SUMMER OF VERDANT FASHIONS

A TOUCH OF GREEN ESSENTIAL TO ALL

UP-TO-DATE TOILETS

T

EW YORK. May % —(Special cor-
respondence.)—Wao lisve bhad =
delightfully green Spring, with

& promise that verdant tones will prevall
through the Summer. This pleasant otate
of aftalrs ' in no way due o natlure's
aid for it is the art of fashion that began
to paironize the tone of the verdure. A
touch of green Ix apparently esszntial
with every tollet. Nearly all of the new
tweed travellng sults modestly fellow the
lead of the wvells, parasols, eote., and show
& gay green thread interwoven with the
brown, gray or blue mesh; green-stalned
Jeather Oxford ties sre mors populsr with
linen scits than brown shoes, and every
woman whoe buys a ponges shirt-walst
or & pongee gown stands out for green
buttons and taffets straps by way of ap-
propriate decorztion
The Green Habble Pattern.

To make clear to the reader some of
the ways in which green doea duty in
the make-up of the Jdeal Epring toflet, a
sketoh s glven of two sweetly fresh silk
suits. The first of these, the ove to the
right hand, ls a foviard, showing & deli-
cate green bubble pattern on a cresm
white gro The lace, introduced ypon
the weist, shows, through s transpuront
mesh., an underlining of green taffeta,
nnd The yoke of white plik and muslin is
turked with green sewing sllk. A wide,
fine Yeddla straw, of 2 deep cream In
tape, has its crown fairly wéll covered
with big bows of whits silk muslin tied
over pala green sailn taffeta ribbon. The
brim is bound wWith & Eveea veivet rib-
bon, of a rich young hay shade that ex-
notly motebes the big greom Frence 1

uné

plums that richly curis over the left
brim.

This trpe of full green ostrich fexthers
grows steadily g faver with ithe wearcers
of wide hatn and promiges to lead  the
weY o a rvevival of the Dbropd shape
wholly trimmed with plames. Recently

we have seen, nt country ciubhouse din-
fner partier, the combination of the decol-
lete ovening dresses and very wide tulie
or straw shapee mere or less abundantly
mounted io plumes of the first magnitude.
A Chinese Fonges.

Another, and most sucecssful study in

green, has been accomplisbed in the com-
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PRETTY COQUETTISH BATHING DRESSES,

ia requisite to comfort whom tn the sea.

panion figure to the foulard sult. Here | ypuover that may be. the double skirt

we hmve the stout wenring, © a0l, and in.
ereasingly populur Chinese pangese. Its
akeirt i» agreeably eimple In treatment, but
fis coatl walst affords scops for the ap-

|

has come, evidently to stop with us for &
sénson atl jceast, and furthermore it =
bradiod, Very recently a pretty naw bath-
ing shoe, Inclng up to the knee, where, in

plication of smart green taffeis strapt. | wome secret manner it fastens to the gar-

stitchingw in green sewlng silk, and rows
of green pear]l buttons. The oddly shaped
coat froml fastene over a vesl of string
gray lace Inld upon & green Hoing, and
the girdles, parasol and hat faclng oon-
cerned are deme In the dark rich shade
of leal green that dominates the tints of
the mpple skin, pea pod, etc., that enjoy
& lceser vogue.

The leaf green parasol, of (ke heaviest
tafletn, mounted on a natural wood han-
dle, and the taffeta covering Anished with
o hem only, I, siter all I8 Sone and sald,
one of the smartest and most servicooalile
toflet aocensories that a wardrobe can con-
tain, and after experimenting with pongee
sunshades limed with pink blue, black
and yellow eilk, the orthadox green lining
has regainéd groater popularity than ever.

Tinted Mull Bodlces.

The most yecent woquisitions of the
shirtwalat counter, where crowds of
women hover all day s the little tinted
ik mull safalr that so soft, desplte
ft= abundant folds, that the whole of an
elbow sireved exampie could be neatly
packed into 4 teacup of the average sise,

At the time of writing the thin shirt.
watrt mason has begun, and the demand
of the women 8 for something very sofl
Thie s why the =llk mull, meccerised

exgmples outacl]l the Swise muslin nnd

ter, has made itz appearance, and met
with & warm recepiton.

In other departments of sport there is
even |ean evidence of severe dresaing than
about the bething beachew. Women go
nutomobiling Ia trained gowns and mmther
wide-brimmed white hats, bound with
green velvel ribbom and decornted with
big choux and ils of the same. The
ramiprofessional red has disappeared not
only ‘rom the horséless carringe, but from
the goif links, and nothing ls more siz-
niflcant of & change of beart and of Inter-
cat In sport that the way the women
dress thelr necks. A whack at the tennis
balls i taken in a Ligh transparent stock

of lace or in a perfectly flat small saflor |

cailar of lace and batiste, under which

: as lttle four

in 5 w earthemy bow!,
melted butter or driphiag:

| deugh with eame, et
a towel and bread et, and let
rise for 2% hours In & room having a

teraperature of from T deg. tot: deg.

H &l ntions to protect the bread
frbmhmm of temperature aad
to keep It at a Omiform tempeTature €on-
dittons best adapted to the growth of
the yeast plant.

Pertéctly light dough fs well rounded
op top, has doubled In bulk and when
gently lifted up from the cdges of the
bowl emiis a faint lissing sound char-
acteristic of lght dough. the
dough which has rieen in the bowl into
loaves, put inte brick loaf bresd pans,
allowing rooin for the dough to double
in siz2, let rise, well covered with towels,
and & bread blanket, al the same tem-
perature as before, for about three-fourths
of an bowr, Lift gently in the hand, it
no weaight is percelved except Lhat of
the pan, the actual weight of the dough
being aphbeld by the Imprisoned gases, the
dough is Jight and ready for the oven,

Bake in a mofderate oven about one
hour. =

many shaped roll pans are fast supplant-
ing all othema

When baked, the loaves should be pe-
moved from the pans, and placed where
the air can freely circulate around them.
This allows any gascs to en-
capé, and the alr coming in contact with
the freshly baked ' crust Increases the
sweelness of the bread. To softcn the
crust and give It an extrx glossy tinge,
brusk It lightly with milk on removing
it from the oven.

Breasd mede according to the above
method has been kept over 4 year In &
dry, well-ventilated place, when It was
found to be as free from mold as the
duy It was baked.

Freshly baked bread Is never at Its
best elther In flavor, digestibility or nu-
tritive walue.

It ls not fully ripemed or malur::t:;i
the second or third day after it Ia o

ELLEN R MILEER.

| bathers who Insist that just that weight | steamship's propeller, 1= set and put In,

motion by pressing the thumbd agaipst &
small button at the base of the handle
Touck your thumb to-the bution and &
breese springs up More coaventionnal
and truly decorative than these two new
contrivances, that have
introduced for SBummer dances, are' the
atlll small fans made of na cloth, The
scenes on the pina cloth, which, by the
way, comes from Manila, are all of Bpan-
ish or of pure Philippine sentiment, and
are gally colored and wspangled The
mounting is done with browa and slightly
perfumed Eastern wood.
Styles for Juveniles.

All !n purest white ls the new rule for
children’'s eveulng dress, so far as coB-
clusiens can be drawn from a tour of &
big shop devoted to juvenile dresm, and
also from one’of the first of the young
people’s partics. Hich mothers show a
regretinble tendency to put thelr small
boss and girls Ioto expensive white silk
costs as well as gowns, and sults of an

is knotted a soft striped Jolnville searl. | #vening of afternoan, when any festivity

Arotind the out-door ping pong table,
gloves are regurded as necesanry, and all
the yachtawomen wear stiffly siarched
white petticonts under this serge,
linen ekirts.

Bwert and pensible ipdeed is the fan of
the hour. Tiny white bone fans, deco-

| rated in blue for Tale or Columbla, in

red for Harvard and in orange and bisck
for Princetom, are J and soid
far pocket earriage. Of bone or of cellu-

| 10dd m oprimg fam is made, fio bigger than
Engiish musline, batiste and Habutal ik | & shoe horn and much the same shipe

|

At onc end of ibls nlee cantrivance =

lawn rivale. Etarchiess goods are having | paddle wheel, closoly resembling an ocesn

their day, and it = & oy and a wonder
to ers how admimably, even exquisitely,
these simply lovely gurments are tucked
by machines. Aside from the tucks the
soft blogses are gammished with plemtiful
insets and Inserilons of Ince, or the trens.
parent goods is elaborately embPoldered
before it s made up. Nine-tenths of them
walsts button In the back and have half
or three-qgquarier tleeves thstl are broadly
pouched and cuffed below the curve of the
clbow
FProper Sporting Dresses.

Slecves, the way, continue to wax
instead of wane in size, and it Is amsazing
to view some of the new golf croguet
and tennis gowns provided with pufls and
cuffs the: more nearly resefmble a court
cont of the time of Louls XV. A palr of
very modern sporting sills are sketched
10 indirate the proper lines on which to
bulld an outdoor ply dreas. The akirts
of both examples show an amount of trim-
ming that & few seomons ago wouid have
cxgiied scorn and derislon; nevertheloss,
these miodels are gquile ln the fashlam,
and beth of them are made of handsome,
durable and npot too weighty mobalr. The
suit 1o The right Is a smart gray Io tone
and trimmed with bauds of gray blue
mobalr apolted In gresn. Large greea
year: butions compiets the color scheme.
The second figure ahows § tap mohalr gar-
nlshod with stilched straps of the same,
nand worn with a soft white linen ehirt-
walst. The bhais lo both cames show two
6l jeant of the shapes thar have wholly
ropisced the sallor and Alpine of sacred
and affectionate memory.,

An Evening Dress.

Fully 15 years ago an Englishman, of
no mean order of artistic braln, fnvented
ihe accondion pleated akiry =nd, whils
Forer have come and habitl backs prevalled
&nd annexation flounces have exerted thelr
inflaence with fluctustions, the accordion
pleaied gown har remalned just what It
wus in the beginoing Sometimes thars
are fewer accordion pieats seen and some-
times thers are i greatér number in eVi-
dence, but the iea and execution is ai-
ways perfectly good fashion and this sesa-
eon It s & most fashionable fashion for
evening gowans and for slender women
Bmartest gmong smart clothex Is the sun
pleated gown of cream-white eroped chif-
fon, dropoed on & Unted wilk skirt that e
veiled with fine white Brussels not. From
2 to 30 yards of chiffon are esxily pleat-
ed inte one skirt and about a third of that
emount inio the walst anf sleeves of a
properly made costume. Libarty creps
and taffeia sopeuse, and sk polnt esprit,
and mercerised English muslin, and siik
mull are all delightfu] materials for sun
pleating. So very, very full are all these
siirts that when the wearer of ane of
them moves the creases o the thin Hght
fabric breaks into a perfect foam of
crinkly widths, The proper pleats for
this season are deaper than ever befors
and the betlom edge of the akirt ought te
be finkhed only by the sliken sslvage of
the wide, thin materizl. Blout women,
who pearn sfter the grace of the sun
pleated fullness, have black creped chiffon
masses dropped over white silk sldets
that are coversd with two thicknesses
ench of hiack pet

Daring Tollets for Salt Baths.

Ever gayer and more daring grow the
tathing dreests. Double skirts, and
eaits of white trimmed with bisck gtir
feminine interest along the beaches. A
white serge dress sel off with stitched
bands of dead black mohalr will cateh
the eye in & crowd arraved in colors,
esepcinlly 1f the wearer ties up her fair
himir in a cool black sllk kerchief. There
are those who hold that the bathing skire
ciit o simulate two flounces s unduly
puxvy, while there am ogually expert
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i atoot, and every girl fa well aware from
her ceadle up of the uses of Jace. Slmple
voalencienpnes edging and insertions used
to be seganded as amply magnificent fox
any HNtte miss; heavier lace application
uow adorn the frocks worn from 2 years
apd ur Bumctimes the lace 1s real
wftener It &5 & hardsome and equally sat-
isfactory imitation, such o» that used on
ihe white chipa silk frock skeiched as
sulte! for a Firl of & or I years, White
imitativn Irish lace moilfs and a rich yake
of (he mmme Js all the decoration used on
this handsoms but guite inexpensive danc-
Ing dresy, MARY DEAN.

PERFECT HOME - MADE BREAD

MRS, ELLEN R. MILLER EXPLAINS THE THEORY
ARD THE PRACTICE

READ may posscss all the gualifice-

tions of excellence, may be white
and light, of & uniform fine texture, may
have a crust that will break wp Detween
the thamb and fingers without massing
may possess a crisp golden brown crust,
may exhibit, in short, every point of ex-
celience lacking one, and, lacking this
will #till fall short of the gquality of high-
et importance—a sweel. opully flavor,
Every rule which governs in the making
of bread should have for its object the de-
velopment of this flavor.

All material which enters into the com-
pogition of bread should be selected with
the same oObject In view

Yeast which profuces the most rapld
fermentation abwuld be used beostime
quick fermentation Is necessary to the
production of sweet flavared bread. It has
bean proven that ¥ bread ls aliewed to
rige over five hours it rapldly deteciomtes

White frock for young girl

&

both in nutritive praperties end fn fawvor.
Compressed yeasi produces the quickest
fermentation of all kinds of yeast known
to commetce, and represents the highest
achisvement of stientific knowledge In the
manufacture of yess!.

Flour shouid be selected which possrssss
o strong qualify of gluten, tha! giue-like
thgredient of four which is to form, as it
were, the bony skeleton of the future joaf.
Buch s the firs: grade of roller proceks
flour, which is always rellabdls, though
second and low-grads flokm produce the
rwedteet, and, food ecanomists clalm, the
most putritious bredd, but becguse af thair

unreliabilliy as to quality are Dot advisa.
ble for use in breadmaking.

It iz hoped that some procems may be
devised whereby low-grade four will be
avallable without the adéition of Infuri-
ous adulterntion,

When compressed yemst @ used. the
bread should be made up i once Indo a
dough, and no spoange should be sct. Th
reasom - of this lies In & Uttle knowledge o
the chemistry of breadmaking. TYeast s
a milercacoplc plant and, llks all plant
life, Jis food must be In & lguld form It
must consist of glucose, which Is the solu-
bkle form of starch. But Wy what process
iz the starch to be changed Into its solu-
bie form We know that pelther the yeast
nor the lukewarm water or milk umed In
mizing the bresd has any effect upon the
sgarch of the four. Then 1o what is this
chanpe due? 1In the seed of all pianta
thete 15 present a myatetrious substanece.
AL unofginized ferment, called diasigse,
which has tbhe power ander the Influence
of ‘'warmth and wolsture, of converting
march lnto glucose.

Now, the graln of wheat !s a seefl, and
when ground Into flour the disetasic fer-
ment lo unchanged, and its nfuénce In
exerted, In the presence of molature, the
same s it wouid have been had the gralng
of wheat deen planted in the ground.

When the starch of the flour i thus
changed into glucose In the dough, the
yeast plant attacks !t breaks it up lnig
the compounds of carbon dloxids gas and
aleohol, which by thelr expanvlon raise
the dough.

It Is evident, then If a sponge is made,
that only the flour used in the mponge i
slibject to the full dlastasic mfluence. The
fermenting process s short after the
sponge 1 mads Into a dough, and the
flour added al o Iater. stage than the
sponge has but a small per cemt of iis
@arch changed Mto glucose or natural
wyugar. Hence, bread made with a sponge
fs ot $0 sweel aa I I had Deen made
a2t once with a dough

Bread s mads by & process of alcoholic
fermentation, But this fermentation, If
not chpcked In time, passes intlp the acetic
or vinegar fermentation. Hence, it Is evi-
dent that the fermentation of dough
should be checked while the alcobollc fer-
mentation s at it helght, while there is
the grebtest por cant of giucose present
and before first traces of acstic fermen
talion bave set In, Thls siage is reachad
i the fermentation of bread after {sar
houzs or less of rising. So that the whole
process of breadmaking, from the mixing
to the taking of the loaves from the oven,
should not be prolouged over five hours
Retaining in mind the above ciples,
the following Is the rule for ing:

Home-Made Bread.

One pint watsr.

One pint scalded milk,

When lukewarm add one cake of com.
pressed yosst, wihich bhas been allowed to
stand one bour (n ehough lokewarm
witer o cover and inte which a salt-
spoonful of sugar hes been added.

The yeast soon bdegins to grow In the
sweetened water and shouldl be a foamy
miss When added to the “‘wetting.” This
is in sccirdamcs with the nature of the
yeast plant, wbereaa mashing It with a
spoon Is nmot

Kew add one teaspoonful of salt, and
the flour, the best grade of bread or
herd gluten Oour, (I of & sponge con-
sistency. Then boat for five minutes N
the batler s full of alr

Yeast makes a more vigorous growth,

beenn specially |

ONLY FOR

| LEAVES AND FLOWERS THAT WE EAT
EVERYWHERE THEY FORM AN IMPORTANT PART
OF THE HUM.AN‘ DIET

o of the sustanance of all

Kind. M el olimes, fzom the desert
sieppes af Tartary, whele tea leaves play
the double part of beverupe ahd food.
through the bewildsring aray of palud
plants found o lemperate lands, to {Be
Icelsnd moen, the vegstzbie food of Are-
tic regions, leaves everywhere form an
important part of human diet

They are ofton rich In gluten, which is
vegeiable protein, and, ke sl vegetable
products, contaln a Inrge percentage of
water, 4 by no means unimportant com-
poneat of our food. .

It s well to remamber, however, that
any vegotable foods rich in giuten or flexh
formers, when caten [requently and n
considerable quaniity, hkave a costive or
binding effect, and hemce should be catan
with fat snd ofly food. Hence. we sz
that bacon and “greens” gwes Its popu-
larity to something more time-hon-
ored customm or ejiecrean s, another
Diustration of the truth that @ the mat-
ter of food cambination, (nstinct ls & surer
iu‘:dc tian délet tables or Governmant bul-

tins

Chlef among edible leaves |s the letturce,
known to botanisis s jactuds sativa, from
Ita mik, narcatic Julee, which, coliscted
and dried, forma considerable resemblance
to oplum. The head of many b respects-
ble member of socicty has boen stimu-
lated an by wine after ind
a lettuce saind. Enten mt
tnduces sleep; eaten during
soothes, cylms and allays the tendency to
nervous tabliity. & fnet "mm by
the ‘sncients, for It was the nee
from & bed of wild lettuce that revived
the wounded Adonis when he was placed
upon Its soothing leavea by the weeping
godders Venus.

Of all salnd piants lettuce is most highly
prized hecause of Its delicacy, beauty and
freshness of onior,

The follewing &

With a wire egg-wlip beat one-half pint

the

EAVES form no inconsiderable por- the thick stalk or base of the leaf ribs,
fmin- | drafn and serve &t onee on & pretty round

pintter. with Hollaundalse aauce poured
aroysd,

THE pungent cresses are the sples and
pottry of edible Jedves. Many a salnd
aeter without the presance of some enem-
bér of this spicy famliy; many a saiad
would not be complete withdut Its wreath
of watercress or dash of color glven by
the bright-hued flowers of the Ilandian
cress of common garden nasturtiom

Why, we ape often forced to wonder, is
the oM-feshiened pepper grass no jonger
sowa with sttuce In the bome garden or
offared for sale In the city macketa? Have
wo forgoiten how it wsed to whei (e
dulled od of ogr Spring appétite as
pothing pise sver didT By all means let us
reviva the pepper grats.

And If among the material blessings
that have fallen to our Jot we can num-
ber & few frot of ground, let pa, first of
all, make room for a bed of nasturtiuma.
They will nelther tesse growing nor
blvoming t&1 Anally githered by the hoary
fingers of Jack Froet. The minded stebas
of the flowers and jeaves will add the
delighttinl mpite of mystery to many =
salad, and the flowers will add brighiness
to our ropms through the iong menths of
Summer,

Spinach, a membaer of the beet family,
I5 pinoed uat the bhead of the Het of
“greena.” L = ona of the hest of Spring
tonlcs, eontaining a conslderabls percenit-
age of won., It Is the one lron tonie, re-
garding the assimilation of which ia the
systexmx dectors do mot dlsagree.

Endive and Chicory Lettuce.—It wouid
seem that nature designed that during the
seasan of midwinter and early Spring we
should partake of bitter herbs, for she
furnishes us endive, chlcoTy, letiuce and
dandefloms st this time. It looks &8 thousd
nature’s plans am.for our wélfare i0
theac bitier salad plants can be sultivated
snd will grow upon us &5 doem & lking
for orange marmaiade, grapefrult and oth-
er bitter thing=.

Crab sajad Is never so pretiy as when
served on a msat of chlcory letince, I8
fringed leaves forming & garnishment of

THE KITCHEN

RECIPES FOR A NUMBER OF

OUR tablespoonsful of hot water,

with other directions carefully ob-
perved wiil make & truly magical aif-
ferepee in the mixing of an amelet 1o
those who have been using milk = in the
old recipes. For frult omelet, this inno-
| vation ls strongly recommended. The
foliowing recipe should produce a Hght,
tender, froity result, and is of most ap-
petizing appearance. Drop the yolks of
four egEs into the mixing bo'wi; beat until
thick and lght colored; then add four
tablespoonfuls of hot water; ball a tes-
spoonful of salt and a dash of pep-

Remove the akin from three oranges cut
in long slices, rejecting sweds, fiber and
while part, reserve a third of these slices
for decoration, then fold In the re-
mainder; frst sprinkling with powdered
sugar; at the same Ume add Lhree and
one-half tablespoonsful of orange julce
and a temaspoonful of lemon Julce. Heat
this juice In a porceiald vessel and use
in place of water. Heatl and butter sides
and bottom of omelet pan; pour in mix-
ture; put over a moderate fire; shake the
pan octcasionally wvery grnd'y and run =
polnted knife to the center of the pan
to prevent burning; when it is puffed and
it I found, by raising the edges, that
tha bottom is lightly browned, brown the
top delicately on top shelf of oven or with
red-hot shovel; fold once when turning’
out, but rather than allow overcooking,
which cpuses toughness, it iz better that
the omlet should show Its tenderness by
a alight fSlling spart or absence of fold-
ing, a2 bhoth top and bottom being bBrown,
it is sure to look weil In any event.

Timbales of Green Peas,

A good brand of canced peas, if turned
out for un hour or two before using, to
#o away with the clode flavor, is capltal
for this purpose. If not tender cook, then
mash through a sleve and to half a pint
of pulp stir in two well beaten egEs; two
tablespoonaful - of meited botter; a sale-
spoonful of mlt, a pinch of black and a
few grains of Cayenine pepper, and a few
drops of onleon juice Tumm into buttered

A gracefuel accardion plaited even-
ing .

timbale molda, set In & pan of hot water,
cover with paper and bake until firm. The
molds mey be bought for a smail sum at

Strawbarry Spomnge.

Fill an esrithem bowl with small cubes
of white bresd, or cake If preferred, pour.
ing over it as it I» put In placd hot straw-
berry Julow; strawberries cooked until soft,
with sugar, and put through a sleve. Use
all the fulce the bread will abworb. Bst
in & eool place for soma hours, then turm
fiomn dlsh. Berve with berries, sugur and
eream.

Pineapple Sandwirhes.

Cut white bread in thin glices, remove
crust and spread Mghtly with layer of
mayonnalse dressing. Chop some nice
pineappie very Bue. drain off julcs (for

per; now fold In the well stiffened whiten, i

TWO SWEETLY FRESH SILK SUITS.

of thick, pour cream wWith one tablespoon
of puar and enough vinegar to neutral-
Izn the sweetness of the sugar, This malkes
a foamy dressing,.a generous quantily af
which should be made in proportion to
the lettuce used. Wash the leaves thor-
oughly and let stand in & coti place, on
n sleve or wire basket till perfectly dry,
upon the proper chilllng and drying ef
the lettuce depends the succesa of the
salad,

Cabbage In a member of the brassics
family whoss 0pst cousins pre the kale,
kohl-rabl, Brumeis sprou and caull-
flower. Cabbage is most digestible sesved
in Its uncooked state, but Is also amennble
to the proceseen of cooking, preserving
much of Ita crispness and freshneas of
color when properly dealt with, But, alas,
to be properly dealt with is something Lhat
rarely ever happens to the cabbage, til
the termm “bolled cabboge™ In & synomym
for ail that i3 indigestible and unpalata-
ble.

Heow to Boll Cabbage.

Trim off all wiited and discolored ieaves,
submerge in a keitle of belling, slightly
mited water; boll uncovered or but partly
covered, as the free access of Alr i» aa
Important factor in the procetss. The mo-
ment & fork easily plerces the thick ribs
of the leaves, which should not be ova
one-haif hour for & medlum-sized head,
draln and serve hot wilh butter, salt and
pepper. Vinegar may be served, If lked.
The resuit will be a dish of white, crisp,
but tender, leaves, as delicate as caull-
Bower.

Cme of the most popular and paiatable
of all salads ia &

Cabbage Salad. -

The cabbage should be finely sallced,
nevar chopped, for chopping bruises and
destroys the Savor of cabibage. Fill the
salud bowl with alternate layers of cab-
bage and cooked Mayonnalse dressing,
thos avolding all unnecessary stirring and
handling of the crisp cabbage shavings,
remembering always that the first requl-
site of a vegetable salnd Is ity cool otisp-
ness.

tooked Majyounalse Dresaing.

Beat the yolks of Bve aggs till Ught, add
five tablespoons of miid vinegar, sat the
bowl In a pan of bolling waier over
fire and beat with a Daver egg-benter Ul
thick ke a thick botled custard. Remove
from (He five, and while Bot sdd three
round tablespoora of butter, beat till cool
and season with salt, white pepper and a
round teaspoen of sugar. More
should be used In the dresaing for ©
salad than for any other vegetable =alad.
Do not make the fatal! mistake of adding
mustard, ap cubbage and mustand are
close kindred and neither require each
other's presence. nor harmonize when
brought into close family reistions. When
ready to serve thin the dresasing with
crean till of the consistency of good ta-
ble cream.

Cauliflower, “'the rose of the kitchen,'"
regresenis the highest evolution of the
cabbage femily., Like the cabbage, It is
almost naver properly cooked and served.
Over-conliing is the cause of the sorry
pilght i which it usually preaches the
tabie a poft, water-soak#d, dark-colored
mass, mule testimany (o the rarity of
skiitful eooks.

It must have heen served In {ts perfect
estete, & white, gshowy mound, with the
gold of n Hollandalse sauce at ita base,
{6 have caused Ben Joneon to exclaim:

This artistle dish 15 prepared by trim-
ming all but'the small young leaves from
a perfect head of caulifiewer. Afler soak-
g for 0 minutes, head downward, in cold
water, submerge in a keitle of buoliing
salted witer, and cook for 15 or ¥ min-
utem The momént & fork easily plarces

|

sta’ks off aboui an inch from the bottom,

wash i cold water and cook in a jufue

amount of bolling salted water til the
leaves are tender. Do pot over-cook: take
thesn from We fire, and put them upside
down on A hot plate to drain. Arrange
ln a elrcle upon a het, round plaiter, the
tops up. pour over them Bechamel of
sauce Hollirdalse, and serve,

Leaves and flowers serve us not only is
the humble role of useful food. but com-
tridute much toward the gmatidcation of
epicurean tastes.

The cownllp, tender young nettles, young
milkweed shoots, the uncuried jeaves of
fern and tarragon leaves= are all pleasant
sddittons to minds, While of Rowers, the
ehrysanthemum, vinlets, primroses, mari-
golds, elder fowers, roses  and orangs
blosscens are made to contribute to the
pleasure of fastidious pastes

Apple biosmome, cowslips, the old-fash-
loned comfrey and violets are used In fric-
lers and for wine. A jelly Is mads from
vioiets, ard » viclet saiand s made by
kirewing viclets on a bed of lsttuce and
dressing It with old Burgundy.

Rose hips were once used for presarves,
pudding snucem etc., but they are not
likaly to find mueh favor In these days of
prafusion in edible roots, staiks, leaves
and flowers. . =

ELLEN RAWSBON MILLER.

LATEST FADS
IN STATIONERY
WHAT THE ENGLISH ARIS-

TOCRACY IS NOW USING

OW that the most correct note and
H letter paprr Is used large, and
since a plaln white wolor & show-
Ing a dlaposition to displace the wultTa-
popular gray, it may be interesting to
megtion a few other mnovations that are
ciatming fashionable favor, Neatnessand
almplicity geem to be what people strive
for most in their stationery. Happhly,
plso, It ls mot now considerad good form
to wrile illegibly. or to avold the punc-
tuaficn, which s conducive to = clear
understanding of the writer's meaning.
As for some tims past, the large, vertical

| vound hand is the mowt up to dats, and it

| =

| most dasirable,
| takes

thought to be quite ocut of stvie to
underline words, exeepting when writing
to one's intimale friends.

Far lavitatisns very thlck paper 1= tha
Also, It Is aiways a mis-
to choose enveélopes &0 thin that
through tham the writlsg of the latter ciin
be soen,  Bhould very thin paper be re-
quired, as In the case of foreign corre-
spondence, the envelopes, while matohing
perfectly, should invariably be of o heavier
quality than the paper

In America, it seems that we take the
usage of the most exclusive s=t in London

as the model for our fasahions |m note and/

l=tter paper. There, at present, the many
different styles of headings with mono-
grams, crests and perzonal devices are In
meost cases gpiving way to the zimple ad-
dress, placed in tha upper [eft-hand cor-
ner of the sheet, while the upper right-
hiand corner s reserved for the never-to-
be-forgotten date, Royalties, even ara
now chary of having thelr rank denoted

by etationery. “Mariborough House,
Pall Mall, 8. W.." 5 the aslmple hending
on the paper that emanates from that
palace. The Princess Christhan has usu-
ally her paper marked: “Cumberiand
Lodge, windsof Great Park' and on ths
Duchess of Fife's paper apnears, also
unostentatiousiy: ' Foriman Squars,
W." Occaslonaily on the envelopes which

g0 with such paper there iz to be seen &
tiny ¢grrotet. but this i* not nt all general.

Mr. George Vanderbiit, who Is recog-
nized a» having exceedingly corvect taste,
senda out from his country place heavy
white paper, distinctly marked In ralasd
white letters: “Blltmore House, Blltmore,

| W C

soft color, shading (rom the most dellcate |

cream white to a deep leal green,

Sorvel, Uke rhubart, s & member of the !l

buckwheat family. Its sour taste, lke
that of rhubarb, is due to acid cxaiate af
potash. On account of this strong acid
sorrel should pot be eaten alone
Jamalea sorrel, as cult!vatsd in Florida,
ls proving a useful plant t0 housekesrpers
After the flower falls, the calyx continues
to grow, encieaing the sced pod, and this
enveloped owary, when malture, Is galh-

are epade in the umial way, the jJam De-
Ing scarcely disUnguichable in taste and
color from cranberry jam. The rich julee
makes a fine nyrup for favoring, for sher
be ¢ic. The plant is propagated from

and the young plants are kKept for
sale at the nurseries

Sorrel Saled.

Wash and arain till &ry the leaves of
the wild sheep sorrel, or, §f obtainable,
the cultivated sorrel, Mix with ag equal
quantity of Jettuoce or any salad greens
that may be In season, and cover with
any desiced salad dressing made without
vinegar or other ncid, as the acid of thae
sarrel 18 aufMelent, If In blossom garnish
with a wreath of lcaves and the dalaty
pink blossoms.

The artichoke, an mmuture fower-head,
fa closely related to the thistle, and ([ not
only ¢ooked, but served mw, with condi-
ments, In the form of a salad.

The |

ered for jeily and jam. The jelly and jam |

It seems now to be almed at to give
as much conclee information with the ad-
dress a= poesible, and particularly I= this
=a about stationery belonging to places In
the country. The name ©f the nearest
ralirogd station and the telegraph address,
or telephone number, are customarfly
given. Io this connection the paper used
by the Duchess of Mariborough becomes
rather Intereating. Qver thr XMaribor-
ough double cres! !s 8 ducal coromet and
the wonds, “Blenbelm Palace, Wood-
stock,” while at the upper left hand corner
of the shest appears the pame of the ste-
ticn and telegraph office. Even maore
Interesting perhaps is the style adopted by
the Duchess of Newcastie whzan at Clum-
ber. Over her initlals, "K, N.." there s n
tiny coronet. and on the left-hand side In
peen a little engine engraved, with the
name of the pearast statlon, and & minis-
ture telegraph pole just over the sddress
of that office.

Many very smart poople now type thele
letters, and are amusingly heard to com-
pluin that tHey shaWl not only soon forgeg
how to wrile, but that the machine has
become o nDecemshry adjunct to lugEage.
even when leaving home for a stop of two
or three days. The Countess of Warwick
types fll her corrsspo e, excepting
anawers to formal lnvitations The deco-
ration of her paper !a "Warwlick Castle "
clearly eng=aved over an Earl's coromet.
Mrs. Frederick Vanderbilt and Mr=. John
Jacoh Astor, as many other American
wamen, are also warmly attached 1o the

Btrip off the coarse ouler lewes, cut the typewriter.
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TWO MODEL SPORTING DRESSES.
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