
DEeCRATIONS FCR LOW , COIL OF HAI'R ROSETTE, STREAMER,
OF GIRL

O LONG as a woman clings to the
rose or the bow in her hair she
has not lost her sense of poetry,

and so long as a woman keeps Tier sense
of poetry. Just so Ions does she hold man
In the hollow of her haCnd."

It was a gentleman of the old school who
said this. He understands the fair sex
from A to Z. He began his study of wo-
men In the days when they wore hoop-skirt- s,

and he has pursued' his studies
along the line of years reaching to tailored
cheviots.

"The laws have not changed," he con-
tinued. "A ross In the hair means now
what It meant 50 years ago and will mean
50 years hence."

A sense of poetry Is a sense of beauty.
There Is nothing in a woman which has
more attraction for the other sex than
this. It Is so closely akin to beauty itself
that It is often mistaken for the much-desir- ed

gift. Pew of the world's greatest
actresses have regular features, but they
have a senBe of beauty which prompts
them to graceful motions, artistic dress-
ing and the fascinating daintiness which Is
so potent a charm. Little touches of
coquetry In a woman's dress are more
dangerous to man than a flawless Grecian
nose, and the old gentleman was right In
claiming what he did for a rosa qr a bow
in the hair.

For several yeare we have been
for the high coll. This coll

Is by no means obsolete, and Its aigrette
and rosette trimmings are still In favor.
But wltli the new year the low coil has a
renewed popularity, especially with the
"younger set." To enhance Its loveliness
all sorts of novel ornaments must be
devised.

The arrangement of theje must depend
upan your own Individuality. Study the
form of your head and neck, and And
where the ornament is most needed.

For a head Inclined to be flat at the
crown, the ornament should be placed at
the top of the coll, thus filling out where
there Is a to flatness. Simplest
of all la a bow of crisp satin ribbon. The
ribbon may be as much as three or four
inches wide. Tie it through the hair. For
street wear fashion prescribes black bows,
but all the light and dainty color may be
worn In the evening. The ends should be
clipped in one diagonal line.

If the hair Is worn In a long coll, a
dressy arrangement of ribbon Is made in
this way. Take ribbon an inch and a half
wide. Pass It under the hair at the base
of the colL Bring the ends up over the
coll, cross them, and pass them under
again at the top of the colL This makes a
long letter X of ribbon upon the hair. The
ends, which should be long, are tied in a
falling bow at the crown.

Another adornment for the long coll Is
made by twisting a ribbon in such a way
that It winds about the hair from end to
end of the coll. It Is fastened underneath
at the bottom with a lace harpln bent
double, and at the top It Is finished by a
bow.

Velvet ribbon as well as satin Is now

MA-R-RIE-
B JUST BEFORE

Romantic Story of Josephine, "The First Lady of

"First Lady of the Philippines,"
the Filipinos delighted In calling

her, recently sailed from New York
for Brazil. This was the widow of the
famous Filipino patriot, political reformer,
poet, writer and martyr, Dr. Jose Bizal
y MercaSo.

The story of how Josephine Taufer.
who, as Rlzal's widow. Is honored In the
Philippines as Mrs. Ulysses Grant was
honored in this country. Is one of the
most romantic Incidents In the history
of the archipelago.

Josephine Taufer, young and pretty, was
one of the belles of European social cir-

cles In Hong Kong. Her father had been
a British army officer, but later went Into
commercial life. Then his eyesight began
to fail him, and he prepared to make a
trip to Europe to consult the best oculists
that were known. But before this was
Anally decided upon, there came to Hong
Kong stories of a young Filipino in
Manila who had worked wonderful cures
as an oculist, and the English officer de-

termined to try him first. So father and
daughter took steamer to Manila, but
reached there too late to find the young
native surgeon. Dr. Rlzal had Just been
banished to Dapltan, a small. Isolated
military post In Mindanao, on account of
some revolutionary utterances accredited
to him.

But the Englishman was able to pro-
cure a passport, and he and the girl,
with a native servant, followed Rlzal to
his exile. The Filipino undertook to
treat him, so he stayed on. In this way
Josephine Taufer first met Rlzal.

Spaniards and Filipinos who were in
Dapltan at that time tell how the young
doctor and his patient's daughter often
strolled along the beach together or under"
the avenues of arching mango trees, that
make the town one of the prettiest In the
Philippines. Rlzal. In spite of his dark-brow- n

skin was one of the handsomest
men In the Islands and certainly the
brightest. The girl was not much below
him Intellectually, and she was pretty.
The result was almost Inevitable; they
fell In love with each other, and Rlzal
asked the father's consent to marry his
daughter.

But whether for social or political rea-
sons. Miss Taufer's father would not con-
sent. He became extremely angry with
the turn that affairs had' taken, and
wanted his daughter to return to Hong
Kong with him at once. She refused, and
as she was too old to be legally compelled
to obey, he returned alone, vowing that
she should never again be as a daughter
to him.

Not long after this a change of ad-
ministration brought Rlzal's enemies Into
greater power and he was taken to Manila
and charged with treason. In one day he
was tried and condemned to be shot on
the Lunette.

On the morning of December 30. 1S06. the
day on Which he wns to be executed. Dr.
Jcse Rlzal married Josephine Taufer. The
ceremony took place In a death cell of the
old Santiago Prison where Rlzal was con-
fined.

That evening. Just as the sun was
sinking behind the hills on Carregador
Island. Rizal was taken out on the public
square and confronted by a Corporal's
sijuad of Spanish soldiers. They fired and
he fell, only wounded, but a thrust from a
baj onet finished the work. A great throng
witnessed the execution.

Madame Rlzal beheld all from a car-
riage. As her husband fell, she rose and
h sterically addressed the assembled mul-
titude. She predicted the approaching
downfall of Spanish power In the Philip-
pines. She denounced the instigators of
her husband's death by name and called
them things no person had ever done be-
fore and lived. She declared she would
never cease her efforts until she had seen
Rlzal's bleod avenged. The people hard
her In horror, believing her words would
cost her her life.

But she was not molested. The Span-
iards did not dare to persecute iher. She
was allowed to drive home In peace.

Madame Rlzal's prophecy of impending
disaster to Spanish power came true. The
natives rose in Cavlte. and In the first
battle defeated the Spanish with heavy
loss. A week after Madame Rizal disap-
peared from Manila and many thought
that she had become a victim of Span-
ish vengeance.

A few weeks later another battle took
place between the Spanish troops and the
insurgents. The Spaniards were defeated

fashionable. Black hair Is shown to ad-
vantage by these ribbon decorations In
scarlet velvet, turquoise blue satin, white
satin or burnt orange velvet. With hair
which has any glint of gold, use lavender
velvet, moss green velvet or baby-blu- e

satin ribbon. Red hair Is most beautiful
when adorned with white satin or black
velvet ribbon. Pink Is effective against
brown hair.

Combs of shell, gold, silver and Ivory
are worn in every conceivable shape and
size. Worn at the top of the low knot,
they are becoming to every one unless tha
crown of the head Is exceptionally full.
Even so, the hair can be raised or lowered
bo as to bring the comb at a becoming
position.

Let only the golden-haire- d or black-haire- d

girl risk the gold and Ivory combs;
and the 'silver one Is for the brunette

again, and when they came Into the city
driven back by Agulnaldo, they told of
a woman who had stood on the insurgent
breastworks and fired Into their ranks.

Madame Rlzal had Joined the Insurgents
In the field. Years later she told how she
rode out and was halted by a Filipino
outpost.

"Who goes there?" he cried.
"The widow of Jose Rlzal." she replied.

The Insurgent lowered his gun, and bowed
as he would never have bowed to Aguln-
aldo himself.

The Filipino officers received the widow
of their national hero as though she were
another Joan d'Arc Wherever she ap-
peared, the natives paid her homage. She
organized a Red Cross "Society of women
nurses, and sho and the Filipino women
nursed the insurgents who had been
wounded In batile.

But when a fight was on Madame Rlzal
took up a gun and went out on the firing
line, and the Spaniards would know she
was there by the chfeers and yells that
arose. She was the daughter. of a sol-

dier a'hd knew how to shoot In one of
those fights a Spanish Colonel fell mortal-
ly wounded, and the Filipinos saw that It
was a bullet from the Englishwoman's
rifle that killed him.
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alone. No shade of hair was ever born
or Invented which could not wear tortoise
shell. Its tints and lights are universally
becoming. These combs are all expensive,
for only the genuine materials or the best
Imitations are worth buying. The hand-
somest ones are Jewelled, which brings
them to a .fabulous price. But a plain
shell comb, uncarved and unjewelled, can
be purchased for ?5.

In selecting any comb be careful to
choose one with long teeth curved so that
the comb feels firm In the hair. It Is
both dangerous to the comb and embar-
rassing to (he wearer to have it fall.

If you are within reach of any Chinese
Importer, he Is- the best one to furnish
you an ivory comb. The Chinese have
been quick to learn our desires and they
have adapted their handiwork accordingly.

HIS. DEATH
the Philippines." .

During these months of campaigning
the Insurgent army did much marching,
and Madame Rlzal marched with them,
often on foot.

But after all, she had only a woman's
power of endurance, and the fatigues of
the campaign were telling on her health.
Then, too, the rainy season came on and
the insurgents fought In mud and water
waist deep. The Filipino leaders did not
want the widow of their national hero to
undergo the hardships that they must
pass through, so they urged her to go to
Hong Kong. She complied and walked
Into Manila, passing through the country
with no other password than "I am the
widow of Rlzal."

When sho reached- - Manila she was ar-
rested and taken before tho Spanish Gov-
ernor.

"What were you doing in the field?"
he asked.

"What were you doing there?" sho
asked In return.

"Fighting." responded the Governor.
"9a was I," was her reply.
The Spaniards had begun a conciliatory

policy, so she was allowed to take the
steamer to Hong Kong. There she stayed
for two years, until the Americans had
conquered Luzon and the Spaniards were

SHIRTWAIST

Some of their shops display combs carved
In exquisite designs".

The shell combs, most popular of all,
are shown with plain tops and also with
all sorts of decorations. Bands of plain
and filigree silver and gold, carving, set-
tings of various stones, all 'appear in tho
new designs. Amethysts are In great de-

mand Just now, not only for the Febru-
ary girl, whose birthstone the amethyst
Is, but for every one. Turquoises aro
shown In good relief against the dark tint
of the shell. Rhinestones are giving way.
to pearls.

The rosette of ribbon, chiffon or mous-sell- ne

de sole is soft and dainty for even-
ing wear. A long, crinkled harpln Is
thrust through Itand with this it Is faiv
tened at one side of the collj as high or as
low as experiment proves most becoming.
Xb a general rule, all hat and hair trim--

expelled. Then she returned to. Manila.
Shortly after her marriage, Madame

Rlzal's father left Hong Kong and went
to Brazil, as a planter. He and his daugh-
ter have become reconciled, and now' she
has gone to live with him.

Vanity.
The sun comes up and the sun goes down.

And day and night are the same as one;
Tho year grows green and the year grows

brown.
And what in It all. when all is done?

Grains of somber or sblclng sand.
Sliding into and out of io bond. ;

i

And men go down in ships to the seas,
And a hundred ships are the same as one;

And backward and forward blows the breeze,
And what Is It all. when all is done?

A tide with never a shore In sight,
Setting steadily on to the night.

The fisher droppeth bis net in the stream.
And a hundred streams aro tho same as

one;
And the maiden dreameth her lovelorn

dream.
And what la it all. when all is dams?

The r.t of the nsher the burden breaks.
And always tho dreaming the dreamer

wakes.
Harriet Prescott Spo fiord.

Wiener affirms that typhoid bacilli aro liable
to remain alive in rats for a month after
typhoid dejecta have been eaten by the ani-
mals. By their dejecta In turn they are liable
to Infect articles of food and drinking water.

mings are worn at tho left side, but Just
now there is a temporary fad for wearing
them on the right, so tho' wearer Is at lib-
erty to choose.

A beautiful girl recently appeared at a
ball wearing a pale pink rosetto against
her dark hair. Tho rosette was a large
one made of soft moussellne, and from the
base of it started two streamers of the
same fabric, doubled. They fell against
the hair and drooped upon neck and
shoulder. When she danced they floated
and fluttered In an alluring butterfly
fashion. Her lngenlus little device at-
tracted so much attention that now the
decoration is ono of the season's fash-Io- ns

and girls are copying it in every
shade of chiffon and ribbon.

The Spanish women are known in drama
and story as the coquettes of the world,
and as sure as we associate them with

Be in the.

HILE eggs, these many
havo been the Lenten culinary

the ordinary palate soon tires
of them. If they are served In an

of "boiled,"
''fried." This Is

true when, under the of the
careless cook, they emerge or

horny, greasy or raggedly

For the who forgets to ring
tho changes- - in the ways of cooking
eggs, or the maid who never knew how,
tho recipes, true and tried,
ma" be cut out and pasted In the family
cook book for ready

Scotch Woodcock Boll half a dpzen
eggs 20 minutes, then lay them in cold
water. When cool enough to handle,
slice Into a soup plate and chop fine
with a silver knife. Put two

of butter Into a smooth frying
pan, and as soon as melted add one

of flour. Stir until the
mixture Is frothy, taking care that It
does not brown. Now stir In little by
little a half pint of warm milk, using
the back of the bowl of the spoon and

GOWNS OF ROYAL BLUE AND WHITE EXAMINE UOiEN.

flirtation, Just as surely do we associate
them with the rose in the hair. It is
always a red rose, according to
and the red rose Is the ono ftir their

WACJS OF SE-RVIN-
G THE LENTEN EGG

Recipes True and Tried That May Pasted Family Cook Book.

centuries,

standby,

lnterminablo procession
"poached," particularly

ministrations
underdone

overdone, in-

different.
housewife

following

reference:

table-spoonf-

tablespoonful

iyP

tradition;

dark locks. But all shades of roses are
charming, and the blonde has as good a
right to the white or pink or possibly yel-
low one, if she Is golden enough, as Miss
Carmen has to her red rose.

With the high coil the rose has been
worn In the pompadour, nodding over
one eye, anywhere that it could; find a
place to perch. But there is no place
where a rose 13 so bewitching as behind
the ear, and now is Its chance to peep
there, since the low hair dressing has re
appeared. Let your rose stand in water
for at least an hour before wearing, so
that Its stem will absorb as much water
as possible. Fasten it with a hairpin
clasped over the stem, not run through It.

not the edge. Stir constantly until It
boils, then add one tablespoonful of an-
chovy paste and half a teaspoonful of salt
and a grain of cayenne. Cook Just a mo-
ment, add the chopped eggs, cook three
minutes and serve on toast.

This Is an excellent recipe for the
chafing dish. If hard-boile- d fcggs are
difficult to digest, the same number of
raw eggs may bo substituted, stirring
them In like scrambled eggs. As there
Is a great difference In the saltness of
anchovy, it Is a good plan to taste be-

fore salting.

Lyonnalse Eggs Put two tablespoon-ful- s

of butter Into a frying pan, and
when hot add two tablespoonfuls of sliced
onion and one tablespoonful of minced
parsley. Cook until the onion is light
yellow, then add a tablespoonful of flour.
As soon as It combines with the butter
pour In a cup of milk and stir until
smooth. Lastly, add four hard-boile- d

eggs sliced.

Eggs With Tomato Sauce Heat to-

gether one cup of cooked, strained to-

mato, three tablespoonfuls of tomato
catsup, one teaspoonful of Worcestershire
sauce and a speck of c none. If too

In this way It will
other.

For a elender-n- i
or rosettes are
tucked In at esc
they may be ae4
tendency is to
broader and sho
wear them at
wear two loop
neck at each si
of one piece
to pass under
ends stand out
pins will fasten
black ribbon, this
street costume.
ora In the evenir

Long-pin- of
against the knot
rows, serpents
designs. When
was last seen In
In one act of "T!
queray wearing
the same blue, that
made erf; and agalr 1

behind the right eas
caaeled flour lifl

have beejrtSna.'Dnjsl
a thousand different

Hairdressers are
made in an elabor
which resemble not
fancy bun, Whene
wonderful knots I
a decoration of
beauty In a fuss
The simple braid
graceful than any dt
an hour's hard labor.

fVYlt. htl- - r. v.

bo separated from that us
In parting It, make a Unci
of the head to a place Ju
ear. After the coll is max?
front hair over a pompadot
puff It without the use of anyfl
Work tho ends Into the main
sible. Blend the two divisions
behind the ear. It Is always
halrdresslng to show that the hi
ranged In sections.

If the hair Is too short "to drvl
venlently, the back part may be
horizontally and braided In two
Draw the upper, one down, and the lol
one up, fastening them side by sic
against the back of the head and tucklm?
In the ends. Tha effect Is that of one.
long braid colled against the head.
--'The Janice Meredith curl 13 leas in,
vogue now than It was a fe,w seasons ago,
when Janice was a reigning belle. How-
ever, an occasional Tlnglet appears upon
some pretty neck and it always adds
charm to the curly-haire- d girl. Worn by
Miss Straight Locks it Is a bit of a Joke,
for the mark of the purchased tresses Is
upon her head.

Tho hair worn low Is becoming to al-

most all, whereas the high coll lias de-

tracted from the beauty of many faces.
So there Is much reason for rejoicing now
that we see Its return. Tho best thing
about It is the way it brings youth to
a face. Perhaps this fact Is appreciated
by some of the great actresses who have
persisted In wearing It for years. Sarah
Bernhardt and Mrs. Campbell are two of
Its devotees.

KATHERINB MORTON.

thick, dilute with half a cup of hot
water. Put into a saucepan three level
tablespoonfuls of butter and three of
flour, and cook until "bubbly." Add
the heated tomato and stir until tha
sauce Is smooth and creamy. Break In
threo raw eggs and stir with a fork for
two or three minutes until the whites
thicken slightly and the mixture la
creamy. Serve on toast.

Boston Welsh Rarebit Cut one pound
of fresh American cheese Into small
pieces and put In & chafing dish or
saucepan with two tablespoonfuls of but-
ter. Stir and press with the back of a
spoon until nearly melted, then add one-ha- lf

cup of cream, a saltspoonful of mus-
tard, a grain or two .of cayenne, and a
half teaspoonful of salt. Stir until
smooth, add two well-beat- eggs, and
cook for a few seconds no more. Should
there be the slightest Indication of the
cheese "stringing" before tho cream or
egg3 go In, put in a pinch of baking
soda. Tho English nearly always do
this as a preventive. Serve on toast,
dipping each slice In a little hat water
or milk before pouring tha cheese mix-
ture over it.

Eggs a la Creole Put a tablespoonful
of butter In the frying pan, and as soon
as It browns add a teaspoonful of
chopped onion. Add a tablespoonful of
flour, brown with the onion, and then
add a cupful of strained tomato. Havo
ready four fresh eggs and break them,
one at a time, into the sauce to poach.
Dip the sauce over them while cooking
and as soon as each egg Is done lift out
carefully onto a round of toast, pour-
ing a spoonful of gravy over each le

a little salt and pepper on top
and serve hot.

Eggs and Mushrooms A" cupful of
mushrooms is enough to serve with six
eggs.

Peel and trim the mushrooms, having
first wiped them off with a damp cloth.
Put a tablespoonful of. butter In a sauce-
pan, melt, and add a half teaspoonful
of salt and a sprinkling of white pepper.
Add the mushrooms and let them sim-
mer ten minutes over a very slow fire.
Pour In a tablespoonful of wine, add a
drop of lemon Juice and simmer threo
minutes longer. Add three tablespoon-
fuls of cream not milk, which would
curdle and bring to the boiling point.
Dish the mushrooms In the center of a
hot platter without the liquid and lay
a circle of six carefully poached eggs
about the mushrooms. Pour the liquid
over the eggs and mushrooms and serve
at once.

Baked Eggs With Cheese Cut 12 hard-boil- ed

eggs In thick slices, and, having
"a buttered baking dish well sprinkled

with dry crumbs, place a layer of egga
In the center. Sprinkle with grated
parmesan and season lightly with salt
and paprika. Add another layer of egga
and cheese until the dish Is filled, fin-

ishing with-th- e cheese. Pour In a cream
sauce thickened with the yolks of three
eggs, sprinkle with fresh bread crumbs,
mixed with cheese, dot with butter and
bake about ten minutes In a hot oven
or until the crumbs are a golden yel-
low. Serve at once.

Eggs With Green Peppers For four or
Ave people allow six eggs. Toast as
many slices of bread as there are per-
sons to be served, and put where It will
keep hot. Put a tablespoonful of butter
In a frying pan, and while It is heat-
ing break the eggs into a bowL Allow
a tablespoonful of milk or water to each
egg, and as soon as the butter Is melted
and begins to bubble, turn the eggs and
milk or water mixture In. When tha
whites begin to set, lift and stir with
a silver fork. Have in nreadness two
finely chopped sweet green peppers, from
which all the seeds have been removed,
and as the egg begins to cook, stir the
peppers through the mixture. Cook Just
a moment, spread on hot toast and,
serve Immediately.

Egg Nest Beat the white of a new-la- id

egg to a stiff froth and heap up on
a piece of toast. Make an Indentation
like a nest in the center, drop the yolk
in that, slip In the oven and let remain
two or three minutes until the egg Is set.
Season with, salt and pepper, and put
a tiny bit of butter on ins3i sss.


