o'y —

.5*--

THE IDEAL EVENING GOWN

IT IS OF PORCELAIN, PEARL, IVORY, ASH,
SHELL OR FLESH WHITE

LACK evenlng gowns show no fall-
B tng off in . populanity. though the
smartest Summer dancing and 4in.
per tolleis are all of purest white. El-
derly ladles, snd buds Just timidly peep-
ing from the schoolroom, and belies, of
Eorgrons propensitics in cloths, induige
aliks thelr weakness for tha snowdrift-
like costumes. It I» safe to say that If
a woman's halr hay turned white prema-
turely or io proj sccordance with her
age there Is no more artfully artistic way
of adeguately Jdispiaying her blanched
iresses and of bringing out the delicate
tints of rose In her cheeks than by dreas.
ing her, from train to shoulders, In un-
broken and unrelieved white of & proper
polor. We use the troe color advisedly,
for, iIn the shops and fitting rooms, we
hear gllb talk of Jlemon white, ash white,
shell white porceiain white, Sesh white,
rose white almond white, and then the
mare famillar descriptions of ivory, pear]
and oyster white, Every name bere given
signifies o quality of whitenesa that may
be more or less Decoming to the com-
* plexion, hair and eves of different womon.
A Qistinct and deliclous charncter is given
pearly all the white comtumes by the use
of loces that muge In the guality of
thelr coloring, from the palest lamon to
Eray, entique, tea color and soft cafe
su latt.
For Old and Young.

Every species of white goods, from the
finemt etamine to the gheerest Bwiss, forms
the fabric of these delicate compasitions.
The tall and siately figurea deplay the
transparent woois, wool vollings and satin
taffeta to the greatest advantage; the
youngest ecioment have Jald almost ex-
clustve clalm to Swiss and sllky mull,
ellk batiste and the tariatany that are a
revival of other deys An evening gown
made wholly of white lace atili remains
the standard of supremert eiegance, and
some of the robes, of |mitation Valen-
ciennes and Brussels, are charming and
decommilve beyond hellef. An evening
dress worked out to completion witbout
the use of Ince is not to be Imagined and
encouniged in this day of fine neediework,
and it remalned for Paris to send us robes
of delicate Louls Selge point applique en.

s

about

wix of
The gausy, tawny |
hour.

comes the pala ecru, cafe & la oreme and |
Celicats bisgue mull, batiate, chiffon and |
Liberty silk gown. This s always tucked |
and often from the shoulder to the tip of |
the extensive train,
goods is cast upon a sifk petticont of calor,

a wreath of lace; tucks ran in a

piadd or diamond figure all aver a =kirt,
ar those that alternate one wide tuck with

the narrowest possihls pinchings.

nre among tho newest lnveations ol the

The ecru and bhiscult-rolored gowns are

a5 an accompaniment to the evening toll-
elte, 13 the minute lace and tinted batiste
handiterchlef that I cut, trimmed and
colorvd to represent a flower. There ate
pan¥y, rose, violet and petunia handker-
chiofe, that are sheped lke any ons of
these flowern prossed or painted on the
flat, and though thay cannot endure hard
usage they are pretty and serviceable
encugh for the ballroom.

women, who are braye or beanti.
ful, boldly dress their halr jow of an even-
ing and enjoy the comfortable conscious-
rees that i Is better to be fashlonabic
than good jooking. Other women, and
theso last mare greatly in the majority,
dresa thelr hatr high after § p'clock In the
evening, and pompadour and ondole the
front chewelure as vigoroualy ns ever,
Very smart young ladies bind thelr locks
with lengths of narrow, but exquisitely
painted white satin ribbon, the bow of
which stands up with coquettishly polnied
enda after having been pulled througsh a
gold wire buckle studded with brilllants
All the women, however, have united in
the use of demiamber tucking, and pom-
palour combte. These have short, widely
st leeth, and bowed tops, that are very
beary, quite smooth and very highly pol-
tshed. Among the jewel-topped evening
| comba (» the coronation idea, wrought in
| pearis and eolored geme, and arranged to
| pearly Imitats the strawberry leafl coronet
| of & Duchers or the splendid crown that
! Queen Alexandrs will wear In Westmin-
\ ser Abbey.

A Florentine Arrnngement.

Heppliy girls of ages from { to 14 give
no thought at all to the arrangement of
thelr hair. Tots In knee-long akirts have
thelr locks cropped In Florentine fashion
tor Bummer, and thelr prettiest hot-weath-
er gowns are of hrown, white, pink or [I-
lae lnen, cut opén in the neck, short
in the meeves and as brief In the skirt
as the kilf of a Highlandman. It is the
custom to box pleat the fullness of the
| wea smocks, for kiltrd simplicity ls well
| estiemed this Bummers by the juveniles,

and the ucks and Insets of lace give all

riched with entre deux, bold flouncen, | the variety and decoration desired The
berthas, fromis, panels and pieeves of l.ucﬂ{:n know no law, and she, whose
1rish iy gown's surface is pluched in the mest |
croc varlous sod [mpossible crinkies, bhas

A White Quartet. renched the topmost noteh of smartness.

A group of four agreeable white tollets, | Tiny tucks ray out from inset lace me- |

coutrived most gracefully and lnexpensive-
ly with lace, give timely llustrution to
the present argument. The frock in the
chair showe how a fine, tranaparent al- |
mond white canvas dropped upon a white
lining, s garianded and medallioned with
croam whike Auwstrian crochet luce. A
few strape of shining, fat, white silk
braid are stitched on the sieeves and
breast of the bodice. and. to the rear of

this most graceful frock siands s preity
Geoallete thing of corisp white Swias,
adorned with insertions made of broad
Honlton beading. A tiny vert of mock
Homiton 6 set in the front below two
tiny ooral pink #ibhbhon rosettes, and here
wi have & positively jdeal gown for the
gir] who yearn® to present a ploturesgue
and fushionable appearance for the mod-
et outlay of mbout §ia

Two tucksd mfulls, with coarse Mnarie
Antoinette Valenclennes insertions of a
STong tea tone ars the materinls of the
two other frocke that are topped by
brosd, fat yokes of heavy white Escurial
lece. With all these gowns the skirts fit
the hips with glove-tike neatness and |

flare to hitherto unusua] width at um|

fioor. The excesslve skirt length of the
overage evening drese shows a tendency
to increase rather than Aiminksh, and the
flare below the knee is in pympathy with
the extraormdinary skiri messorement.
Straight Lines and Bodices,

Not all the danciug and dinner tolletles |

spread s voluminpusly as these, from |

Our wamen of;

the region of the knee.

fashlonable serpentine figure have thelr

subtle stralght Mnes to dlsplay, and they
do this w perfection with the starchiless |
nets  and llce-l

mulls, coarse silk-kotted
encrusted crepe de chines, that are every- |
where €irong in fevor, Each one of the |
Eowns made of suoh materials e long |
upon the floor, but from hip~to heel the |
fabric must drop quite straight, and to
accomplish this perpendicularity of itne !
the wily dressmaker lines the clinging |
materials on the limprst forence silk, or
makes a foundation pettlooat of nothing
more gtable than four thicknesses of chif-
fonm.

Meanwhile of an evening our walsts
grow jonger and longer. This {8 due to
the astonisbing evening corsets. They are
made, those of the very last French pat-
tetn, i two ploces.  The corset proper is
bardly more than a perfectly ltru.sht-J
fronted, heswily boned, extra long-hipped
sirdie. Powerful elastic hose FUpPpOrlers
are applied In onder to drag this girdle
down over the abdomen as far as It ean
B0, and the unconfined bust Is held firm
by a slightly boned, but close-buttoning
corset cover thatl does not extend so far
os the walst lne Provided with these
uids to beauty, the average swell, young
Americun woman presents an appearance
of simost ethereal aslenderness when ar-
tayed in bher white evening gown,

Tucked Tolllettes,

The history of tucks has yet to be writ-
tem, and the story of their vogue and
variations le sure 10 fill a fat volume.
Next In order of popularity after white

| can is full clarify and pot on the

dallione, or describe ever-widening elrcles

very happily sct off. In many Instances,
with treatments of black baby veilvet rih-
bon, A pretly exemplification s glven
in A sketch of a sun-burnt sllk gause
dropped over an underslip of purs coral
Tone. Below the lnce-edged VYandyke
flounce, that hangs at the knees. extenis

, How well this slimple and anclent {ashion

may be adapled to rather clegant uses
is shown in the pretly blue sprigged pon-
gee gown worn by a mias of 14 With kiits,
a littie Russlan jace, and some tucks ‘
most modest and serviceable little frock
has Leen Inexpencively evolved,

MARY DEAN.
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NEW WAYS OF PREPARING FRUIT
~ SEASONABLE RECIPES FOR THE WIDEAWAKE
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OW that fruit is cheap and abund-

ant the home catérer should see

10 M that It is frequently served In
the form of a mousss, as in this way the
color and flavor are caught in the most
delictowy manner. Granuisted gelatine is
the same prico as the ordinary variety,
but as it needs no soaking Ia more con-
venjent. I7 this {s not at hand, five min-
utes or less U covered with warm water
will make tha Iatter umble. For straw-
berry mousse hull & box of rips fruit,
sprinkle a cup of =ugsr over them om a
flat dish; aliow to stand for half an hour;
mash and rub through the frult aleve; now
stir In quarter of a box of gelatine or a
large tablespoonful of the granulated dis-
solved In hot water, it first belng coversd
with cold or tepld water; put the bow]
In a pan of cracked ice and stir until the
contents begin to thickep, which will not
take Jong. Whip half a pint of eream,
stir this In,  then put ' mold, peck on
joe npd mait ood Jet stand for several
Ml.lfl.‘lf a pinch of salt ls mdded, the
cream put Tn a wmall deep bowl and a
double wheeled beater used, sne minute
should suffios to make It stif enough to
cul. The writer has never known this
rule to fall; even with the often thin-look-
ing cream delitvered In New Yprk, this
means beating all the half pint at once.
More should be divided, the thickening
must nol be looked for In the beginning,
and if the “cusinfere’” in not deft and vig-
orous with the beater she ay allow an-
other mimute. Avold touching the bottom
of the bowl

Dainty Baskets of Frait.

If a Nght erlsp shortenke brings out
the flavor of a ripe strawberry or rasp-
berry, otill more so does a delleate
browned batter “puff,” which may be
cooked in basket shape and while warm
plied high with ripe berties. From
Sweden comes the recipe for a batter,
pecullarly sulted for this purpose, which is
made thus: Mix tegether three-fourths
of a cup of Nour, hall! a teaspoonful of
ealt and one teaspoonful of sugar; stir
gradually to a batter with half a cup of
milk, ndd a tablespoonful of olive ofl and
the yoik of one egg: at the last stir in
the stiffened white. It will well repay the
slight exprnse of an iron- of the exact
size for these carcs, as It will be useful
throughout the frult season. It Alffers
from the small molds, before mentioned,
ag one iron answers for all. The cost of
ihese frult caszes Is aleo #ight, as they
must ilterally be “trifles light as air,” but
to insure this result the flour abhould be
measured lightly. Heat the long-bandled
timbale fron in bolling fat that more than
covers it, put pome batter In a big cup,
pop the hot tron in, taking care that only
threalquarters ly Immersed; the mixturs
will rime when heated to the top of the

eooked In o minuts and
easlly. This i=s really fascin-
dexterity in “thnbaiing™
soon be acquired If one or two
are retnembered, namely: If
more than three parts cov-
batter will rise above It and
cut with a sharp knife; if the
not properly beated the batter
¢ling, but it may be tested by
immersing In the batter: If this drops
it It refuses

Coffee Flummery.

If the following deliclous concoction !s
perved fce oold it will be found to rival
the very best frozen dessert. Fortunnte-
1y It Ia pot at all dificult to prepare, and
it i» sure to prove a standing favorite. To
make: Mix In the double buller a cup and |
& halt of strong coffee, half a cup of |

two-thinds of & cup of sugnr, gquar-
ter of a teaspoonful of salt and a table- |
spoonful of granuiated gelatin, reserve
half the sagnr and whila the other in-
gredients are heating beat this with the
yolks of three exzs Into which stir the
bolling mixture, return to tho boller and
stir untll jt begins to thicken. Remove
from the fire. Stir In the stiffened whites
and half a teaspoonful of wvanllla. Turn
Into & mold first dipped In lce watler; put
aside and gerve when ice cold with eream.
Granulated geiatin may be bought at any
grocer’s, and is excellent when quick re-
sults are required.

Fruit Fritters.

Excapl where there are children to ¢ater
to, milk puddings are rarely seen at the
home table of today, and vet when frult
is served at the other two meals a Jiitic
varfety is certainly needed at dinner, espe-
clally when It i8 destred to make this
meal finished and attractive. Drain
ecanned pesches or pears and dip In a
batter made as follows: SIft togelher a
rup snd one-third of flour, two teaspoon.
fuls of baking powdsr and a quariey of a
temspoonful of salt, mix gradually to a
batter with two-thinds of a cup of milk; |
stir in the beaten yolks of twn eggs and |
at the last the stiffened whites. Cook In |
deep bofllng fat, draln the fruit on soft |
paper and serve with or without sauce,
or whipped cream. Apples peeled and
cut in round sllces are excellent cookod
in this why, and are relished by those who
do not care for ofdinary dessert

A Matohleas Dessert.

With strawberries at thelr lowest prices
the home cateror should send to table
one of the prettiest dishes ever known
and ome that with little trouble to the
maker brings out In all ita perfection the
lusclous flavor of the strawberry. Hull
and mash a quart of ripe strawberries
and sweeten to tame; break over them

the whites of three exgs without beating
and freeze. Raspberrics may be used in

the same way. A hounckeeper who haas
been using the above gimple rule for yoars
dedlares that ootlhing finer ever comes to
Eer table than the berries prepared in
thia way; the color and flaver s per-
fect, and yet the trouble cod expense very
=mall,

A Subatitate for Pasiry.

French toast makes an appetising
and digestidble substitute for pastry, aond if
the pan !s very hot befare cooking be-
gins Httle fat need be used. The use of
tggs must be generous, but the amount is
léms than called for In custard and §a
much cheaper than the shortening used In
pastry. Either cooksd or fresh fruit moay
ba ueea; if the latter it should be masbed
and swaetened., Cut thiek clices of a lgnht
stale Joof, trim off the crusts and make
Inte =sultable shape. Bent threa eSBs
slightly, without separating: stir in half
R temspoonful of sali, two small table-
spopnsful of sugar and a1 cop of milk,
Soak the bread In this until wet through,
but not too aoft; grease the hot griddle
with butter or beef suet: brown the bread
on both sides and use whilp wurm, Sugar
may be omitted If preferred, abso the fry-
ing may be done in deep bolling fat, when
the sides will be browned also,

Full Pudding,

Twelve rounded tablespoonsful of flour,
measured after pfting. Mix to a smooth
batter with a quart of miik add smnaill
teaspoonful of salt and yolks of (our
egEen. At the lnst stir in well stift-
ened whites of the exge and hall a tea-
spoonful of baking powider dissolved In &
Httls water. Bake In buttered guart dish,
It will rise to doybie its originai bhulk and
the center should be light und tender, The
oven shouid be modernte, the time of
baking about @ minutes: the time ls fm-
portant, as the mther siow baking glves
the dealred result. If preferied the bat-
ter may be baked In cups.

Pineapple Mousse,
The frult should be cooked
and a cup of the syrup
julce of a large Jemon

for
14

this
the
and proceed as

above,

A delicious way to preserve ploeapple
Is to choope ripe frull, peel, remove eyes,
grasp by the stem and shred with a sli-

ver fork, allow half the welight In sug
Cook until tender and screw down in
zmall jars while hot. Strain out the solld
part for mousse. This moy then be used
llie= marmalsde,

Sance Partnlt.

A deliclous and ornemental esauce i3
made with fresh strawbersies and in espe-
clally good with the lght and tender bat-
ter pudding given below: Beat half &
pint of cream with double-wheeled heater
unthl s4M; ndd quarter cup of sugar, hrif
cup of mashed berries and the well stif-
fened wihite of one ezE

SHALL WE HAVE MEATLESS MEALS?

MRS. ELLEN R. MILLER TELLS HOW TO CIR-
CUMVENT THE MEAT TRUST

It bas somaq to this: We must eat less
mest, and some of us must struggle along
under Mfe's burdens with no meat at all
This & by no means voluntary om our
part. Most of us are opposed on principle
to pure vegrilarianism, but the beef trusg
is forcing us to It. There was once 4 time
when Dbeef, pork and wmutlon were the
cheapest form of meal; now we must
substitute for these luxuries something
more economical; we must consider the
question of a new dlet, which will answar
all needs and minister to our comfort
with equal, If not more satisfactory me-
sults than immoderate lndulgence in anl-
mal fleah. One oathority ddvises us to
substitote chicken and game in place of
the old stand-bys. But with one and a
half pound chickens selling for & cents
aplece, as they are In one city aof which
we happen to know, this substitution does
not fit into the aching woid In our menus
as neatly as we had hoped for.

Another suthority, thie time the for-
elgn chef of o leading hote! Iln the West,
has tried to help us out of the dllemma
by advieing uws to Introduce flowers into
our depleted bills of fare, Ha assures us
that flowers are digestible and appetizing.»
He says: ““The Japanese learned long ago
that chrysanthemums could be made very
palatable If the flowers are boiled in
cloves and mixed with truffies. European
chefs now serve chrysanthemums raw
with mayonnalse dressing. Deliclous sal-
ads can be made with violets and fresh
rose peials. They can be served as &

UND coffes tins l'm‘lh good mmr[
tacles for soap grease. When the

tight tin cover; then the grease san be put
in the cellar ustll five or six pounds
ara ready to make into sonp. Wash the
paper labels from the tina, dry and with
a child's paint brush and a tube of black
paint mark the cans for soda, taploca,
ralsins, currants and many groceries that
sre often put upon the shelves in paper
bags If one has not glass Jars to spare.
These tin cana are dust-proof, and the
contents can be told at a glunce, while
the row of shining cans with lettered
rides i orderly. Beking powder cans
make excellent molds for brown bread
and puddings, 1f the covers of thess cans
are perforated they make good flour or
meal dredgers. Drive a small wire nall
through the cover from the upper side

in regular rows. Small bakingpowder
cans, the hallf-pound siwe, are just right
to mark for spices,

To Clean Feathers,

Ringe white feathers In two changes of
gasoline or benzine and dry in a good
drafe of air. Bleach them with the fumes
of burning suipbur in & moist atmos-
phere, A tight box barrel will answer
for a bleaching chamber, and the molsture
may be generated by means of 4 smal] pan
of wnter placed over a lamp Feathers
should not eome in éontact with metal
while In the bleaching chamber. Cuolored
feathers ahould be washed Ip strong, luke-
warm suds muade from oastile soap and
nllowed to remain in the bath for one
hour, with frequent handiing. When
clean rinse them In cold water, to which
ame two tablespoonfuls of atarch to the
Gguart of water has been added. They
may then be squeesed lightly and allowed
fo dry In the alr, with frequent sheking
oul. Proper drying is the most impor-
tant part of venovating femthers, for if
not well waiched the feathers will be-
come matted. Conssgquently It ls noces-
sary that while drying they sbhould be
subjected to A sirong current of air.

Polishing Tables, Ete.

A woolen cloth, plenty of rubbing, and
one tablespoonful of vinegar mixed wilh
three of pure linseed ofl will make & ma-
hogany dinner table ahine ke a mirror,
Plano keys when in need of cleaning
ahould be wiped off with sleghol. Faor
spenging out bureay drawers and drawers
of sdeboards use tepldl water contalning
A one per cont solution of carholic acld,
or, If that Is not llkad, use & small Quan-
Uty of thymaline in the tepid water, In.
atetd of paper some housskeepers line
such drawers with white oficloth. If the
contents of the drawers are delloate walsty
or other artices lkeiy to be injured by
dust, it is n good plan Lo lay in the bo:-
tom of the dmwers a plece of cheese cloth
ns wide as the drawer. but twioe as long,
so that It can ba folded over the tap of

| things thereln.

Gloves for IHonsewerk.

Severn] pairs of gloves will be found a
great convenlence In working about the
house. They should be loose spough 1o
allow A fres play of the hands. Jf rubber
gloves sre umd, in dishwashing, they
should be warshed well on the hande, and
every trace of gErease remowed: other-
wise, they will be found an cxpeunsive
juxury.

Regarding Toast.

One of the most wholesome and nutri-
tious hreakfast dishes Is tonst—not the eo-
callod butiered tomst, but plsin, toast
molstened with warm milk. The process
of teasting, !f properly done. cohverts a

& form thst all starchy substances take

relieves the stomach of A part of its work.
If the preparation of toast In the morning
be regarded as 100 troublesome to be prac-
tieal, 1t may be made by laking advan-
tage of the streng fire In the range for
the midday cooking or baking. Of course,
in an hour or two such toast has absorbed
moisture and apparently becomes siale
and toughened. If, however, It is put in
the oven for 10 minutes in th® morning Its
crigpness s restored as perfectly as If
newly made. Tpast shoold be thoroughly
and evenly browned on both sides.
Food Values,

Garlle, leeks and ollves stimulate the
cireulation of the blood. Beets and tur-
nips keep the bivod pure and (mprove
the appetite. Too much meat and too
fow vegetables make up the average dlet.
Health depends on continuous wvariety.
Baked potatoes are digested more easily
than bolled potatoes and should be pre-
ferred by dyspeptice. In cases of anaemia
cabbage and splnach are beneficlal. Spin-
ach |s almost as valuable as jithia water
n Ity effect on the kidoeya., Tomatoes.
like endives and water cresses, stimulate
the healthy action of the liver., A dlet
cornposed malnly of celery Is said by some
physicians to be a cure for both rhen-
mailam and neuraigias. Free use of this
vegetable is always recommended to rheu-
matic patientis

Table Linem.

To keep table cloths in good condltion,
pour bolilng water upon stalns from fruit
or ooffes as soon &x the table s clearved;
do mot walt untll the weekly wash day.
Some housekecpers drop A pinch of salt
on & giain as voon aw It is made, and this
tonda to ita eradication. A suggestion for
preserving thé length of the days of table
itnen Is to avold folding the table cloth in
the mme creases every time It iz loun-
dered.

To Set a Loosened Kalfe Handle,

Take out Lthe knlfe, ill the cavity two-
thirds full of rosin mixed with brick-
dust,” hent the shank of the knife very
hot and press it In gquickly and sclidly.
When coid, the blade will be fivmly fixed
in its old place.

Loops for Garments,

Loops for hanging up garments are al-
ways breaking, particularly with chil-
dren's cloaks and conts. To make a ser-
riceable Joop eut a strip of kid from an
old giove. roll in 1t a pioce of coarss
siring, and sew the.edges of kid nestly
together,

To Cleanse Matting,

Wash matting with water in which bran
hanr been bodled or In rock salt water. Dry
well with a cloth. -

To Remove Ink Stalns,

Apply a strong solution of oxalle actd,
followed by chloride of ime
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dressl with powdered sugar and vanlila
custard Of course, Americans have not
yet acquired an appetite for such dishes,
but the beef trust will help them to jearn
that flowers are palatable.’”

This sounds delightful, but there I8
cause to fear that the average family will
find It no easier to obizin chrysanthe-
mums and Bride roses st 51 50 per doaen
than porterhouse steaks. So the chel's
suggestions will prove of Httle valug to
the rank and flls of humanily.

Meanwhile vegetarianiam s becoming a
neceasity, f not a Joy; and menatless
meals the atyle, the fad, the necesaity.
This means a mighty revelution in ecull-
pary affairs, and tho cook who sees Te-
moved the backbone, as It were, of her
three dafly meals, s inclined to view her
case as hopelesa. -t

But meatiess meels are not the fimsy,
unsubstantial things they are supposed
to be, The proteld needs of the system
ecan be supplied by vegetables; to be surs,
vegetable proteld excites the vital pro-
cesacs mors slowly and to a less degres
than animal proteids. In other worda it
is not so stimulating; but the popularity
of “nervous prostration’ would indicats
that there is toa much stimulus some-
where, doublless In our food, our climate
and the exaotions of modern lUfe. Then,
too, thers s a siriking deficlency of water
and waste material in our dlet, both of
which would be supplied by a freer use of
vegeinbles.

in short, the arrival of meatless meals
appears most opportune, 1f the oplalons
of market men ars to be helleved.

“The Americana are too [astidious™
says one butcher, “they must learn to
une everything, and to eat things that
other people find good enough, without
depending altogether on H-cent brefataalk
With every laboring man demanding enly
the best porterhouss, the prices going up,
the shops unable to sell the bolling pleces
and the cheaper gradea of steaks and
cuts, because the peopie will have only
the best, Is it any wunder prices are

away up? We've got to charge for what
we do =ell, to make up for what we
don't."

Another rift In the clouded sky of our
domestic peace g the fact that profes-
sional cooks view with much favor the
prospect of a restricted use of meats,
sinco excesslve meat-eating precindes the
posaibility of a development of eplcurean
tastes. ‘

No . one ever accused the beef-eating
Engllshman of being an epleure, while
*the meat-shunning Frenchman leads the
world in his epleurism, und !n the novel-
ty and excellence af Gls edidle inven-
tiona and copeoctions.'™

The cheapness and readinesa with
which fresh meat has hitherto been ob-
tained In our country has left jittie in-
centive to the development of ingenultly
sod lnventiveness, characteristics which

are especizlly lacking in our cooking of |
vegetabics,
in,

therefore, reason to belfeve

| that vegetarianism may yet prove a boon

to humanity. by indicating that huppy |
medium which les between excessive |
meat-eating at one extreme, and exclunive |
vegetable food at the other,

1f the monopoly which now prevalls In
our meat pupply shall be the cause {‘!1
leading us Into this happy medlum, and |
of strengthening the weak placets in our |
American cotkery, we shall say with one
aeclalm, “Lang live the beef trust!™

The following menus, in which meat l»
eonsplenous by Its absence, are samples |
of meals which frugal housckespers lre;
preparing in these days of beef mondpoly: |

BEREAKFAST, NO, L |
Frualt

Bpanish Dmelet with Fried Potatoes.

Whole Wheat Muffins
BREAKFAST NO. 2
Bub-Acld Frult
Cream.

Parsley Butfer,
Corn Bread.

Coflee. r

Cereal.
Brolled Salt Mackerel.
Baolled Potatoes.
Coffes.
BREAKFAST NO. 1
Bolled Rice, Sliced Oranges. |
Panned Flah, Creamed Potatoes.
Toasted Whole Wheat Bread,
Cereal Coffes.
BREAKFAST NO. 4
Wheat Coreal cooked wilh Dates—Cream.
Roe. Cream Sauce,
Lyonnaise Potatoes.
Caffea.
LUNCH NO. L
Baked Bean Croquettes, Tomato Suuce,
German Coffee Cake. Cereal Coffee.
LUNCH NO. L
Scalloped Clams. Lettuce and Egg Salad,
Orange Fritters and Lemon Bauce.
Chocolate.
LUNCH NO. 3
Steamed Salmon loaf. Sliced Cucumbers,
Creamed Potatoes,
Cormn Muffins, Tea.
LUNCH NO. 4
Egz Croguettes, Young Pean.
Cup Custards. Doughnuts.
Cocoa.
DINNER NO. L
Cream of Freah Pea Boup,
Steamed Halibut with Oysters In Cream
Bauce.

. Mashed Potatoes,
Watercrees and Radish Salad.
Hulled Strawberrles served In a Molded
Blanc Mange.

er. Cream,
DINKER NO. L
Boston Baked Bean=
Baking Powder Blscuit. Lettuce Salad,
DINNER NO. L
Onlon Soup,
Fresh Balmom, siiced, breaded and fried,
Tumato Sauce.

Riced Potatoea Creamsd Amparagus |
Rhubarb Jelly. Sweet Wafers,
DINNER NO. 4
Cream of Aaparagus Soup.

Breaded SBhrimp Cutlets
Lettuce and Young Onlons
Bolled Potatoes with Bultter and
Minced Parsley.
Strawberry Shorteake, Whipped Cream.

Recipes.

BPANISH OMELET.

Bix egxs, cne medlum-atzed tomato, one
small onlon, one dash of black pepper,
three tablespoons milk, five mushrooms |
(may be omitted), thres or four ounces of |
bacon, ene-quarter tablespoon salt. Cut |
the bacon isto very thin silcen, then into |
very small pleces, and fry untll brown; |
then add lo It the tomato, onion and
mushrooms, chopped fine; stir and couk |
slowly for about 15 minutes or Uil the|
‘onlon ls soft. Break the egge Iz a bowi, |
beat with a fork till they can be taken
up on & spoon; add salt and pepper. Now
put n plece of butter the size of a walnut l

New

in 4 smooth frylog pan; when melted turn
the pan around so as 1o greass the bot-
tom and sldes. Bhake over a quick fire |
till the ¢gg= sre set; pour the mixture
from the other pan over the gmelat fold
and turn out on a hot piatter. Garnish
with parsiey and serve at once.
SHAD ROE.

Wash the roe, put Into bolling anlteg
water and simmer for 15 minutes; deain,
season with salt, a Mitle pepper, drodge
with four and fry as any fah

BAKED BEAN CROQUETTES.
Preas daked beans through a steve, If
properly seasoned when baked they will

need no seaspnlng now. They should be
Jjudiclously scasoned with salt, pepper, s

| of sweel wufers,
. or whipped eream.

| the mutton

|
| for a wristbag of gruy suede,

little mus=tard and molosses; also enough
vinegar to give piquancy. Huave Lhe mix-
ture stiff enough to form easily into smull
cylinder-shaped croqueties. Roll in fins
bread crumbs, dip in esx, then again la
crumba  Fry In deep, lot fat.
STEAMED BALMON LOAF,

Flake with a silver fork one pound
eopked or one can af salmon; adt ono
eupful stale bread crumbs, (wo heaten

egEs and one-half cup of milk. Season to
taste with salt and pepper, parsiey and
lemon juice. Put Into n buttered moulkd
and steam for 3 minutes. Turp from
the mould and serve hot with white or
Holiandalse sauce.
RHUBARB JELLY.

Slice the rhubarh without peeling, put in
4 granfle or earthenware baking dhih,
cover the bottom three-quarter inch with

=

| water and bake in the oven till tendsr.

Thiz makess a much
stirring. When tender sea=on to tasio
with sugar and =n HHttle lemon Julce 1f
liked. While hot dissolve in it one table.
spoon of scaked granulated gelatin,
Mold, turn out and garnish with stripa
Serve with custard sauce

richer sauce than

BHRIMP CHOPS.

Two coups shrimp meat, ree table-
spoors flour, one tablespdon butter, ane
cup crenm or nik, ona tablespoon
minced parsiey, one-quarfer nutmeg,
grated, yolks of two eggs. Balt and cay-
enne to taste. Add the seasmning to tha
shrimps. Rub the four asd buiter to &
smooth paste, graduaily add to the scald-
ed c¢ream or mil. When thick and
smooth add the beaten yolka and cnolk
two minutes, Take from tha fire and
add the finely chopped shrimps. Mix well,
turn out oo a dish to cool. When cold,
form into chope, rost with saxg and bread
crumbs, put in & frying basket and fry in
hot vegetable oll or cisrided drippinga,
It will take about two minutes,
arrange on a hot platler, put a
tall in the end of cach chop to rej
bome. Garnish with parsiey
and serve with cream or tartar ssooe.

ELLEN RAWSON MILLER.
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Fashion Neotes.

Neptune's trident In et is a Uny npv-
olty used oy an ornament for the halr.

Dark blue and vivid green is a color com-
mination introduced by Parigian mil-
liner.

s

A new {dea [s that the Summer girl's
kat, parasol and petricost must match ae
nearly as possibie.

Three-strapped tan siippers ere smart
additions to an evening gown of & castor
shade, also tan shoes, Jaced with ribbom.

Belts of pongeo with emdroldered enida
are among the noveliles, They ars point-
od back sand front and stitched with ped,
blue or other destred colors,

The latest use for & miniature watch s
to have It ==t in a tiny goid baske: of the
empire shape, and uosed a& an ormament

A dainty pair of binck slippers have flve
straps over the Instep, studded with steel
oraaments, There are twa clastic gus-
sets on each side of the st

Wld strawberrfes—=eplicas In &ize and
color of the natural fruli—{orm the trim-
ming on Summer hats. Foliage s min-
gled with the berrics in artistic combipa-
Uon.

The lghter tones of sucdes are belng
much used for the more severs styles of

allppers, Bllver graves, fav delicate
tams and a putty tint are inocluded In
the llat.

Belt buckles of copper, elther with or
without combinations of sliver, are worn,
They do not look well on black or upon &
ecolor which presents top sirong a coll-
trastl.

The *‘carriago bag™ i= tha Iatest. It Is
a long. Mat leather baz, resembling &
pockelbooik. Within are a memorandum
book and pencll, a comperiment for cards,
apnther for & purse, and a small velvet
pincunhlion,

Coronation jewciry is nearly ail of goid
and among the varlous devices is o minla-
tars mice or 4 crown, to be used am a
stickpin or brooch. A tiny goid album,
holding portralts of tha roval family, is
Included among the recent chatelaine nov-
eithes,



