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FASHION CALLS FOR CAPE-COLLAR EFFECTS

WINDOW GARDENS FOR ONE DOLLAR

YOU MUST BE AT ANY COST « BRAIDS TO BE USED AGAIN IT IS POSSIBLE TO HAVE FLOWERS BLOOMING ALL AT SMALL EXPENSE

‘ [ - G ii} tone up the whole

ECENTLY im for Au- g & R one dollar any woman who has a [ Sprinkle all lightly withk water, and in a|of color that w._ i | N
tumn and Winter wear show de- room, no matter how small, can have | week you will have a lovely crop of From these four suggest! you can
lightful cape-collar effects. The col- . _| the brightness of a tiny gardsn. weeds. Full these all out and go over the | suit almoat any fency. All are chosen be-
a3 z . suriace with a kitchen fork, then pat it| cause easy to grow. The =weot pea i
lars fall but & few Inches bdelow the Onos & dear old lady Informed the writ- | . " ) rather apt to be siragely and goor in tha
shoulder line, and & drooping and softly er in an important and confidential tone, ®o far it has not been very Interesting, ; houss; that is why the only time it s
feminine lock denotes the best that "a canmary bird and some pots o | but nmow you can exerclse your taste in | used Iz In connection :ﬁth ‘fmji '--:‘:;<_r1'_-?.
Sometimes thess shoulder coverings are flowars half furnishes a home—so |t | declding the scheme of color for your gar- | which ur-:llh:[]h;rt!mtl -\‘:‘r:i{:‘l.; T I: > I.l].;n_.
o) . den. cver vou declde on, start (he sceds in the
over a 1 v | : = = " g -
In two plecu.': -hmm::uu !ar do;;.u I:::‘lt s t::e !n o Naturally. the wall paper and fornish- | two little mursery boxes. "‘. lag sure ths
longer, trimmed One; ngs of-this menth to start right In 8nd | yop nust control the choosing of plants, | varth Is very finely pulverized.  Flne
stitched spplications, fancy bralds or vel- bulld & window en that will give you | for. all beauty would be destroyed If the | se=ds, ltke mignonetts, love-in-a-t il
vet or taffeta bands. The front edges of | flowers at Christmas and all the rest of | window wns out of harmony with the | fHowers, pangice, ete, must be se red
both the capes round gracefully up to lhlI the year. Begin by getting from = gro- | Feom coloring. If bluc predominates. fm- | on |Qi: smnoti earth and then nm“ n
throat., There & trimmed square collar cery store two boxes ab a foot o | Agine the effect of dark gold narcissus at Hght <'-\\'.»-.'I!|1: of carth not deeper t.,._ul;
turns over, hammered metal clasps or | and three [nches de Thess sre !or‘ our | 27 side of the window, the rest-of the | Just to hide them: press down genlly.
. { o ¥ bax filled with partulaca (a deep orange); | sprinkle with water and place In & partiy
velvet strings fastening the siylish detall nursery. Two more about 13§ feet long. | i one side pot Tom: Thumb nasturtiums : shnde® place, or rther not in the direct
with strect stufls. cight inches wide and seven deep are | (Crystal Paluce gem Is o lovely pale yel- | rays of the sun, for they mest nover be-
Very bsautiful are the cape effects of necessary. Two small boxes arc easler | low with marcon spots): the other side | come quite dry until germinated, the lers
some of the fancler gowns, frocks for afi- | to handle than one three feet long would :-;l eilmblbt;s“nn-tunlumn. yvellow; mn tae t:I:n you have L- water rx.--_ bat 3
ung, ring, theater wear, cte. | be, but th are to stand end 1o end, so nging #t. canary bird {lower, a | ead ‘-'.'-t::'m‘m.v_n-' ¢ earth more !!;-;
;‘:‘Wh e 't!ﬂ\l:::m.lh | =l ltel ’ ar to nm&:zr one, right aemnt win very pratty creener, and some of the por- ! 10 crust. while if ars> kept ton wet
468 ErS most c© TE_0, - SENE:| y s Se _| tulaca. Thia combination gives you every | all may rot. The larger secds, such as
plece, for bere the cape collar is only & | dow. Om account of the welght, It Ia| soae of yellow from corn to saffron, as | SWest peas, nasturtlums, sams. sto.,
modish excuse for elsborste ornamenta- better to get ansther box. or boxes, for | well ar a charming variety of {ollage. shouid be pul In ons Inch ap and devp

&

tion. Braided box gowns of lady's cloth, | - them to stand on, instead of trying to put | The cost of the three asrcissus bulbs, | When the soediing ibout an inch
of which therce are & number in the mar- | up a shelf, which Is more-than Hkely to g conts; ths four pa.d;n(es of soed [or | ;:t:d :ai half, tron " :'_: -__,:l to lr;r.c- wiki-
come & rest nre 5 cents each; total, including | dow axes, pots, ol Hulhsx, wWever,
ket, are supplied with the collar plece | come tumbling down. The stand box, gots and brackets, % cents. may be put (nto the box or pat they ars
richly decorated cll over. The rest of the or boxes, cover with a plece of matting, If your walls should be vellow. o yel. | to remain in. kept in the dark and quite
gown bralding may be in bands, which or burlap. or chints, or anything pretty | jawish. try blus hyacinths for the side  molst for six weeks. At the end of that
frequently completely bar the slesves and and cheap. The top boxes that ’old the | grouping; ground work of the box, love- . thme let them bave all the lght and sun

front and back of ths blouse bodice

The walst of & cloth gown, in delft blue,
with black silk bralding, displayed this
novel trestment. The skirt was outlined
&t the front, robe fashion, by two of the
bands, and bordered at the rides and back
by seven, put on as were those of the
bodice.

Collnrs of transparent guipures, with in.
mets of the gown cloth, are elegant fea-
tures of some of the French costumes,
Elack may appear in the neediework of
thes= splendld fixings—the cloth and =ik
insete (Tor there arce siik Insets, too) are
commonly put in by hand-—but the [atest
madness of fashion is to have the smart
tollette in one color.

A modiste of reputation writes from
Paris: “The most charming tollettes of
the Bols are of cloth, with trimmings of
the s=m=, strappings and stitchings al-
ways muatching in tope. Costumes worn
by ultra-fashlonabies are of coral pink
cloth, mzure blue, mist gray and soft
‘Beptember’ brown.™

Vestzs of white mull or lace, declares
this lady. at most shaw hip outlinings In
bands and stitchings, blouse bodices andg
skirts only moderately flaring. Tho in-
verted multon-leg slesve, which pufls
above the wrist-bond and fits clossly =t
the shoulder, she pronounces the one Hke-
Iy to surpass all others in popular favor,

“Here, indeed, such slecves are only too

i
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Dreas with tabs for a sohool
girk

much the rage. but ome rejoices to see
that the best makern keep the drooping
puff within bounds, The least evidence of
exaggeration suggests the shop-made;
and such a stamp, yYou must understand,
§s fatal in Parie. You must always look
ez If your gown is & creation—made espe-
cially for you—whether it is or not.”
Incidertally. Americans visiting Parls
are advised to seek out clever “lttle”
dresemakers {n preference to buylpg cos-
tumos readsy made. ““They are genluses,
some of them, which mccounts for the
fact that they are so soon snapped up by
the wholesale people.””
Thirty france (3§), we are told, Is the
price charged by these modest dressmok-
ery for the making of the smartest gowns.
Some novelty wool costumes show das-
zling schemes of color. A Paris gown of
Beptember brown wool—a delicate, dead-
leaf! shade—is combined with a thin glls-
tening slik In shaded orange.
This = finsly kilted and put on In
bands between others of the wool, em-
Dbroldered, brajded, and cut out a jour.
A deep border of this trimming finishes
the bottom of the slghtly trained skirt.
The hlouse bodice has an encircling band
of the embroidery at the bust, and one
of the round-front capes with & row of
the kilting and a breast scarf{ of orange
in the desper shade. The scar! tles In a
pretty bow high on the chest, the onds
fastening in & crush belt of the same
meterial.
The sleeves of ell these three gowns
weres the inverted mutton legs spproved
in Paria
Nothing could be more effective for
house gowns than falls of lace on em-
breidery over the shoulders. Drooping
fichus mnd capes give a look of grace
where there Is none, just ag a train does.
A lock of femininity, If you will, which is
always desirable
A batch of pretty house gowns dJdis-
piayed in a leading department store re-
vealed the new cape collar in i{ts most
enchanting shapes. Everything was done
ts make the shoulders long and *
the widening of the sleeves at the bottom
sdding to the down-falling effect
A delicious house frock on the Princess
order showed bunches of grapes worked
st the upper line of the lace shoulder
tril. The yoke mnd front of the dreas,
which was of fvory whits cashmere, were
in all-over lace, bordered by a blas of
~white taffets neelloworked. The same
banding zigzagged over the narrow frent,
four scant frills fAnishing ths skirt at
wides and back.
A very deinty dress of ETAy voile
showed a ghoulder frill of the same, drop-

hield in shape by mere pressing. The back |
and sides of the skirt were kilted, the
apron gore belng left plain and outlined
with bands of the lace. ) |
A charmingly graceful detall was a sash |
of black wvelvel 1
tied in a round bow at the front with long |
enda.
Among the new Autumn and Winter |
colors many wonderful shades of bine are

peent. There arc also rich browns, dull

reds magnificently effective, and the'blue |
and gresn combinations so much worn

this Summer. Contrary to expectation, '
it Is declarcd that this combination ahall

go triumphantly through the Autumn and

Winter, though it will be seen mainly In

gown textures. A beautiful Seotch wool

in invisidle plalds (something very indls-

tinot) rhows a line of black with the bluel
and graen.

Brafds will be used again, put on In

plain rows, thoe w}.l:bn__gra:im'.lns. and

in moany novel wWaye |

A street gpown of blue French cloth re- |

cently worn by one of New York's smart
set showed the brald fever in a form as |
wild as effective. Huge targets had been ‘
made by sewing & narrow biack brald
round and round. Thess bordered the |
skirt In a single row, the tarpsts plnred|
at intervalsn of six Inches. The tnll«dr
bodice showed only two, but they were as |
vast ax those of the skirt. Fiaced over
etch bust, these hed something of the
jook of the Limeast shields worn by the
Amagzong of anclent history. Neverthe-
lens, funny as {t was, tha striking ar-
rangement cailed for the admiration of
every eve. The gown was plainly ex-
ecuted, only £ its present owner. He-
yond a doubt, wng the sole blogsom of
ita kind In existence
The back of the jacket walst was re-
llevad from plalnness by & round ecollar
trimmed with the brald in stralght rows.
The ramo horderesd the basques and deep
% ot thoe sleeves. These were tucked
in a tight cap at the top, which greatly
increaned the longth of the shouiders. At
tha bottom of the sleeves there were, of
cougse, the usunl pufls,
It is plein thet overskirts are once more
striving for recognition, many of tho im-
portad gowna showing tentative efforts in
this direction. As yet the jupe draperies
are beaulifying, the double skirts seen
belng maialy cut with flowing Greek
linea. But there are basquss suspicioualy
reminiscent of the peplums of ye olden
days, the upward siashings suggesting
tho former looping.

Provided we don’t return to “pinbacks™
and bustles, however, we may endure the
oversiirt.

One of the new skirts has the back in
three kilted flounces, headed by a wide
band of trimming. The narrow apron
gore—and apron gores are narrowsr than
ever—is made entirely of the trimming,
embroldery tucking or bralding.

one sevarely simple in eut. The lines sre

flare. Bometimes the fiare Is made by

and bodlce of this was all In blas folds, 1 the deep flounce seen this long while, but
tho
akirt cut alone.
| —tar falr woman must have some change
—is to outilne a hip yoke with
rows of stitching, which extend down the
nimo=t strajght
This was cut blas nndll decoration,
simuiated by the stitching, which, If It
in In the eoior of the gown, and well done,
I very handsome.
are npot now 8o popular.

BrTY
juunty Eton jackels: these neat lttle
coats have been found too generally be- |
coming 1o be

But the most graceful skirt is stil] ths |

long and flowing, a jodicious shaping nt|
the bottom producing the requisite foot |

plants muat have a coat of staln; five
conts will provide plenty at any paint
stors. A couple of bracket stands for the
sides of the window, 2, cents; two flower
pota for them. 10 cents; a hanging pot for
the center, 55 cents. ;

Next, the mold to fill all thedsa

Purloin this from sofme near-by vacant
lot, or take a cer-ride Into the country,
when you can also obtaln a few fern
rools® which will ba a great help, and
briag It home In'a grip.

The earth in the house, you must take
courage and a good sized paper bag, go
cut, wayrlay the gentleman who brushes
the stroet, and “blarney” him into filling
the bag. Then return home and mix your
bug'= contents thoroughly with the ecarth
Flll the boxes, pots and nurseries and

keep throe quarts In reserve fur\u.u later.

in-s-mist (the folinge is so feathoery it
forms a mist):  hanglog baskst and
bracket pots, balloon vine and some of
the lovea jn a mist.

Cost—Hyncinth bulbs, 10 cents each: two |
packets secd, 10 cents; total. 40 cents,

IA a room with a dark ground a white
window is Jovely.

Choose white balsam for the cormer. It |
will grow about 1% feet high, mignonetie :
(the lansatham ts best for the house), and -
torinia (white wings), climbing gaastur- |
tiums and sweet peas, All thess are five |
cents a package, so the cost will only be
2 cents. It Is one of the lovellest com-
blnations, and would permit the luxury of
two Chinese lllles, which will grow in a
littla ginss dish half fillad with water |
and stones; the perfume is delightful for
a pedroom.

1t the spartment lacks color. wall flow-
ers, hellotrope. pansies and nasturtiums
for runners will give an Orlental depth

posaible, and they grow ke Jack's bean-
stnik

If you have the sred hoxes started In
O¢tober, you will have Hower he mid-
dle of December at the very Intest, when

| sach a joy would cost dellgs Instend of

centn,

When your window i3 molng, alwavs
hang a dunt shest over it before any
sweeplng v done, and once & we -
move all your growing things Ir
bathtub and glve sverriling a
drenching. P pan of wntes
qMove, Or w ver heating apparna
warm the room with Hemem!
nlght, when voery colld, or I ¢t
Iikely to go down o

put news
=Rt | i

tween the window

that the plants are safs

THE KITCHEN DEPARTMENT

directions seem len srmerated,
but the trouble is very Httle and
the delight |s greut.
KATE V. 8T, MAUR.
Deep Apple Pie, Cider Aprle ce, and

Sa
Pcached Eggs in Milk,

newer method achloves it with ‘the
A concession to Hovelty

several

apron gore. With this
a preduated flounce is often

Contrasting stitchings

Bodlce models show many varistions of
the blouse waist, which for dressy cos-
tumes will still be a prime favorite.
Sireet gowns, especially those for ordin-
wenr, continue to be made with

dlscardad. A pretty short
coat model polnts deeply at the front, and

hangs stralght at the back. There it Is
very short, for the tendenecy of all the
tallless coats now s to show some por-
tion, If not all, of the belt.
loose coats are In Kilts, the necks finlshed
with low collars and the fronts with stole
pleces, widening at the bottom.
aro sewed to the coat, and generally show
the trimming used elsewhere.

long and short couts, but in the last In-
stance they are mide rather smalil.
the dong coats keep the flow of open
sleaves within reasonabla bounds.
the neck finish, nll wraps of any moiish
pretenzion arc there low and flatly treat-
od.
in a modest V, llmp collars of a dozen
sorts falling over the shoulders. At the
bust soft, wide cravats are tled.

Many of the
Theso

Flowing siesves are permitted with both
Even

Ax 1o

Many of the necks are even cut down

MARY DEAN.

v

HOUSE COLLARS ARE BEWITCHINGLY

LESSON OF THE PANAMA HAT |

A MODERN FABLE ON FASHION
By Dorothy Dix

NCE upon & time a young llonoas,
O who had not been married long

enough to get mext to the combina-
tion for working a husband without fric-
tion, went forth and blew herssif for a
millinery dream that called for wmuch
dough, observing which Mr. Lion berated
her soundly.

“Foolish creature,” he cried as the dill
cams bome to reoast, "do you not perelve
that you are putting me on the bum, and
that our finlsh will be the Poorhouse?
Your mistake waa In not espousing a
counterfeited, for I opine that nothing but
a slick artist can make ths long green as
fast as you can spraddle It arcund.”

“RBut,” replied Mra Llon, “this Chapeau
{s @ bergaln becauss it is & genulne im-
portation that I ean wear two seasons.”’

ing her the happy hoot, “you are so easy

1 should think that even a blind farmer
could gee that the Con Push who took

ones passing muster. Besldes, a last
year's bird nest always gives the snap
away and makes an Individual Ilgok llke
bankruptcy and decay had eel in at the
0p."

as I am not dead stuck on economy any
way, 1 shall not inslst on wearing my
hats two seapoms, but In the meanilme
this Is & Giddy L4, all right, all right, and
when 1 puet It on and saunter down the
sireet I shall bave the whgle female
bunch rubbering, and my friends will be
filled with peagreen envy.”

“Alan!" cried Mr. Lion, “how sod it is
to see a creature with an Immortal soul
who lbnly cares for adomning hersalf in
glad rags, and who deliberstely exciiea
the baseat emotions in her acgualntances,
How different from the nobdle course I
pursue, for I dress quietly, and when I
purchase a hat I only think of getting a
head covering to protect me from the
elaments.””

Now it chanced that when Mr Lion

ping from & gray lace collar. The slesves

returned to his home that evening he was

| eporting a 50 Panama that looked wicked

}teataer: are quills that

““To the suburbs,” replied Mr. Lion giv- |

it is & ehame to sell you gold bricks, but |

you in, and 4id you, ll¢ awake of nights |
inventing new shapes to prevent the old |
| ™He bBas purchased a 50 Panama hat™

““That s trusa™ agresd Mrx Lion, "naa|
' opend yo

=

enough to colléect alimony on.

“Ha! he cried. “None of your lincleum
near-Panamns for me. This s the real
thing, and it will make that paper-mache *
contortlon of Mr, Besr's look sick, Be.
#ides, it ls groat economy, for it will last
for yeams."

At hearing these words Mra Lion threw
a 0t and when she percelved that the
cost of Mr. Lion's new hat threw hers lafo )
the piker class, ashe hied forth ©w herl
mother's to tell her her troubles.

“I have come home,” she gald, “hecauss
I have ascertained that I am deceived
in my husrband. I thotght he was an
angel, and I find ho iz mercly mortal.”

“My experience with earthly angels'
returned her mothef, “is that their pin
mick into you
and that makeg them unplensant to have
about the house.'

“But my husband is most unfust,” por-
gued the llonesn, “for he knocks my ex-
travagance, and then goes and gets happy
and hlows in twice as many shekels on
himeelf.”

“What has he k"ne.’" Inquired the
mother with solletiude,

| replied tha beginning
| alresh.

“Liry your tears, for henceforthh you are
safe,” returned her mother with great
sagacity, "for no matter what you may
can aiways throw up teo him
| ile crowning extravagance. 1 apprehend
| that the Panama hat craze Is the greatest
|bu<m that ever befel femaleas, and that
| one reference to 1t will do more to choke
off further discussion of the bargaln
counter than n ton of logle or a barrel
of bappy repartees.

“Furthermore, my child, never cease to
be nkful that -your hoshand ia not
| pert for I he was he would not only
| be & painful contrast to yourself, but he
would be most unhandy to manage. If |
your husband had not gotien gay and |
bought the rakish Panama he could have !
erucified you to his ides], but now, when-
ever he begine to splel mbout vanliy and
extUnvagance you have got him bluffed to
s standstill. A wire wife cannot prevent
ber husband making mistakes but she

itoness, to weep

can tonke advantage of thpae he does
muke.

“Most fermmales belleve when they get
married that they are getting an ideal of
masculine perfection. Aftarward they are
giad he Is just & common sinner who does
not feel that he Is justified in enlling for
any particular display of wisdom and
virtues In his partner. Now go back
home and be good.™

And bging a biddable ltile crenture, Mrs.
Lion did aa ehe was told, apnd she and
Mr. Liun lived In great peace, for mther
than thresh over the Panama bhat questlion
in a joint debate, he learned to pay har
bills without murmuring.

Moral: This fable teaches that the rea-
ron God_made women fools was to match
the men, "

(Copyright 1002)

Cupld's Evening Hymn.
Sabine Barings-Gould.
Now the day la aver,
Night s drawing nigh,
Ebadows of the svening
Bte2] across the sy

Now , the darkness gathers,
Etars begin to peen,

Birds and beasts and fowers
Soon will be asleep.

desu, give the weary
Calm and sweet rejome;
With thy tenderest hlessing
May our eyelids close.
Gmnt to Mttle children
Visions bright of thee;
CGuard the sallors tosstng
On the deep blus sea.
Comfort every sufferer
Watehing lats In patn;
Those who plan seme evil
From their ain restrain.

Through the long night-watches
Liay thine angels spread
Thelr while wingw above me,
Watclhing round my bed
When the morning walkens,
Then may I ariso

Pure and fresh and sinless
In thy boly eyen

Glory 1o the Father,
Glery to the Son,

And to thee, bless’d Boirit,

WITH appies cheap and plentiful, the
cumk’ls niggardly who glves her
famlily flat ples with a mush for filling
when she may supply the exaet opposite.
To make the best crust possible ahe mus?
remember the old rule of mixing it In a
cool place with lee-cold water and to use
the latter as sparing!y as if worth a dol-
lar & drop. Allow for a quart oval dish
a cup of flour, sifted, with a teaspoopful
of baking powder and :hree-quuna-ré of

i cup of firm lard and butter, half and
half. Work quickly, slice the shortening

then mix to a stiff ball with as little water
as possible (about a gquarter of a cup).
Put on the slightly floured board, roll from
you once, fold In four, roll out again thin
as a wafer, and put on a large tin pan
next the ice, while you prepare the fruit.
Buttier the oval dish. Choo=s tart, white,
quick cookers, Peel, core and quarter; if
the apples are large, ocut again. Heap
thess In the dish, with an after-dinner
coffes cup Inverted In the middle. Sugsr
to tasts In layers, then pour over three
quarts of a cup of water or cidor; use a
little lemon peel If liked. Now bring back
the crumt, which should have been rolled
with size and shape of dish in mind, allow-
ing for strips about an inch deep to be,
cut from the edge. Slip ons strip under
the apples around the edge of the dish,
Lihen cut.another to be, used around the
top. Cover the dish loosely. then, without
fall, cut a gash In the center for steam to
escape. Preas the edges together, lay on
the border, mark with a fork or point of
tenapoon. The applea, If right, should be
tender In M minutes, as they stemm as
well a5 bake. If the crust is brown too
soon, finlsh on top of stove. This recipe
never falls If followed carefully. If a jel-
lled effect Is lked, add a little granu-
lated gelatine to the water. This Is a
nice addition to baked apples, as a jellled
ayTup I8 deliclous around them.

Clder Apple Sauce.
So-cnlled apple butter is dull In color,
flat as to flavor, and not to be confused
with the *‘clder npple sauce™ so dear to

in, rub between the hands for @ momegt, |

the hearts, or rather palate=s, of our an-
cestors. Apples and clder will he remark-
ably cheap this season, and os this dell-
clous concoction takes no sugar, the home |
eaterer should loy in a stock of I, Swoet
apples were always used for this purpdse
in olden times, and no apice was allowed
to drown the dellcate flavor of the frult |
If only tort apples are to be had, a litthe
sughr may be needed. The cider s firmt to
be simmered down to hilf its original
measure, and enough cored, sliced and
peeled apples 10 make a sauce of the rizht
consistency; a pint of bolied-down clder to
four quarts of the prepared froft @il be
about right, but it is easy to judge in the
making. When the apples are tender they |
Aare to be heaten to 3 golden mass, then
filled into stone jara with covers. It will
Keep any length of time if Kept in & coul,
dry place,
Blackberry Salad,

Belect large, firm, clean berries and re-
move the hull, Arrange about two table-
spoonfuls In & lettuce jeaf, fAlling the in-
terstices with whipped cream,
slightly If the berries are very
lettuce should be crisp and cold and
curved upward lke o saucer. Arrange
upon a chilled digh, put a teaspoonful of
mayonalse carofully upon the white cream
and serve. The anlad is odd, but dellcious,

Poached Eggs With Milk.

With meat still at very high prices and
doetors adyising us to eat It but once a
day, it iz well to give particular attention
to appetizing waya of cooking =ggs. Whan
poached in milk and served with a white
sauce they much excel in appearance and
flaver those done in the ordinary way.
Bring half a pint of milk to the bolling
point in a shaliow pan; break the
carefully Into this cover, keep boiling
hot, without bolling. and in two minutes
tha yolks will be cooked and enveloped
in a tender, white covering. Put cach egg
on a square of toast The milk should
searcely have wasted at all, but If so, ald
more. Then stir It Into a saucepan in
which a smaMN tahlespoonful of fAour has
been stirred Into one of melted butter,

tart, The

bolling hot. When smooth, pour over the

; toast and egEoe #nd ser

sweetencd |

Lo~ \

Ve
¥

already cooked In /

muade In a twinkiing, or it
cess shouid take but three pugles
moet. To simpHfy matters, he pan with
the mitk 3y be st In A larger ane Jon-
tulning bolllng water with a muiflin ring
in the hottom to keep the Inner one from
touching It is then only Fary to
keep the water bolling.
Cancerning Jellles,

Ars, L. B, Stelnam, of Balem, Or., writes
as oliows te the (Chicazo Reconl-Heruld;

“l kave learned sovernl me ds of Jellr-
making =since v he far West, One
very successful wuy k=: When the

simply dif
or sgal

g thorougihl
Julee with t

coakoed

skEimmer, wdd necessary amoun
and boll till done, It Is best (¢
ayrup before adding sugar. Alway
julee through a muslin cloth befor
densing. Many diferent kinds of
can thus be made from tiu [

| rieties of frult =os they
the Insipid julces
vored frulte. Th
fn Mason jars and
Melt paraffin wax by s
Ing it In bot water, ami dij

A hot gpoon,
*One succcarf] iclly-maksr adds the n-c-
essary amount of to bollleg hot
| juice, kecps boiling while stirring briskly
| for five minntes, prody inely Cn-
vored Jeliy of a beautifu lor. The same
cook, in ning the saller frults, docs
not aliow them 0 boll wien
‘bichber” ¢y QAre rTen or oa
Pears. fomate plameE, ete,
| bolled about two -, and are neve
. Her fruit never spolla, amd Is

avored than the 2

nil

thorough

Pross
| frult press to extr -
add sugar equal to apmount of

thoroughly to dissolve =ug

| W erust forms on top; ¢

[ fin s b and vou bhave jelly of tuai
fiavor. J a3 we all Kkrow, a aueces

l method of preserving with one p

I eoften proves unsuccesslul with another.'

FACTS AND FANCIES FOR WOMEN

A MUCH.-TRAVELED man, in speaking

of the way In which women walk,
announces that without doubt the wumen
of Baltimore have the most correct car-
riage and most graceful walk of any In
the world. As Baltimore has long heid
the palm for the beauty of her women,
this will be another feather In her cap.
This same man, who |s a Londoner of ex-
eited soclal position, was asked recently
to what he attributed the soclal success
of American women. He answered that
the causes were “splendld dressing, self-
possession and {freedom from shyness and
a superiatively good education.™

The manufacture of doils with unhreak-
able faces, modeled to represent distin-
gulshed persons, Is an Indusitry which a
Dublin woman finds profitable. King Ed.
ward and Queen Alexandra are among the
personages presented in this doll collec-
ton, together with numerous dignitaries
iIn military and civie life, royal persons
and mombers of the nobliity. The dolis
are sald to be wonderfully lUfelike and un-
usually attractive In appearance.

A clever Western woman has dlscovered
a new fleld In which she ean work both
with profit to herself and profit to hor em-
ployer. Bhe calls
housekeeper, and she Is all that the name
implies. She finds her sngrgement-book
falrly filled In the Winter, but It:is in the

herself & non-resldent

Summer that she reaps her harvest, Io

the Winter she has among her patrons |
women fairly well to do. with many so- |

cial and club interests—women who are
really too busy to look after the deialls
of thelr houscheeping, yet cannot affond
to keep s regular housskecper.
women the non-resident housekseper s
a boon. Bhe Joea all the marketing, If
dexired, oversces the work of the sery-
ants, looks after the detalls of the laun-

) house. In fact, she In the housekeeper for
such hours in the day as she ls required.
If the mistress of the house is giving
dinner or a luncheéon, all she does in glve
the numbar of guests,
dent housckeeper attends to gll detalls and
sees that the meal is properly served. In
the Sumumer time, however, is her harvest.
il.'luny women who feel they could not af-
ford ber mervices in the Wiater are only
too glad to be relleved In the Summer,
when they go away for a rest. The non-

resldent housekeper goes to BOome resort
wWOmen as

and engages to serve As many
she ¢an In this capacity.
woman deriring to follow a |
must be one of ablilty, and she must un-
derstand every branch of damestic sclence.
It wan left for the women of Norfolk,
Conn,, to organize a fire company. Promi-
nent citizeps of that town had made sev-
eral attempts to get together fire com.
pany for the protection of their property,
but every attempt falled. There didn't
seem to be enough clvie pride or emough

To such |

dry. whaether it Is done in or out of the |

and the non-resi. |

fear of fire In Norfolk to. Insplre fis
drille, and [t secemed az If [t would be
left to rybody and moybody 1o mof
out the garden hose and do the best thet
|1‘\u]d be done with it L,
Then the wsmen ook

They lssued o ¢

of joinlng a millts
gestion impressed
town, and 5 of th
After that it was

at once respondsyd
T easy matter, o

young men did not ree juat haow t 4
of It when the military orgah i
veloped Into a fire force. 1Wwn

bought the hose, and t)

us good a ffre department Gs shora
| of equal size.
| Boaton has started a8 « rprise which
BEOIS Inost gRentive | ¢ which
other citles might emulate, It is 4 pension
for French girle This |5 naturally de-
sizhtful for the French girie, but It iz even
more delightfal for ti werican glel who

wishes to stuly

The enterprise (=
the French Protestanut
porsion the lau
tEe comforts ar oL
| the rules of the estahil
i somewhat

Fre

methods, Fr |

tan are the i whom the placo
was started ri z American giris
ecan enter, and obllesd to submit to
the regular =, Rates of Doard are
Teasonable among the Patronesses are

many well-known women,

DAINTY

DISHES WITH

APPLES

Apples are large and cheap this season,
and for thils reason the home caterer
should stydy to serve them In other
ways than baked or in sauce. The va-
riety of tart favor with white Interior
look and taste well In solld guarters,
when eerved in a glass dish surrounded
by a clear, Jellied! eyrup. with peel ani
cores remaved. They may be steamed
and served whole in this same way. A
little granulated gelatine added to the
syrup in which the apples are cooked
will, ¥ used in proper proportions, jeliy
this without the oversweetening caused
by the sugar which would have to be
used for this same result.

For gix large- apples, peeled, cored
and quartered, make a syrup with a cup
sach of sugnr and water, to which !s
added the julee and a little of the yel-
jow rind of a lemon; bring to the boll-
ing point, =kim and remove the rind
Now have a flat dish or pan broad bot-
tomed enough to allow the quartcrs to
Iz singly in ths syrup. A new tin milk
pan answers for this; but apples are o
delicious cooked In this way,
cooking utcnslls so cheap, It

without one.

Whilst all ages rus. Amen.

should be ¢ooked in this same wWay.
the plecen are tender
from the syrup Imto &

and with
s well
worth while o add an agate vessel of
due broadncss to the kitchen stock if
Ripe pears in bhalves

glass dish, . first tempered with hot
water, then add =a tableapoonful of
granulated gelatine dlssolved In a Httle
cold water; stir and pour over the frult,
etand In o cool place, and when cold,
ench pisce of frult may ba dished out,
surrounded by & jelly of just the right
solidity.
Easy Cream Puoffs.

tempting the really
puffs are advised to try the following.
The result, If the oven s right.
epeak for Itaclf, and Iz much nleer, as
well as more wholesome, to use with cut-
up peaches or dther ripe frilt than sweet
coke. Put half a pint of bolling water in
the double boiler or granite saucepan;
atir into this half a teaspoonful of =alt
and half a cup of butter. When at boll-
ing point beat in gradually a cup and a
half of gsifted flour; when smoolh set
Rside to cool; then beat In flve eggs, one
at o time. Drop this batter from the
wooden spoon on to a buttered pan In
long shape. allowing a smal! spoonful for
each, ag they should puff up to doubls
size In the baking. When cold cut off
the top and 811 with frult and whipped
cream. For a delightfol change, bake
this Iln a buttered pudding dish or cake
pan and serve In slices. This makes a
pretty desacvt or tea cake, and I8 much
leas trouble than the !ndividual pl_:;tl.
Nasturtum Salad,

Few people realizs the pungent quality

simple batter fof

fiat * found i the leaves of the pasturtium

Amnteur cookka who are afrajd of at- |

will |

A renliy d=licious. a5 well as a novel and

e tive =alad, can be made by combin-

i tomatoes. cold hollod potutosn
| and both the teuler les
of the . Choose a5

and 3 inge  the leave ;
| around the edge, forming a border wib
lthr- stema running down Into the centes

Flace the slleed tomnatoesr and potntoes
in the dish in alternate lnvers, with 4
little finely chopped onfon here and thers
Paour a Freoch dressing over the wh
| and let stand on {ce for » hnlf hoor hef
| serving. Toss all together. the

the leaves and the other ingred
serve g5 usual. The
to have socdbked up the dress
| thelir stomp, and to have a pecs
| gent and dellcloun flavor. The
| are greatly Uked by many peapie,
| always be lald aslde I 1heir
favor is not fourd to the ta

RYVes

L

Brown Bread Ice Cream,
Thie has & nutty flavor that is simply
acliclous. Anyons who has tried the ef-
foct of a thin allce of Lrown bread but-

tered with sweet butter as an sccom-
paniment, will appreciat®: the eombina-
tiom. A cup and a quirter of dry crembs
Are to be soaked for 15 minutes in a

guart of cream; then add a pint of eream,
one-quarter tenspoonful of salt, small
cup of sugar, rub soaked bread through a

sleve, stir In the other ilnzredients apd
freeze. Half milk will answer if ¢reasn is
rich




