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FLOWER, GADEN HATS PORMD-IUMMOR WEARS
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of the miliinery
josing favor F
vioisls packed tight
elrclens of pink roses. lilaca ®
againest camelias Far
and better able to resist
sirong suniight ars
combinations of white w T |
dead fiowers, In r;:n-u.ar taded blues
and lavenders and How Bome of
these roses shade [rresistibly from
blue o tan color, from* plak to =&
cloudy green, and thess, i combina-
tion with white feathers, are used to
trim the white flat

In fact, with the advance
mer, the colored fiat becomes an ex-
pensive millinery proposition. The
white or the ali-biack will retain
its freah look loag afie r pink. blus,
lavender REreen g bas becomae
streaked and faded

A most beautiful ea
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turnaed up in the ¢t
inge, Olled In with
whitse liberty talletas
front brim ware
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Some Dainty Dishes for the June F east
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Apple Eandwiches

Tirat =othe Ire

kbt

| thin slices of swest appie

then
e powdered sugar,
powdered clnoamon
ioes of medium thickness from a joaf of

wihite and
ot

TORMY, swesaten ! with
and flavor it with
ttle Cut some
cream bread spresd lhem rather
with 1he beatza butter

thickly
Theh place some
from{ which the
wec] hus been removed batwern these, and
form them ints sandwichesn Trim and
ut Into squares
Chocolate San hes —Cut plafn Inyer
v spotgecaks I Trund of square pleces
spread them n'lh the foliowing mix-
tere: Beat some fresh bulter, as directod
in the recipe for appie sandwiches, and
whes It s quits whits gnd creamy, sweel-
en it. Add by degrees sufficlent melted |
colate to make the butter quite brown
Then otir In & fow drops of essance of
vaniila sand use as directsd
heon dishes ramekins always
young giris. Heore are two dalnty
;.J"r'bl atlons
Chicken Ramekios.—Chop
ment of & raw fowl
A bt of soda tThe niza
of crexm. Ful f
as it beatsy aidd the ¢ ped chicken mbat
Cook for a minute, remove from Lhe fire
and set asids to conl. When cold, add the
beaten yollis of TWo afEs, peas’>n O TANIA,
'.'.l-': foid in the stiffened ogg-whites, Trerma
ir h'

the whits |

itered rameiing and bake fu & bot |

| Mocha or caffes favoring

! solate Ramekina—Cook together
A um an a ablespoonfu] of butter and
two tablespoonfuls of flour. When biended,
add wizx tablespooniuls of hot milk. Etir
mul thiek and smooth, then pour ypon
the wvolks of three eggz that have baen
beuten Tight with three tablespoonfyls of
owdered sugar ALd Ave tablespoonluls
of grated chn-algle .m'l Beat | rond
Fold in the beaten wih f L0 agES R
quickly 1n remekin d: hea wet In a
par of bolllng water Serve al ones with |
whipped cyeam on top of esch

The collage giri's affaction for chocolate

Lake

| wpoonul

1hrntﬂ: white of
should be thick

| peiatine unti)

| Plaln ce

Nices It In almost any comblnation Here
are porna chocol am {ritters which
Ars sure to find favor. Bift & cup of §
and mix with a uUny ploch of sall, & ta-
blespoonful of sugar and s roundiag tea-
of baking powder Baat the
yolk of one egy and half a cupful of milk
together. 8iuir these gradually into the
fiour and fold In at ths last the stiffly
the agg. The batter
enough 10' cover com-
pletely with chooclate crealn filling made
as follows: Mix a quarter of a cup of
pifted four, ball & cup of sugnr and a
tiny pinch of sait. half an ouloe or
square of grated chocolate and then add
sradually a cupful of bolling hot milk
Cook this mixture with a double boi!w|
for 36 minutes, and stir counstantly antil
it thickens Flavor with vanilla Berve |
with foamy sauce or a frull sance made |
as follows |
Fruit savoa.~—Ome gquarter of a cup of
ralsing, stemmed snd stonsd, the same |
quantity of Hfnely chopped citron,
bianched salmonds snd sugar. Btir t:u-nl
into & cup of water and heat slowly to |
the belling polat Then add a teaspoonful |
of cornstarch disselved In & lttle ool |
water, and cook for S8ve minutes. ¥

ith vanilis and serve both fritiers |

| and snoce very hot .

Just mow there Ia a deciled fad for
Here s gn
Eaglish sweeq which Is atrictly wp to
date. Soak thres-quarters of an ounce aof
geistine 1 & gill of coid caffes for meveral
houry bafore it will be required, ang cover
It up so that the flavar may Dot svap-
orate. Muks a pint of very strong ocof-
fee and pour it bolling over the mixed
1t i= all quite Alssslved
Sweeten to iaste and turn into a wet
border mpld to set. When Turned out, Al
the hole with mtiffly whipped cream which |

y be awsetensd or N, according to )

tast=
cream W distinctly out of date.

Per with & woodsn spoon wuil I is gells | doos not sod with carmmels slope, m;mmmmabm

| ke cream made as follows:

early mo £ Amid s garish display
of wivid-colored headgear this hat
won out by reason of its dainty sim-
plicity

v

This is 5 good year for bringing out
the lLeghorn flat, which has been
scorned, perhaps, for several seasons.
It can be renovated at ithe cleaners, or

a brisk serubbing with tepld ammonia |

water will restore its freshness. For
& leghorn fiat which has
done service, an imported model

! gusta a rather clever u-:nlmor'

UK -

with some sort of hot sauce A (ﬂod foun-
| dation for this mixture la plain waniila
Heat one
guart of new milk with one pound of
granulated sugar until the sugar is dla-
solved. When It has cooled thoroughly,
ad4 a quart of whipped cream and vanilla
to taste.
hot sauces to serve with the cream:

Chocolate Sance —One-gquarter ¢f a cake |

of unsweetened chocolate cut up One and
covered with hot water. Add butiar the
size of a walnut, three-quarfers of a
pound of sugar, and cook ustll & Fich
wrup Is formed This ls sufficient to
pour over the ice cream served In six
small glars sherbet cupa

Maple Bauce —Disscive maple sugar In
just encugh water o keéep It from burn-
ihg. When clear, but not In the least
waxy, add chopped wulnuts and pour over
tha lce cream, serving at onoe. Another

| way s to bring purs maple syrup to =
| boll and pour it over the Individua)] por-
toms of joe cream. Then heap on the top |

some stiffty whipped cream, sweelened

and dusted with Just a little cinnamon or |

nutmeg.

A dalicious bot strawberry sagoe s made
by masbhing & pint of strawberries and
bringing them to & boll with a sup of
| sugar, untf] & rich thick syrup Is formed.
If & clear sauce is desired, the strawber-
rits may be rubbed through a fine sleve
or coarse chessecioth before helling with
the sugar.

The Virtuoso.

Judge
Hs led of with the laft and made s Sash
At Chegin's Deeturme. opus twanty-thres:
In A (sia) miner, snd "twas beave 1o e
Him tarikie Lisst's Hungarias goulash
The grand Dlanes almost wept %o seasd
Wheez Wagrer numbers follewsd fast asd
frea
The soflance besrd the weird cacephany,
And sllemt, meurned i(he loss of hard-wonz
ragh
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The following are some deliclous |

top of the Leghorn was hidden almost

tirely by a circular plece of black
silk, scalloped und buttonholed
stitched around the edges On this was
lald a garland of magenta roses of

various sizes, and an the left, with his;

beak buried In the heart of 3 great
rose, was a large white bird.

Another Leghorn had a crown com-
plétely hidden by biue roses. above
which rested like o vell the most dell-
cate of malden-halir fern Both of |
| these hats were perfectily flat. and de- |

ended on the trinfming for their flare

and height
brim

8til]l a third Leghern had the brim
turned under, Instead of over, Lo glve
almoat a Tam o Shanter effect, and
these incurving [flutings were dlled
with Valencliennes lace, while the only
trimming on the top and o tha left
| was the head of a blulsh owl, with an
anormous brown eye

Both pompadour and shaded ribbon
are belng used on the mid-Summer
hats in preference tn the velvet bows
| which marked the earlier miillnery.

and not on any tiit of the

Generally & contrast i found bstwesn
the ribbon and the flower For in=-
stanca, a delicats pompadour ribbon in
which biue prevalls will be combined
with the most sxquisile of pink rosas
or delicata Jllacs are combinad with the
pale pink-flowered ribbons Among
the new ahowing in artificlal flowers
ars somes wonderfully realistic studlies,
such as cleamatis hyvdrangeas dalsies
of avery imaginabie aize and color, and
many of the gardem flowers never be-

| fore reproduced in artificial bloasomms

HATHERINE ANDERSON.

Porch Work for Vacation Months

HATEVER outings
plan for the warm weather and

vacation months, whe thoroughly ex-
pect's that the fancy needlework, so
neglected during Winter's social rush,
will 811 a goodly part of her time
The greater portion of her Bummbr's
| fancy work in this year of 135 will
undoubtelly de articles to adorm her
own apparel, for svery accessory of
| femining attire has someswhers about
[1t = bit of hand embroldery.
| Mow ofien in runsacking old trunks
| and bundies of laces has shs come
acroas stripa of yellowed muslin, care-
fully embroidered in velvet work! Ehe
Tas marveled at her grandmother's pa~
tiance and wonderful exactness. yet
now she horeslf g engrossed in the
pelf-zame dJdalicate stltchery with per-
haps more slaborution and Intricacy of
dagign. Collary and dickies for her
peck, puffs and half sieeves for her
arms, belts for hor walst, straps for her
| shoulders and ruffies for her petticoats
—a&ll taese. and mors, too, come in for
their share of the fashiomable brodarie
Angiais

Aslde from ithese necessities—as she
considers them-—searcely a shopping
tour passes that she does pot pick up
some bit of fancy work to bs fash-
joned for a future mr gift oy the
ever-to-be remembered Christmastide
and there are no end of varisties from
whirh she oan caoods

Most afflective among tha new am-
broideries for bureau scarfs and tahle
covers i3 Buigarian work. Coarse lioen
or crash la stemped wilk conventional-
ized pansies and spatulate ashaped
leaves. among which are scatteved
dipcs an large 3d & luw nall. Thesn

designg wre Qigd B wita closs  em-

s girl may

bhroldery in rich shades of red and blue,
podesialin and baby blue or apple and
Nile greea. The edges are finished In
buttonhals scallops.

Espaclaily desirsble for pores work
s Hardanger embroidery, dons in the
ligktest shada of green or pink or blus
This work ls less tazing for wurm
waather thao any othsr form of em-
brofdery,. as ths designs are geometsi-
cal and the serim on which they are
stampad suppliss an accurate gulde to
the sye In its squares open mesh. The
edges of the articles are buttooholed
in tooth-ahgape and the scrim comas
stamped In* exact shape and slzes for
any and all boudeir fittings.

The most pepular fancy work of the
year, however, Is Louls ribbon em-

broklery, and for the nonce It haa quits | left free

supplanted silk floss embroidery. The |

giri who has not already learned how |-

|
|

|

|
|
|

to fashion it whould not fafl to Jevots |

some of her leisure hours to sequiring
the art. Picture (rames, pin-cushlons,
vell-rolls, hanJkerchief hoxes and bags
are each decorated with soms delicate
design of primroses or Empira gariands
done Iin pastel bDlues or gresns and
browns, or pinks and blues an! greans
Big articles such as pilliow covers,
table equares, atc, show larger de-
signs of orchids or conventionslized
popplea. Crinkly spiit ollk, twp or
three inches In width, s emplioysd in
sffecting these large patterns, but with
the sames axpressibly lovely bhlending
of colors as in the fner appliqus.
The presant fad of French matrons
for flling in odd moments s tapesiry
smbroldery. Charming sylvan scenes
ar= stamped ir eolars on vary coarse
tariatan. The tariatas ls securaly fust-
enied to linem. ellk or tapesiry cloth,
and after the pattern has been darnsd
Into the matarial. the coarss meah of
the taslatan i3 pulled out jasesd by

thread. American wamen ars just tak-
ing this up.

One of the Jaintiest receptacies for
Bolding these iinens and silks I8 a box
caversd with pompadour ribtbon. Thres
ablong pleces of cardboard eight ar ten
incheps In length show a covering of
pretty fiasvared ribbon on the outside
with a plain harmonizing silk on the
inside. The four lower wiges are
jolned by narrow satin ribbon, lgaving
the ands of the box without any cover.
Fliling !n each of thess apaces is &
sort of bag bullt from a gathering of
pompadour ribbon and a gathering of
the lning sille. These are finlshed with
a half-inch heading and perve as pock-
ets in which wilk and nsslles may be
deposited sa that the box proper o
for stamped linens

A Young Musician.

Lippincott's
I love to turm the stool around,
A3 high s high can be.

It makes a seresching, shivery sound
And whils It's whirling, twiriiag round
I jump em top, 'causes tham, you see,

I got & vide for mothisy.

T wish thers wers no Weys at all
Awmny fown In the hass:

1 love ta let my fAagers sprawi]

Thers all the notes ars wes and ymall
And wmhila the teacher makes & Jace,

Just piay them twinkly-winkly

The teacher alwaye will explain
1 asvar listen ‘canss

T've such & nimbis little brain

I can’'t help seeing what s pian.
And so I pod, and nevesr pacse

Tntll, from tep to botiom,

T've nodded every biack s=d whits
And a'l the keys there are;
And when I bave the number right




