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FASHIONS IN FOULARD'S

O far It has tecn a record-breakin- g

season for foulards. Ten gowns of

this cool, soft silk have been sold to
ntrrrv thrA of anv other fabric. There
are foulards rendered costly and beauti-

ful by elaborations of expensive lace and
by the introduction of 'hardly less ex-

pensive hand needlework in the tuck-

ing and seam decorations; there are foul-

ards that bell for as little as 113 or $14

per complete costume, and are utilized for
rough and ready morning wear; and there
are other foulards that grace the ball-

room and the dinner table. All this shows
the wide influence and versatile possibili-

ties of' foulard as a Summer fabric, for,
in its own province, it simply .has yet no
rivals. For morning wear the polka-dotte- d

eilk, white dots preferably on a
dark or brighter blue ground, is of su-

preme importance. It is cut on a rather
severe and entirely girlish shirtwaist suit
model, or it is tucked and trained a little
and comes out of the dressmakers hands
In close resemblance to the neat morn-

ing suit showed at the right side of the
largest group illustration. A little simple
tucking and the use of a bit of solid dark
blue foulard gives this incomparable
Summer dress all the decoration and dis-

tinction it needs.
At. the other end of the picture are

seen two equally pretty, but slightly less
serviceable suits. One, the furthest to the
left, is a cool, wave green linen lawn,
tucked elaborately and treated with broad
bands of embroidery and stitched straps
of very light green taffeta. This ia a box
robe, as are nearly all the fully embroid-
ered wash gowns that we see.
This is the season when such dainty de-

vices drop temptingly in price, and though
they do not wash, they are made up at
small cost, are exceedingly elegant and
elaborate in appearance, and one doing
over per season, at the hands of the pro-

fessional cleaner, brings them out as crisp
and attractive as though quite new.

Virtues o Cotton. Vesting.
Alongside the greatly to be commended

linen lawn appears a smart, heavily ribbed
"white- - pique, trimmed with equally smart
and stury blue cotton vesting. The white
pique has its long tucks stitched down
with blue, and a flounce, collar and cuff
finish of the vesting. A word of high
commendation is due this vesting, which
is a fabric imported from Manchester, and
which up to date has been almost exclu-
sively used In the masculine Summer
wardrobe. The virtues of this well-wov-

well-color- material have made a strong
appeal to feminine taste, and some of the
best golf and .general outing suits made up
this Summer have been wrought from
the strong vesting. It comes in all man-
ner of agreeable tones and tints, and
single walking skirts, in gray blue, gray,
bottle green, brown and red are to be
bought at the department stores. Latter-
ly, we have observed a perfectly com-

mendable effort has been made to intro-
duce the wearing of blue Jeans as rough
outing skirts. Fresh blue jeans possess a
strong and not very agreeable odor; it'
shrinks as well, and to the soul that loves
a thing because of its high price, blue
Jean" can make no appeal whatever. Aside
from these defects, it is an ideal knock-
about goods. It washes away Its odor,
and assumes In time a hue of soft and ten-
der blue that is artistically charming, and
it knows no such term as wearing out.
Those examples of blue jeans skirt seen
so far are happily cut on perfectly simple
lines, and their ample patch pockets, and
big pearl belt buttons give all the air
of easy rustic simplicity that dignifies
the costume of the farmer's boy.

Commencement Confections.
Commencement festivities, founders

dajs, college promenade concerts, and
commemoration exercises at every col-

lege, both male and female, have
brought the afternoon and evening cos-
tume, suitable for sweet sixteen and
"thereabouts, Into the prom-
inence. Girls, in lawn and lace, are spout-
ing flattering platitudes over their own
alma mater, or equally well gowned", they
are visiting the shrines of learning pat-
ronized by their brothers. The dress is
always a matter, of prime Importance at
these university functions, and it is safe
to say that logarithms and the Greek
Idiom have not as yet obliterated a very
human and feminine interest in matters of
clothes and fashion. The girls that
swarm like butterflies on the college cam-
pus are up to the very latest date in the
matter of frocks and frills, and, taking
pretty advantage of their youth, they all
wear their hair low. The front hair, for
morning or evening academic frivolities,
is pompadoured elaborately, and the full
roll over the brow Is softly waved. The
length of hair is drawn over a cushion,
and, unless you are a "real old girl" of
20. you tie this hair with a broad satin

MORE GOWNS NOW OF THIS SOFT SILK THAN
OF ANY OTHER SUMMER FABRIC

PONGEE AND BATISTE.

ribbon at the nape of the neck, and
thence let It flow. Some girls, whose hair
Is a little too long and straight for thia
colonial effect, twist the length in a
loose, long eight confining it only by a
skillful knotting of the ribbon.

Cream White Pongee.
In the color of their graduation and

promenade concert gowns the girls pre-

fer white, or rich ivo'ry, cream, mastic,
champagne yellow and mushroom gray
tones, and softly clinging batistes, silk
mulls and silk nets. A great deal of cream
white pongee has been Introduced on the

In black and white.

college greens along with cream batiste
that is embroidered in tiny colored polka
dots. A pongee and a batiste that answer
theso descriptions are shown in one of
the pictures of college girls.
The deep cream batiste is picked out in
tiny blue dots, and, with tucks and me-

dallion's of lace, the gown is effectively
decorated. Tho creamy pongee boasts a
pretty arrangement of narrow frills and a
liberal application of lace.

There is another picture of younger
girls, one in an embroidered mull, the
other in a pretty white cotton point esprit

GRADUATING GOWXS.
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garnished with applications of
imitation clmfy lace. Gowns of this typo
require the addition of vory fine black hose
with lace ankles and black varnished
leather Colonial ties, in order to complete
the costume. AH the younger set of danc-
ers carry bouquets this Summer to their
dancing parties, while women of every ago
wear an amazing, amount of flowers in
their hair and on their gowna Artificial
flowers serve, of course. In place of the
real blossoms as garnitures for frocks,

CHAT ABOUT STRAWBERRIES
NOV JAR
OF TUTTI-FRUT-

the best berry God ever madeWITH on the vines and piling
up In the fruit stores, suggestions for its
service will be of interest.

Curtail your meat bill now if you must,
eschew canned fruits and Jellies, banish
elaboiate pies and' puddings, but take
your fill of theso choicest of
gifts. Not that the nutritive value of
the berry is great, for it Is toot. Within
its luscious depths lies neither musolo
nor fleshformlng element, yet it re-

freshes, it stimulates, it rogulatos.
The analysis of tho strawberry shows

it to be particularly rich in soda salts.
and in spite of the high porcentago of
water (1800 pounds to each ton of ber-
ries) it excels all other common fruits
in the amount of mineral salts.

On this account it is often recom-
mended to gouty persons. It was the
groat Linnaeus who first discovered this
pleasant remedy for sciatica, and his ex-

ample has been followed ever since. In
the South of Germany a pint of milk,
with a piece of rye bread and a quarter
of a pint of berries taken systematically
twice a day, is considered an Ideal Sum-
mer diet, and one whose beneficial ef-

fects are soon fclL

Tho simpler method of serving the
strawberry, the better it is appreciated
by the real strawborry lovers. Evon rich
yellow cream is objected to by many as
detracting from the delicate flavor of tho
fruit.

Whilo the ideal service of berries is
fresh from the vines, and with
stems on, and no washing to dissipato
the sweetness of the fruit, only a fa-

vored few are able to compass this gus-tator-

delight. The most of us are
obliged to get our "berries at second or
even third hand, and in this caso the
berries must be washed.

Put them into a colander, and let cold
water run over them gently until all grit
is removed. Drain thoroughly, and ar-
range them for breakfast on pretty in-

dividual plates with stems upppermost,
and a little mound of sugar in the center
to dip in.

If there is a strawborry leaf to put
on the bottom of tho plate,so much
prettier is the effect.

Sugar should never bo sprinkled over
berries before serving, as it draws tho
juices.

Strawberry shortcake is prepared in
two ways, but in the minds of thoso ac-

customed to it in their yputh, the gonulno
shortcake made with a rich

biscuit crust can never be excelled.
Tho cake batter made sweet and ten-

der and filled and crowned with whole
berries, lacks tho characteristic charm
of the old New England strawberry short- - J

cake, when the berries were mashed ana
sweetened, thus furnishing their own rich
sauce.

When the cakes baked in layer tins
como from the oven they are buttered
and covered with the berries, or split,
tho fruit piled on the cut sldo or each,
and one piled above tho other.

The biscuit crust calls for four cups of
sifted flour, one teaspoonful of salt, three'teaspoonf uls baking powder, one table- -
spoonful lard and butter mixed, and suffi-
cient sweet milk or water to make a
soft dough. Roll into sheets about half
an inch thick and bake in a hot oven.

Individual shortcakes may be made by
making baking powder biscuit of gener-
ous size, splitting each and preparing in
the samo way as tho large size.

If sour cream or rich sour milk is ob-

tainable, a good biscuit crust may be
made, using a level teaspoonful of soda to
a large cup of tho sour cream. If milk
is used, a little more shortening will be
needed.

"With strawberries in season, the Jar
of tutti-frut- ti may be begun.

Put one pound of the ripe, fresh ber-
ries in a stoao jar; add one pound of
sugar and a quart of the best cognac
or rum.

Set in a cool place, covored until chci
rles are ripe. Add a pound of pitted

and a pound of sugar.
Continue' adding fruit as it comes in

season, allowing always a pound of sugar

but it Is rather a modish notion for a
dancing or dining girl to wear a record-breakin- g

single blossom in her hair Instead
of assuming that now commonplace
American crown, the diamond
tiara. This sweetly pretty fancy is Illus-

trated In the sketch of a white net froclc
Vandyked in bands of imitation black
chantilly lace. In the hair of the wearer
is mounted a huge white peony, and a par-
ticularly stunning big Baltimore Belle
rose, or a prodigious scarlet geranium, or
an abnormally big begonia blossom. are
some of the hair flowers that have a
peculiarly fashionable significance.

Boas and Bass.
The fluffy net boa, with its ankle long

front streamers, must no longer fluff up
about your ears, if you would represent
the latest phase of the most artistic style.
The frills of the very properest sort of a
boa lie quite flajr out on the shoulders

pelerine, and the ends .are very stole-lik- e
and greatly ornamented. Cape ruffled is
the more technical and truly descriptive
name of these nowest shoulder pfnaments,
and some of them consist of three very
full frills spreading away from the. neck,
with a broad lace collar extending on top
of them all.

Added to the dozen and one styles of
small bag and leather portmpnnaics al-
ready In use, we have one other. This
is a side bag, attached to the dress belt
by chain and hook. It is made of richly
perfumed Russia leather of glove-ki-d soft-
ness, or of boiled Flemish leather richly
engraved. Its top and corners and mono-
gram chain and hook are of tho handsom-
est chased Russian copper gilt.

Smart Sunshades.
Leather-covere- d parasol handles are

among the gay trifles of the Summer hour,
but more popular and appreciated are the
grass-gree- n gros-gral- n silk sunshades
that have excellently carved wood

Lhandles. A buffalo's head, a long, half- -
stripped ear of corn, a calumet, or any

b strictly American motif are among the
handles most eagerly sought for. By an-
other luxurious device we now set warm-
ly colored Jewels in wooden handles.
Opals are thought to look well in a peach-woo- d

handle, turquoise appear to advan-
tage when sunk In maple, and cabochon
amethysts gala a renewed interest when
pressed into. the surface of carved olive
wood.

Now that white hose are kept in stock
in behalf of our cleanly, hygienic infants,
the mothers, who hanker not unjustifiably
after tho simple fashions of their own
childhood, have persuaded some powers
that be to bring back the pretty cotton
prints that we all fancied so 20
ago. These sprigged cottons have been
made up as plentifully as ginghams for
tha arduous Summer, throueh which th

'"most ladylike juvenile puts her clothes.
Tho method of the make-u- p ia also a res-
toration of an old style, for little misses
are wearing the sweet Kate Greenaway
fashions. The little yoked slip hanging
full from the bust and qulto sleeveless,
save for a puff above the elbow, is
refreshingly quaint, and wo. have improved
on the former Greenaway gown by mak-
ing the yoke wholly of linen lace. This
keeps the child ideally cool, while a band
of such lace at tho foot of the short skirt
contributes a nice finish, as the accom-
panying sketch shows. MARY DEAN.

IS A GOOD TIME TO BEGIN YOUR
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cots, raspberries, pineapples, plums,
peaches and ripe pears, peeled, and cut
fine, may all be added.

"When all the fruit 13 in the Jar, stir
up, cover closely, tying paper dipped in
brandy over the top, and set in the cellar.

Strawborry sauce is delicious served
with cottage' or bread pudding or plain
boiled rice.

Beat to a soft light cream one-ha-lf

cupful of butter and one cupof sugar.
Add a cupful of ripe mashed berries and
the whipped white of an egg.

In Bavaria a nourishing tea is made

for children of dried strawberry leaves.
This is served to them with hot milk and
sugar.

A freshly baked sponge cake, broken,
not cut, is a good accompaniment for
berries at tea or luncheon.

How to Punish. Bad Husbands.
Harper's Weekly.

Clubwomen who are conscientious as to
their duty to tho community ara respect-
fully asked to consider tho possibilities
embraced In a Tecent letter written by a
clergyman to a. woman's club of his city,
in which he earnestly begs them to de-

vise some effective practical means for
punishing bad husbands. But what are
bad husbands? As a basis for club dis-

cussions, the subject is endless. For in-

stance, a man has been recently divorced
by his wife because ho insisted upon her
adherence to a vegetarian diet, for which
sho had no fincy, being a carnivorous
woman. Coming before a club for inves-
tigation, the assumption would be that
tho man preferred vegetables to his wife.
Tho question would then arise as the
companionship of some people might be
quite as inspiring as that of a carrot or a
bean what sort of woman wa3 the wife,
"and was the man justified la his prefer-
ence? One can Imagine the warmth of
tho discussion which might follow, de-
veloping Inevitably into an investigation
of all the mental and emotional phases of
the situation, and ending in a filing of
tho whole matter for future research un-

der the head of "Psychic "Vegetarianism."
No; bad husbands belong to the domain
of unknowable things. They are impos-
sible of classification. It is probable that
neither women's clubs nor their own
wives can ever reform them, because their
very existence depends upon that elusive

n

to each pound of fruit Currants, apri- - J standard of judgment, the point of view. J

HOT-WEATHE- R SWEETS

ice is more delicious than the
souffle. Made with fruit juice and
wate"r, it is temptingly refreshing

on a hot day, and lacks the somewhat
over-ric- h quality of ice cretin. The more
elaborate souffle, mixed with cream, la
equally toothsome, but slightly richer
and heavier; the rule for each is the
same, whatever tho flavor chosen.
Fruits of all sorts can be used and are
all excellent; .but the pineapple has a
peculiar piquancy when made 'after the
slmpleh mannqj with water only; and
such Juicy fruits as the orange, straw-
berry, raspberry and peach are peculiarly

A Greenavray slrl.
4J.'4iJ

well adapted to the purpose. Pineapple,
being somewhat difficult to manage with
gelatine, is less easily made into the
cream souffle than aro other fruits, al-
though it is possible to achieve success
if great care is taken

Pineapple "Water SoafQe.
Peel ripe. Juicy pineapples, remove the

eyes, and cut into bits, then sprinkle
with sugar and let stand for several

A

The Delineator.
Juno is not only tho month of brides

and roses but also of cherries, and the
possibilities of a cherry breakfast and
luncheon are Inviting. A low fancy basket
or dish of ripe cherries, with cherry leaves,
and tiny green enameled wicker baskets
filled with the luscious fruit and crowned
with a spray of flowers and leaves rival
roses as a table decoration. The follow-
ing suggestions by a correspondent of

(The Delineator will add variety to the
June menu:

Sonp.
Select one quart of ripe, sour cherries;

pick over, stem and wash them; let sim-
mer slowly in a quart of water until ten-
der then rub through a Aleve and return
to the fire. Add halt a cupful of sugar
and when it begins to boll thicken with a
scant tablcspoonful of arrowroot rubbed to
a paste with a little cold water. As soon

FOULARD, X.IXEX TjXWX AND PIQUE.

as the soup looks perfectly clear remove It
from the Are, add a teaspoonful of lemon
Juice and set aside to ccol. Serve In
bouillon cups with cracked Ice- - added, just
before sending to the table. '

Salad.
Wash a pint of large cherries and removo

the stones. Be careful to bruiso the fruit
as little a3 possible. Place in each cherry
a hazelnut kernel to preserve Its form.
Chill, arrange on curly lettuce leaves and
pour over a cream mayonnaise tinted a
delicate green.

Another good recipe Is to stone half a
pound of cherries and save all the juice.
Take the whitest leaves of a nice head
of lettuce and wash them thoroughly.
SHco a" small cucumber and chop fine a
dozen blanched almonds. Mix all gently
together, arrange on lettuce leaves or In
little cucumber boats, and pour over a
dressing made of a gill of cherry juice,
two tablespoonfuls of lemon juice, a
couple of drops of almond extract and
four tablespoonfuls of sugar. Serve very
cold.

SandTrIcb.es.
Crush, stone and drain the cherries, add

one-four- th the quantity of finely chopped
blanched almonds, a little lemon juice
and enough sugar to make very sweet.
Spread between slices oibuttered bread.

Tapioca.
Cover four tablespoonfuls of granulated

tapioca wltba pint of water. If any
small black specks are found floating on
the surface, drain the water off and add
a pint of fresh water. Continue this until
the tapioca appears clean. Let it soak
over night In a cold place. In the
stone the cherries and add the Juico with
another pint of water to the tapioca if
desired. Cook in a double boiler for 15

minutes; sweeten to taste, adding enough
sugar to cover the acid of the fruit. Turn
out and set aside to cool.

SOME DELICIOUS FRUIT SOUFFLES MADE WITH
EITHER CREAM OR WATER

hours. Strain through a fruit press, ancUt
to every pint of the Juice add one of wa-
ter, six eggs well beaten and one pound
of sugar, less the quantity previously
used. Place the whole in a custard boiler
and cook until it takes the consistency of
boiled custard, stirring all the while.
When removed from, the fire, stand the
vessel in one of cold water and beat the
custard briskly until cold. Pour Into the
freezer can, freeze after the usual man-
ner, and serve with cream slightly sweet
ened and flavored with pineapple juice.
To make souffles of other flavors follow
tho same general rule, substituting the
Juice of whatever fruit may be selected
for that of the pineapple. In addition
to the more familiar flavors, currant.
cherry, plum and and what 13 known as
harlequin, or admixture of two or more
flavors will be found delicious.

Orange Cream. Souffle.
To each pint of cream allow one pint

of orange juice, one pound of sugar, the
yolks of four egga and half an ounce of
gelatine. Soak the gelatine in enough
cold water to cover it until soft. Then
place over the fire and stir until it is dis-
solved. Beat the yolks of the eggs with
half the quantity of sugar until they form
a, cream. Mix the orange Juice with the
remaining half of the sugar and stir until
it forms a clear syrup. Whip tho cream
to a stiff "froth, and put on ice until
needed. Mix the orange syrup with, the
yolks and the sugar and put Into a bowl
set on ice. Strain the dissolved gelatine
into It, and as soon as it begins to harden
add tho whipped cream, stirring' it in
lightly, but without beating. When it
begins to harden pack in molds or the
freezer can, cover with ice and salt and
let stand from two to three hours. Serve
with the following eauce:

A SonfHe Sauce.
Put the yolks of xwo eggs and one ounce

of sugar to a cream, and with, one-ha- lf

pint of sweet cream cook to a thick.
s6ft custard. Stir in one-ha-lf gill of
orange juice and half a teaspoonful of
lemon juice and stand on ice until wanted.
Each variety of soufIle,requlres a sauce
of a similar 6ort made with whatever tho
chosen flavor may be. To vary the meth-
od of serving individual cases, orange
cups and cake molds are sometimes used.
The cases are simply filled and packed,
either in a can or the ordinary freezer
can, with strips of cardboard laid be-
tween each two layers.

These are prepared by cutting the or

CHAPTER ON CHERRIES
TEN DIFFERENT "WAYS OF SERVING
MONTH sr FROM SOUP TO SALAD

morning

Half a pint of fruit is sufficient for a
small family. Serve with. cream or
whipped cream.

Cherry Roll.
Have Teady a narrow sheet of rich puff

paste, spread thickly with seeded cherries,
sweeten, roll up and place In a baking-pa- n;

dust with sugar and dot with bits
of butter. Pour a teacupful of hot water
in tho pan and bake in a hot oven until
brown. Serve hot with hard sauce or cold
with whipped cream.

A Shortcalcc.
Sift together two or three times two

cupfuls of flour, one-four- of a cupful
of sugar, four level teaspoonfuls of bak-
ing powder, one-four- th of a teaspoonful
of salt, and a pinch of nutmeg if desired.
Rub in one-thir- d of a cupful of butter;
add a well-beat- egg and two-thir- of
a cupful of milk. Mix on a floured board,
roll out and bake In a layer-cak- e tin in a
hot oven for 20 minutes. When done

mmmmammtimmmmmmmmmmmmmammmmmmmmammmmmmmmmfmamyttmimamKmmmmmimmmattimaammBmaammmmm

mw&mm

immediately

oiay

spread with soft butter, then with pitted,
drained and sweetened cherries. Cover
the top layer with cherries, sprinkle with
sugar and heap over all whipped cream.
sweetened and flavored. A rich biscuit.
dough may also be used for the shortcake
Instead of the cake dough.

Sauce.
Cover & pint of cherries with a pint of

water; add two pounded cloves; when the
cherries are soft rub through a sieve, re-

turn them to the Are, add a tablespoonful
of flour rubbed in the same quantity of
butter, and one-four- th of a teaspoonful
of salt, and cook for five minutes. Stir
In the juice of a lemon and two table-
spoonfuls of claret if desired. Serve hot.

3Iotuse.
"Mix together a pint of veny thick cream,

three tablespoonfuls of powdered sugar,
a drop of bitter almond extract, and a
cupful of cherry juice. Chill thoroughly,
then whip, setting the bowl in a pan of
ice water. Take off the froth as it rise3
and lay It on a sieve. When no more froth
will rise turn the drained whip carefully
into a mould, cover tightly and bury in
ice and salt as for freezing. Let stand two
hours.

Ice Cream. i

A delicious home-mad- o ice cream may be
made a follows: Put a pound of granu-
lated sugar and half a pint of water in a
saucepan over the fire. Stir until the su-
gar Is dissolved, then let the- syrup come
to a boil. Drop in gently a quart of white
cherries, pitted, and let simmer for 15
minutes. Strain carefully and when the
syrup Is cold add a quart of sweet cream
and freeze. When it gets rather thick re-
move the dasberybeat well with a wooden
spoon or paddle and stir in the fruit. Pack
and leCrlpen three or four hours. .

Desserts.
Cut in small pieces some luscious cher-

ries, sweeten, chill and put a spoonful in

529

anges in half and 'removing all the pulp
without injuring the peel. Around the top
of each Is pasted a band of firm wax pa-
per, which, extends slightly above the
edge and Is removed at the moment of
serving. The cake'mold Is made by bak-
ing sponge cake in a square pan, then
cutting out all the center, leaving a
crust of half an Inch in thickness. The
space is filled with the souffle, and the
whole placed in a can, then frozen. To
add still more to the variety, glace fruits
can be stirred Into the cream Just before
freezing, but care must be taken to se-
lect harmonizing flavors. "Vanilla, choc-
olate and almond also can be used, but in
such cases a pint of water must be sub-
stituted for the fruit juice, and the flavor'
used In proportion. When sweet choca-lat-e

is used, half the quantity of sugar
wil lbe required.

Italian Tattl-Eratt- l.
Tho genuine tutti-frutt- i, as made by the

Italians, calls for water ice of two flavors
and French glace fruits. To make an ex-
cellent one blanch two ounces of almonds,
mix them, with two ounces each of French
glace cherries, two of glace apricot3 and
two of glace orapge, soak the whole in a
syrup made of equal weights of sugar
and water until soft, then chop into dice
and mix with a pint of already frozen or-
ange Ice. Select a low, flat mold; over
the bottom spread one pint of pineapple
Ice, frozen, and over this again spread
the orange ice with the fruits. Lastly,
fill the mold with plneapplo ice and pxes3
the lid on tightly. Then bind with a strip
of buttered muslin over the joint. Pack
in Ice and salt and freeze until very hard,
which will requlro from two to three
hours.

Chateaubriand.
Put four ounces of sweet aImond3 and

half an- - ounce of bitter almonds, blanched,
into a mortar with two ounces each, of
sugar and cream and a few drops of or-
ange flower water, and bruise to a soft
paste. Then add one quart of cream, six
eggs well beaten and three-quarte- rs of a
pound of sugar, and cook in a double

until the custard coats the blade
of a knife. Remove from the flro and
when cold add half a pint of cream
whipped to a froth. A quarter of a pound
of powdered sugar, four ounces each of
blanched almonds, glace cherries, glace
apricots and glace oranges, which hava
been soaked in syrup and chopped into
dice, as already directed; mix well
through the ice cream, close the mold
firmly, bind and pack for several hours

THEM ON THE TABLE THIS

each Ice cup; heap on vanilla Ice cream or
whipped cream sweetened and flavored
with lemon and vanilla. Sprinkle cher-
ries on top.

Another dessert is to boll a quart of
water and two cupfuls of sugar for 10
minutes; dip out two tablespoonfuls and
set aside. Add to the remainder a table-spoonf- ul

of gelatine that has been dis-
solved In two tablespoonfuls of cold yater
for 10 minutes and strain Into the can of
a freezer. When cold add a cupful of lem-
on juice and a tablespoonful of orange-flow- er

water, cover and turn the crank
clowiy until the motion becomes difficult.
Beat the white of an egg to a stiff froth,
add the reserved syrup hot, and beat
until stiff and creamy. Pour into the
freezer and turn the crank until well
mixed. Remove the dasher, scrape the
frozen mixture from tho sides of the can
and beat with a spoon until smooth.
Hollow out the center by piling the Ice
cream against the sides of the can. Fill
tho hollow with a pint of pitted cherries
mixed with" a rounded tablespoonful or
powdered sugar and half a cupful of
blanched almonds chopped fine. Cover
with the frozen mixture; pack the freezer
and let stand for about three hours to
ripen. This may be served in slices.

FOR WITER USE.

A quart of cherries will make a pint
canned or preserved. Cherries should ba
stoned by hand to preserve their shape.

Canned Cherries.
Pick over and stono the fruit, pack the

can3 aa solidly as possible, putting in a
layer of fruit and a layer of sugar alter-
nately. Stand the cans in a boilerful oC
warm water, first placing slats or a fold-
ed cloth in the bottom. The water should
about half cover them; lay on the Hda
without screwing; cover the boiler and
cook the fruit for 20 minutes after the
water begins to boll. Lift out tho cans,
filling one to the brim with the other, and
seal tight.

Cherries simply heated thoroughly, then
put into cans, with a tablespoonful of
sugar on the top of each canful and tho
whole sealed tightly, are delicious and
keep nicely. When the cans are opened

) heat and sweeten to taste.
Pickles.

Fill a stone Jar with cherries, not seeded,
and cover with hot vinegar to which has
been added a pound of sugar to each pint,
with cinnamon and cloves to taste. Allow
about one-four- th of on ounce each of tha
spico to a pint of vinegar. L.et stand two
days, then pour off tho vinegar, heat and
pour over the fruit again. Seal at once.

Preserves.
To six pints of pitted cherries allow foutf

pints of granulated sugar. Put the sugar
in a preserving kettle with just enough
water to dissolve it, then add tho fruit
and cook slowly until the syrup is rich-Se- al

while tha syrup Is hat.
'Jelly.

Stem and stone large, juicy cherries and
proceed as with any Jelly. When theyi
have boiled enough to extract the juice,
strain through a jelly bag. Measure tho
juice back into the kettle and to each pint
allow a pint of sugar dried in the oven.
IJet heat slowly, skim well, pour into
glasses and seal in the usual manner.

"Women "Who Raise Hens.
Women and hens have some traits in

common, and from a closo observation of
the feathered fowl an aphoristic lore has
sprung up which the unkind man uses
with an open hand when talking to his
women folks.

How often a short-temper- spouse tells
his wife that she looks like a wet hen;
that she cackles like a hen; that sha
jumps about like a hen without her brood.

These are but a few of tho charges
flung at the head of the long-sufferi-

wife. Whistling girls and crowing hen3
have been classed together, and where ia
the irreverent man who does not call a
gathering of women a "hen party?"

Perhaps because they have some
strange, sympathetic bond, or maybo for
some occult reason too deep for man to
fathom, women are and always have been
extremely successful in the poultry busi-
ness.

In many households in the suburbs of
most large American cities the woman of
the house supplies ther own table with tha
fruits of her poultry yard. In not a few
cases a good profit is mado by selling
the surplus product to neighbors.

It Is one of the healthiest fads or occu-
pations that a woman can take up. Tha
work entailed is very light; it i3 clean
and it is full of a delightful variety that
should charm the true feminine heart

Moreover, It is a very Inexpensive fad
to start. A few dollars spent on erecting
a coop and a wire fence in which to keep
the fowls is all the equipment needed.
Then with a few hens and a rooster and
a setting of egga the poultry jard is ready
to start work.


