?:2u A.
M.. 12 30. 1.53. 3.23. 4:40. tf.23, Si'M P. M.
Dally except bunday, C 30. U:4it A. M.. 3:uJ,
11:30 P. M. Sunday only. 0 A.M.

Arrive at Portland dally at 3:30 a. M .
3.10. 4.30, 0.13. 7 40. 10 P. M. Dally

except Sunda). 0.33. 10 5j A. M.. excep:
Monday. 12:40 A. M.. Sunday cnly. 10:o5 A. M.

Leave for Dallas dally except Sunday. 5 05
P. M. Arrive Portland 0.30 A. M. Passenger
train leaves Dallas for Alrlle Mondays. Wednes-
days and Friday at P. M- - Returns Tues-
days and Saturdays.

Except Sunday.
R. B. MILLER. Gen Frt. Pas.-Agt- -

V. A. SCHILLING. City Ticket Agent.

TIME CARD

OF TRAINS

PORTLAND
Depart. Arrhe.

North Coast Limited... 2 00 P. M. 7:00 A. M.

Twin City Expr&s 11:30 P.M. 5.20 P.M.
Kansas City and St.

Louis Srcclal 8 25 A.M. 11:10 P.M.
Puget Sound Limited.. 0:25 A.M. 0:45P.M.

Take the Puget Sound Limited for Olympia,
South Bend and Gray'a Harbor points. All
trains dally. Our trains dally to Tacoma and
Seattle. Three through to tha East.

A. D. CHARLTON.
Assistant General Passenger Agent.

255 Morrison St., corner Third, Portland, Or.

IBreat Northern

Ticket Office 122 Third St. Phone 680

tpivr I The Fljer dally to and ARRIVE
No 4 from St. Paul, Mlnne- - No. 3

t f InpolLs, Duluth. Chicago 7.00 A.M.

Through Palace and Tourist Sleepers, Dining
and Buffet Smoklng-LIbrar- y Cars.

JAPAN - AMERICAN LINE
STEAMSHIP KINSHIU MARU

For Japan, China and alt Asiatic points, will
leave Seattle

About May 20th.
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what you get if you travel by the

The BEST of
EVERYTHING

florth- -

btsfe

Pacific

STEAMSHIP

Western Line to Chicago
By way of the TWO BIQ OWES Minneapolis and St Paul.

Coast connect with trains of this lies

248 Alder Street, PORTLAND, ORE.

In Union Depot, St. Paul.
CALL OR WRITS FOR INFORMATION.
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