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COQUETTISH NEGLIGEE FOR SUMMER

ADVICE TO WOMEN WHO HAVE DOLLARS

BURNING HOLES IN THEIR POCKETS

S——

EW YORK. June, 188 —This Ia the
H season  when feminine thoughts
turn yearningly to the coolest fab-
rfex and most hrecze-inviting garments
that cun be included In the Summer ward-

robe. This is the month when the alry,
fairy. the almost imponderable, the daint-
fly gruceful negilgee la every woman's

heart's desire, and frankly it toay be con-
fessed that the modern tollette de repos,
as the French woman prettily expresses
our idea of a jounging gown, has attained
a menmire of artistic charm that we never
belleved 1t capable of possessing. Of Chi-
ness, Indlan or French silie, of mercerised
lawn, of siiky Manila gause, and of silk-
striped mudras, the happlest examples of
tidy ease |n fowing drapery are 80 {ar o
be found In the varlous shops where
they sell the cool costumes they go by
the pmame of “stesta sults” “hammoock
gowns,” “napping robes,” “negligees™ and
“hroakfast dressen’

The womese who has a $0 bill burning
ber pocket muy easily lay out that whole
sum ot any one of these two-plece ltu.lu.1
and purchase therewith a robe fit to ap-
pear iz at the coropation. On the other
hand, 2@ will secure as sweet s litile
Japanese breakfast frock as any tuum-i
cus man should ever care to see behind his
aliver coffes sel.

The @ buys sn imported work of art
in the finest whits Fremch handkerchief
lawo, hoar frosted with such white noedle-
work as is oniy done in French conventy
The petticoats of such & suit swirls on
the ground in the rear, and the full|
flounce s sst on to jupe itself by muru-]
of a garland of embroldery. BSometimes
the neediework s achieved in the most
delicate blue and white on & white ground.
or the linen lawn ls pale plumbage blue
with while needlework. The looss walst,
to mccord with a akirt of this type, s
often made with long Marle Antolnetts |
rmutm“mmmmﬂch:ml
jeft. draw under the arms and ‘fasten in
the rear. This lets fell on the back of the
ekirt two Jong, peinted, fli-edged ends
thit form a sash-like fiolsh. The finest

white corset cover and under pelticoat
must be wore with such & break{ast dress,
and slim women find it necessary to brace |
thelr figures with nothing more sobsian-
tial than the short, light tape corsets,
Pongee Lounging Robes. |

Fuar leas costly than these veritable con-
fections are the pretty pongee negilgees,
made on the same model and edged with
tes stalned footing. though quite the cool-
est fabric in the world 1a pure white
Habutal s=ilk. This s not expensive; It
washes ke a towel, and a little Valen-
clennes odging 1= all the trimming needed,
Muny of the silk lounging robes have
stralght, deeply hemmed skirts, and the
upper garment i cut like & Greek pepium
or llke & farmer's smock, with the differ.
ence that the modern gmrment fastens
down the left eide of the fronL

All the odds und ends of dlmity, lswn |
and organdie from the countlers were sent
& few weeks ago to the manufecturing |
departments of the dry goods shops and |
thriftily made into kimono sults, that now
beap the bargain tebles at compelling
prices, These, in white or colors, prove
abeolutely irresistible to the comfort-lowv-
ing woman, and so gay. and pretty, and
becoaming are they, and so ridiculously in-
expensive, that three or four are ocarried
off by every shoppgr, They all consist of
& round foll skirt with & deep hem and a
hip-iong kimono blouse. BSomstimes a
while sult has Its skirt, sleeves and
biouse edges all faced with & ecolor, or a
srigped blue and white dimity sult has
aclid bive borders all about. The bdorders
are most effectively set on with a hem-
etitch beading. and the women who pos-
sc=s & talent for dresping up any little
toliit have tiken to wearing sirings of
corzl beads with thelr open-necked ki-
mono blouses,

A Japanese Mood.

Ea decldedly Japanese is our momentary
moal, swayed no doubt by the kimaone
sult, that many women do up their halr
for the morning with white carved bone
Geliha pins. Bome of these are of amber |
ceillold, and the basle principle and |
shaje of the appliance is that of the ordl- |
nar] black wire pin. The difference i= in 1
the jong, delicate and more or less carved
hort that sticks out two or three inches
frof the bowed end of the prong. Bome
wonen whose halr is thin and whose
healy are sensitive to Summer find It a
geniine comfort to use the true Gelsha
ping ithat sre nothing more than jong,
whies or colored bone knitting needies,
witl ends carved in lace-like openwork.
Twi such pins, properly adjusted, will
hold up a sult of hair in & cool, coguet-
tish knot that to most faces is distinctly
becaning.

Th Oriental straw slipper s enjoving
a Sunmer lease of popularity elong with
the {imono suit and the Gelsha bhalrpin,
Woesen who have strafght, well-formed
extrenities dress them, for family view
on tle piping bot days, In ail lace lsate
hose, ind then put thelr toes iInto the
points ¥ & palr of straw Hong Kong
sandals, It 5 the next coolest thing to
enjoyiti the bicssed privileges of the
barefoolboy,

The s of the wellarrmmnged negliges

Jing straps of dark-brown wool

[ B0 far as the speasom has progressed It

lead omf very maturally to the cool liber-
ties of the beaches, where, just at the!

SEGLIGEES FOR ALL AGES,

moment, sune Dew pongee waler dresses
are experimpentially disparting themaseives:,
and where the sun-pleated swimming
gown strikes envy to the hearts of all the
feminine beheoiders. The pongee referved
to is not the real Oriental silk, bui &
clever American sdaptation and combina-
tlon of mohalr gpd silk for seagoing usesa,
How well the pombioation in tan results |
is shown in a sketch of a bathing sult

| made up with a trimmiag of whits mohalr,

decorated with dark-brewn embroldered |
rings. The wohkir forms the collar, belt |
and cuff finish for the wals, l“the‘
blouse, though buttoned Armly under !ts |
fiy front, & Turther decorated by adiust- |
brald, |
Dark brown hese and = hat of white
stitched Inen, bespattersd with litle em.
broldered hrown Epola makes wp the gulte
porfect sult, -

The companion to this s an extremely
coarss, woelly velling in dark biue, very
degply accordion plested fromm bust to
hem. The yoke, s a plain, bright blue
fiunne]l that matches the belt, und though
the fancy for snch suits iz of extremely
modorny origin, it promises to groew with
the Summer. The heavy wling holds 1t
e water, and while it possemsen all the
virtuea of flannel, it has mone of the
welght of that werthy material. The
charm of the accordion pleat nesd: no
dilation to the very thin woman, whe wil]
recognize in it & boon and s biessing and
these bathing gowns are so firmly plested
that no amount of wetting and drying in-
jures the flexity of each crease.

Pelican Pouched Sleeves.

ls safe to say that sleeves are bigger
than ever before, taking the arm snugly
from shoulder to eibow and thence ex-
pnding llke the pouch of & pelican, and
always on the outside of the arm. An-
other conclusion 1o be drawn has refer-
ence 10 the tulle neck bow. In the Winter
und early Bpring we wore it only i white;
now we wear it in colors and in combina-
tions. Navy blue and parret green tulle,
twisted together amd spraving out ja a
big variegatod bow wunder the chin or
under the beck balr, Is considered a vory
Emart devicee Up to date we have not
ercen over mauny durk blue gowns (rimmed
with parrol, mosa, emerald or opaline
groen silk, but forewarmed & forearmed,
and this combination iz wure 1n have a
wholesale popularity when Autumn shop-
pingg becomes necessary. This (dea e
elgnified ar the gmnd chio In Parls, and
some notlom of how it la carried out is
shown Ian the sketch of ‘a copy frem &
Parisian model, This s & Summer frock
of navy dlue nun's velllng, the skirt ar-
ranged in three shaped flounces and =
front panel. Bach flounee s bordered
with a band of emerald green taffela pret-
tily mneedioworked In o simple design of
contrasting tones of greem and blue. The
walst has a yoke vest and haif sleeves

TWO GAY TOILETS FOR THE BEACH

of green taffeta, embroidered lo nttml_,i limes on a milllon or more straw frames,

Ing blue and lighter green dota, A hat of
green straw  garnlshed with big blue
plumes 1s the proper crown for this agree-
able color study,

An Extravagunt American,

AMost hats, by the way, have thelr edges
narrowly bound with welyet and fewer
consplonous jewel ornaments are used than
we have observed In six moaths or more
Ribbon and flownrs or ribbon and festh.
era have come to take ihe plmce of the
barogue, and art nouvesn, and rhinestons
brooches hnd buckies—and the change Is
not wholly unwelcomed, The Sowers con-
tinue to struggle with marveious artificial
frults and vegetables for milillnery su-
premacy.

The grape séason, in gilt. stiver, pear!
or catural eclore, was full but very short.
Wo 412 grapes to death In about six
werks, and pow the effort Is to find some
kindly fruit of the earth that does not
appetizingly appear ot one and the same

Ore rich woman rejoiced the other day to
find & box of exquisitely copled petit pols
vines at once In fruit and . These
had Just come over from Parla. In order
to gtifie imitation she bought up the whole
consignment from the importing miiliner,
and, after having one smart hat trimmed
with the fruiting, bloeming pea vines, she
oalmly burnt all the rest,

Of course, this the coming color.
Some few gowns it already, peep-
Ing aiong the front edges of their smurt
taffets coats, bhinding the tops of thelr
high dress walst stocks, occasiogally {liu-
minating & fancife| euff finish or narrow-
iy strapping & handsome lace blouse, The
color we refer to Is ochre, apd it is prom-
ised a wholesnle predominance ia the
Autumn. Perbaps It ¢sn be pushed by
shear welght of fashionable prestige, b,
it is not becoming to the majority, and It
requires & few morte sensons yet to firmly
and noally diamiss (urquolse bius from its
proud position as the finishing touveh to
every smart sult. MARY DEAN.

DELICIOUS JELLY,

GOOD DISHES FROM RHUBARB

LITTLE EXPENSE w w OTHER RECIPES

FOOL, PIE AND PUDDING AT

The prudent housekeeper always wafls
for & glut of rhudard in the market and
iaye in & supply when It 15 cheap, for
many palatable gweets may be made from
it

It is & common but most mistaken re-
finement to peel rhubarb,. The thin skin
cannot be distinguished from the pulp
after cooking, and, besides adding to the
flavor, it gives A prelty pink tinge, while
peeied thubard always has a most unin.
viting green color.

RHUBARB JELLY.

Wash and wipe plce red stalka of rhu-
barb, cut into inch pleces and put In a
stone dish. To every slx pounds of fruit
add the thin pesl of three good sized lem-
ons; aet the jar I o modemte oven and
eonk til]l guite tender, When cooked, pour
off the julce and add the juice of three
lrmena. Let thls simmer guletly for half
an hour and strain through a jelly bag,
To gvery pint of julce add one pound of
granulated sugar "and let it boll wvery
gentiy for & minutes. FPour into glasses
and cover when cool.

RHUBAREB FOOL.

Btew rhubsrbd wilh half a lemon rind,
a stick of clnnamon and sugar to taste,
Whea it has bolied down remove from the
fire and pass it through o sleve. Beat
half a teacupful of créeam untll quite atil
and stir into & plut of rhubarb. Serve In
ginepes,

A PIE.

A deep-Alah thobark pie ts 2 good thing
to try. Take a pudding dish and cut into
it some red stalka of rhubarbk. Sprinkle
over this two tescupsiul of light brown
sugar and the grated rind of a lemon,
Bet 1t In the oven to goften and mean-
while prepare a light upper crust, and
rajl it out guite thin. Take the frult from
the aven, Jet It cool a bhit, and cover with
the crust. Return %0 the oven and bdake
till the crust §s brown.

BAKED RHUBARR PUDDING.

Into a galion of boillug salted waler
throw half a tescupful of rice. Boil exmoct.
iy ten minutres. Turn Into a coalander
and drench with cold water. Put & jayer
of rice into a pudding pan, then a layer of
slleed rhubarb, well augared and sprinkied
with cinnagnon; then another layer of
rice, and finally a layer of rhobarb. Bake
until the rbubard is s0ft. and serve with
or without cream.

Oatmeal Snap Cakes.

Now that fresh frults will be coming
on one after the other, the crisp litue
cakes mafde from fresh ohimeal will be
found o delightful accompaniment. They
are casily made and the foilowing recipe
will Flve excellent resulte both in num-
bers and quality. Put halfl & cup of fine
catmeal In the mixing bowl: add two
cups of four sifted with two teaspoonsful
of baking powder and obe of ssit, and
rud into this two tabiespoonsful of sugar.
Beat an egg untll Bght; stir this into hail
a cup of crcam and milk, halr and hair;
and with this. mix with a fork the con-
tents of the bowl to a light dough. Roil
out en the foured bosrd, cut rather thin
and baks in o moderate oven. The ezirn
quantity bof powder Is required to uver-
balance the slight heaviness of the oat-
meal and must not be omitied,

Te Make Fulled Bread.

With all the fineé cooking at a New
York hotel, 1 for its culsine, it is

| dried, browning dellcately st the last

Serve with the soup course, or with the
cheese; §f with the latter fresh butter
should be passed. Fresh butter in never
omitted with cheese at EngHsh tabies
' whether the dinner be plain or simple.

How to Make Salt-Riaing Bread.

Put two tablespoonfuls of corn meal in
a pitcher and pour over it a Balf-pint of
bolling water. Add a plnch of salt, and
let it stand about 10 minutes to partially
cool. Then atir In two tablempoonfuls of
flour and »et In & warm place to rise over
night for four or six houra. In the morn-
ing add a half-pint of fresh, sweet milk
or water and flour to make a smooth
batter,

Set the pltcher In a kettle of water hot
enough to bear the hand in. When this
rises, pour It Into a bawter, which has

A mavy biue nun's velling.
&

been made of two quarts of morning's
miik, sosided and cooled, and thidkened
with flour until It can drop from the
spoon.,

B¢ eareful niot to sonld the flour by mix-
ing with the milk when {t is too warm.
Add a teaspoonful of salt. ‘Heat very
thoroughly and set to rise In a warm,
not hot, place. This will require some
5 or 3 minutss.

Now add sufficlent flour to make =&
dough that canmot be stirred with a

the pulled bread thmt ls most talked about
and thoroughly enjoyed, served as it is
with unsalied butter. This may be made
to perfection with any jong shaped joaf,
providing it In not milk-mized bread.
Sice the crust from the loaf while
whole, then pull spart In _convenfent

T Turn onto the foured moiding-
board, and s half cupfo! of lard, and
knead thoroughly and continuwously until
smooth and elnstic.

Divide into amall loaves, put them in
well-groased pans, cover with a towel and
et 10 s warm place for the lest rising.

pleces. cook In & moderats aven untll well

When light, bake as quickly as pessible
When dope, brush over with & Htte

melted butter, te'm-t the crust bhard-

enl
&mm-ﬂﬂmhw
much warmer than the ordinary yeast-

Cream of Asparagus Soup.

Taks two bunches of fresh asparagus,
cook the tips In saited watsr, cook. the
remalnder about 3 minutes In 8 quart of
salted water, Put through sieve; add to
this one and one-half pints of rich cream
sauce and the water the asparagus was
cooked |p; last add the tipa, let ¢come to &
boll and serve.

Maple Cup Custard.

Two eggs, two tablespoons meraped
maple sugar; beat very light; add one pint
milk, a few gralns of salt. Put two of
three small lumps of maple sugar in dot.
tom of esch cup, pour In custard and
bake in pan of ‘water until cresmy. Serve
cold.

Hozsehold Hints.

The simpleat medicine for the akin, the
ome that will cool it when It s sunburat
and will do muech to remove Summer
freckles, is the oldest known preparation,
says the Ladles' Home Journal. It Is sald
that Cleopatra used it, and that It was
prepared regularly for Mary Queen of
Beotts. It Is the preparation known as
“virginal milk." It is pade by taking a
quart of rose or elder-flower water, as
1a most fancled. and adding to It one ounce
of simple tincture of bensoin, drop by
drop. Recp this well corked, and when
you wish to use it, throw a teaspoonfu!
In & basin of water; this gquantlty should
give the water a faint milky hue, and
the odor of pine. Be sure and get exactly
the ingredients mentioned, for any other
tincture of Lenaoin may gprove Injurious
to the skin,

tons significant and effective

Art linens make pretty bedspreads for
Summer or for country houssa. They came
in blus, bulf, green, old pink and other
colors, and are worked in the corners and
around the cdges with coarse flax thread.

A treatment highly recommended by &
scientillc magasine for polsoning from ivy
Iz to wet a slice of bread with water, dust
it with common washing soda, and apply
to eruption, keeping
ithe gutside. Hall an hour of this tremt-
ment iy sald to be a sure cure,

The slmpllcity of the latest desiga In

mentation to serve as & resting place for
dust, but straight, simpls lnes that prove
particulnrly attractive In contrast with
the more ornate styles thet bave beem
In favor in recent years. The low head-
board In a conspicuous feature of the
modern bedstead,
Strawberry syrup s a refreshing Sum-
mer bevernge and may be made after
these directions: Boll a few pounds of
berries in a granite or porcelaln kettle set

T —

A lounging smock of erepe and lace

in & larger kettle of bolling water. Cook
until tender, strain through checse cloth,
Measure the julce and bring to a boll,
sllowing a pound of sugar for each pound
of jules. Scald five minutes and pour in
a bottle which must be tightly sealed.

To protect the yolk of An egg 50 that It
can be used two ar three days after It
has been separated from the white, drop
it into & bowl of water, and Its freshness
will remain o surprising length of time,
and It can be used for mayonnalse dress-
ing or the sauce for cold slaw, or any
other purpose requiring yolks alone.

Dip a flannel cloth inta warm water,
and after squeesing It nearly dry dlp It
into a dish of whiting. Apply IX to the
woodwork, and wvery little rubbing will
be requirsd to take off the dirt. Wash
the whiting away with clear water and
Onish the work by drylng with & soft
¢loth,

When coming In out of the rain, shake
the umbrella well, then close It and stand
it. handle down, where the water will
run off. Never get an umbrélla or para-
sol away tightly folfed; the silk will soon
split. FPermit the folds to le loosely.

In ensking & frult pie make & small
opeding In the center of the crust and
insert «lther a straw or a Nttle -paper fun-
nel. The steam will escape as through
a chimpey, and all the julce will be -
tained.

Fashlons for Children.

There i= never any maried change In
the fashiones for smull boys® clothing dur-
ing the Summer, for the sallor and Rus-
slan blouse sulls are copaidered the very
best that ean be designed, and consequant-
Iy the fashion continuea in favor. There
are new matearials of which these sulls
are made, mew pattorne of pigque or duck
or lntn—and ponges has also Lo De In-
cluded pow—but there s nothing else of
any marked oviginality. The teefer coats
have o yoke in the back this Summer, but
they are not any smarter for it. The boys
wear sallor hats that are decidedly larger
than Jast year—that 12, the [ittle boys do
who fre gmortly dreasxd.  The older boys,
aa soon as they are old encugh to go iato
the ordinary cheviot sulits, have nothing
at all marked in the way of fashions. The
materiais are very much the same as last
year: so also mre the cuta of coat and
short trousers.

Cany=s, vellings, snd transparent ma-
terizls are much more fashionable for
young girle than they were last year, ahd
a¥l the different colors are used In the
light shades, materinls are not
fashionable for young girls, excepting

BSowared and striped musling and thin
fabrics. >

CHAPTER ON MAYONNAISE

HOW

SMALL LEFT-OVERS CAN BE MADE
INTO TOOTHSOME DISHES

HEN a ceok has mastered the art
w of making a mayonnalse—a
smooth and ecreamy combination, per-
fect In fAagvor—she ean produce de-
liclogs dishes from remnants ia the lar-
Ger, as it gives & consistency and flayor
to things that pothing else can furnish,
says tha Delinsator. Bmall jeftovers,
otherwiss of po value, as & cupful of
peas, or string beansa, brokem plecea of
cooked fish or meats, may form the basis
af an excellent salad when maaked with
mayomnalse and served in a border of
crisp lettuce or cress. These salads can
ba served In appetizing forms—for in-
stance, In little cups made of crisp ou-
cumbers or In ruddy tomatoes scooped
out, In greem pepper cases; and even the
turnlp, manipuinted by deft fingers,
glves a pretty, whits cup.

Ma s a most accommodating
gauce, for |t easlly assumes dalnty col-
ors and piquant and baffling flavors It
can be served with almoat any solld
foods, from flsh to grapes, and yet one
naver wearlea of its variety.

It ia not pécessary to spend an hour
and tire one’'s muscles to produce a good
mayonnalse, In a bowl Just large egough
to allow the Deater to revolve easily,
place the yolk of one egy, half a ten-
gpoentul of salt, 3 dash of cayenne sad,
if mustard is to be used, half & teaspoon-
fal of the dry ingredisnt. Ths mustard
shouid be omitted {f the mayonnalse !5
to be used with frults or vegetables with
& delicate flavor, as it overpowers them.
Again, ons must omit the mustard If
gondiments are used that will clash with
fts high favor. For Instance, horserad-
B and mustard will Dot go well_ to-
Eether, and if truffles are added th a
mayonnalse the muostard s left out, as
It spoiis thelr flavor. Buch things eall
for that final judgment which notes frac-
tons too fine for methodleal measuring.

Have everything very cold before be-
ginning to make.the mayonnaise; if pos-
sible, set the ofl on fce for half an hour
before it is used. Then measure half a
pint of olive oll and have in another cup
two tablespoonfuls of vinegar or lemon
Julee. The Juice of fresh limes i excel-
lent also, and limes are cheaper than
femons. Fruit acid is best for all fish,
vegetable and fruit salads Vinegars that
have been flavored with mint, taragon,
borseradish or chives may be usad with
thes materials sulted to thelr geveral flav-
ars. Fennel goes with flsh, mint with
lam® or muatton, horseradish with beef,
parsley or chives with veal and with any
veffetable salad the deilcata flavor of
cheveil 1a agreeable. There are ocereal
vinegars now omn the market that are
fine In quality and of such delicate flavor
that they can be used In all branches of
cookery with the certainty of a dellclous
result.

It the Aaversd vinegars are not on hand,
the fresh herbs cam be chopped very
fine and added to the mayonnalse during
the process of making. To chop the
herbs so they will not clog amd fall In
heavy lttle lumps, proceed in this way:
Remove all stems and coarse bita, Wash
clean, shake dry and chop very fine with
& sharp knife. Gather up and place in
& clean cioth, twist up and hold it under
the cold water fuucet for a few moments;
then sgqueessa as dry as possible, On
shaking out a green powder will be the
result

When everything i= in readiness, begin
to beat the egg with a Dover beater:
when weil broken add a dessertspoonful
of oli, beat vigoroualy, add s tablespoon-
ful of ofl, bfit again, pour In the rest of
the oll and give the whee!l a few more
¥vigorous turns; then add the vinegar, a
Iittle at a time, and beat between each
addition. The mavonnalse thus made
will'be thick and crenmy, and ms fine ax
£ ad bour instead of 10 minutes was
takefs In making it The muyonnaise
ean now be set on lees to chill

Frults such as oranges, apples, ba-
nanas, péach, grape-fruit and grapes are
important factors in the preparation of
many dainty silads with mayonnalse. An
equal pertion of chllled whipped cream
added to be mayonnalse when ready
for use, rendera It more agreeable for
fruit salads. In this case Hmejuice should
be the acid employed, ss It whitens the
#8F. and when the cream is added the
mayonnalse will be nimost white. In
place of cream the white of the egg can
ba beaten to a solld froth and added just
before serving. It glves a foamy sauce,
with a bland fMaver.

For a fancy effect add to half the
creamy mayonnalss a tablespoonful of
well-beaten currant jeily, A pink-and-
white effect Is made in this way that Is
highly ormamental with a frult salsd
served [n green lettuce cups. A flne pls-
tachio green s obtalned by chopping a
handful of washed splnach, Twist It
up in bita of cheage-cloth and squaese
tightly : the resulting julce la to be caught
fn a cup and sufficient used to produce
the effect desired. It is perfectly tlaste-
lesa and produces 4 dainty green.

Cream mayonnaise is used also with
chicken salads, vegetable salads or with
muts. The vegetables for malads should
be weall cooked in ralted bolling water,
drained as scon as done, and set on lce
to chill,

A pretty salad at a green-and-whits
Junchieon consisted of green pens mixed
with & white mayonniise, merved In little
cops of tenler whits turnips, sat In green
heart lcaves of lettuce. Large white
Frapes, peeied and mixzed with a pale-
Ereen or pale-pink mayonnalse, served on
pale-green lettuce leaves, form a plessing
table decoration as well 28 a gustatory
treat. Hall a tablespoonful of softened
gelatine is frequently added to hilf a
pint of mayonnaise to give It more body,
as it can be taken up in spoonfuls to gar.
nish a dish.

TOMATO MAYONNAISE.

This sauce fs comparatively new and
Is deliclous, It goes well with brolled
fish, cold meats and vegetables, Stew half
a pint of tomatoes, soften one teaspoon.
fal of gelatine In a temspoonful of cold
walter, add to hot tomato, stir well and
rud through a fine sieve. Let cool, beat.
ing occauslonally, then add to half a pint
of mayonmaise. It gives the saure a
beautiful pink color; beaped in little cu-

TRe,

cumber cups and served with brolled fish

or cutlets it decarates a dish effectively

and is pleasing to the palate as weil
RAVIGOTE BAUCE.

This i= suitable for any edible from
fish to vegetable, and with {¢t the plalnest
food != converted Into a delicious dish.
It may bé sesved with hot dishes or in
the form of dressing om cold viands, and
when properly made i1t has an |aviting
deep-green color. Place n ssparate
saucepans a handful each of well-wazhed
turragen, parsiey, chevrll and cress.
Cover with bolling water, simmer for
five minutes, drain and chop flne. Take
a tahles mful each of the parsley, tar-
ragon a chevril and four tablespoon-
fuls of the cress; mix with them a tahie-
spoonful of Anely chopped chives and rub
all through a mleve; add to half a pint
of mayonnaise made with mustard

REMOULADE SAUCEH
Is another variation of mayonnalse and
is especially fine for cold meats or Zame.
Add to Bbalf & pint of mayonnaise a
tablespoonful each of chopped parsiey.
tarragon and fennel, and haif & clove of
crushed garlle. Be careful to crush the
gartic to & fine paste, as any Hitle iumps
bave & erude flavor. When making these
green sauces a few tabiespoonfuls of the
yellow mayonnaise can be set aside be-
fors the herbs are added, and the two
colorn used in garmishing. Cold meat sal-
ads ahould be gamisned, as they are
not so pleasant to look at as green sale
ads, A dot of yullow, with a ring of
or parallel [nes running the
length of the dish make the dish attrac-

tive.
TARTAR SAUCE.

This Is a variation of mayonnalse. It
is served with hot or cold fish, with
brofled lobsters, oysters or with cold
ments, poultry of vegetables. Maka a
mayonnalise in the proportions given
above. Add to It & tablespoonful of finely
chopped parsiey, and a tablespoontul each
of chopped gherkins, olives and capers.
An additional tablespoonful of chepped
truffles converts this sauce into & truf-
file tartar. )

LIVOURNAISE SAUCE.

This !s good with fish only, whether
hot or ¢old Add to half & pint of may-
canaise one tablespoonful each of an-
chovy pasts and chopped paraley, one-
fourth of a teaspoonful of grated nutmeg
and four tablespoonfuls of whipped
cream. This should be served very cold.

FERFECT ANGEL CAXE,

Exaect Directlons for Making a Fa-
vorite Dessert.
NGEL eake, by the way, {s nat at all
an expensive cake, especiailly at
this season, when eggs are at their cheap-
est. Nelther butter nor milk enters into
Its composition. and the egg yoiks left
over can be utilized in lco cream, majyon-
naise, custard or a sunshine cake.
Neither t» an angel cake hard to malke,
oncte certain principles are understood.
The whites of the eggs are to be beaten
untfl very stiff, then folded, not stirred
Into the dry Ingredients, which have been
sifted together a number of times, untl]
thoroughly blended
The oven should be a slow “bread™ oven,
and the cake should not atand a moment

after It js mixwd, lest the alir hubbles
beaten in with the whites break and
vanish, A regular angel cake tin i nice,

but not a necessity.

Any narrow bar tin, If perfectly chan,
will answer. The eggs must be fresh and
cold. If thay are good alze nine will an-
swer, otherwise ten will make just s cup-
ful of the white. The other ingredlents
are one cupful granulated SURAr, one cup-
ful flour measured after sifting once a
saltapoon of salt and a half teaspoonfuf
sifted cream tartar.

Add the mait to the whites of the eggs

before beating. Beat {o a large bowl or |

on & Inrge platter,

When the whites are foaming add tha
cream tartar, and continue beating un-
til very., very otiff. Bift the flour and
sugar together five times and cut and fold
the sugar and flour through the whites
very carefully. .

is Is the eritical moment. Have every-
thing ready and do not atop folding untii
the cake ls almost In the oven, A good
plan to insure a cool oven i to leave the
oven dbor open Aftsin minutea before
putting the cake in, which givee It a
chance to heat gradually,

Line the tins with lightly butlered pa-
per, unless you hgve a regular angel
caks tin, and cover with duttered paper
if apt to bake too fast. When done, (=
carefully from the oven, and turn upsida
dJown on a c¢lean whits paper until It
cools and loosens from the tin,

Fashion Notes,

Banda of embroldered ponges are among
tha dress trimmings.

Mohalr glace silk and flanne! are the
popular materinls for bathing sults,

The emerald matrix 18 one of the many
popular stones for brooches and belte
pins,

A green straw-hat with green feathers
ts the smart thing with your ail-black
gown.

Lady apples with flowers and follage
form one of the fashionable decorations.

PFine white serge makes the most fash-
lonabis yachUng sult, with stitched
bands of the same malterial covering each
seam, a stitched hip yoke, and a short
Jacket, with pale blus gince silk revers.

Forelgn fashion notes say that black
silk gowna have been ralsed again to tha
pinnacie of triumph which they held
years ago in Paris, and also that it is
the amart women who wear them.

In gloves for Summer waar there are
pome of white glace kKid which will wash,
Thesa cost more than other wash gloves,
but they are sxtisfactory, and that is
sufficlent reasan for thelr popularity.

Silk gloves, with woven lace tops, ars
to be worn with thin gowns this Summer,
as well as mits, and they are both Sang
endugh to meet the elbow sleeves. RBlack,
white and gray are the fashionabla c¢ol-
ore. -

-

WHITE STMNMER FROCKS FOR LITTLE PEOPLE.




