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BACH yveur the ity howaver, they are not nearly so
E A A pra | attractive as ‘the plain werves, which
prejses It trongly :..hm_ r: enr are 1‘€’1MLI-:- ';.!.. nr:r'm; : :If.rn:l\:?'m‘::
Sha feminine b %0 clokn BI I,l 1.-“1411‘;“‘ faded =hades of blue, Yelio
eool, und withal tuble, thut n e " == ==
sven the noew chiff mas and mo- Az an example of the practical use of
halrs can In aly way ° it for warm wntung, the corset skirted sult- ple-
weather wear, and this season, with d 13 a alyle and usefulness which |
every promise an exteptionnlly hot| op)y » womun who has besn worried
Summer, the womap who looks on the | wih oloth =ulta on suliry deys In Bum- |
eprninible ns well as the fashlonable side appreclivte, Cut In such & way
of costuming  la choosing sllk garments e the po=aible welght to |
in preference to.cither cloth or lingerio and ehoch plecn i glven
effecte. it firmness t its shape by = |
Sk 18 employed. 100, for avery con art trimming of hefl bands of |
ool Rile chalutak feam the sirest w| ™ applied In tallored fashlon. l’l:lﬂll
3 in one of the fask » golors of Shan- |
tha Jounging robe, wlila the season’s tung, the sult lkewise enough
stunningly patterned velllngs and volles | to serve not only for every day wunf‘-'l
are Invariably supplemented by sllken | but for second best as well, and the wom- |
lining=s with flutings and quillings of silk' | an who obliged to be In the shopping
serviog in all sorts of ways ns the most | or bus ¥ districts in hi weather will
approved trim J - In fact, 80 peces- | ind such & costume absolutely invalu- |
sary In sllk perfection of these | able. |
semi-tranypnrent fabrics that without it Another favorite use of Shantung silk
sl the ben ol th 4 Is In 1the shirtwalst dress for cool Sum- |
whather cheap or costly, mer dayms In this guise it is handled
loat, very much ne are the varlons wash ma- |
For practical purposes, t h, 1t 18 the | terials. The Hustration reveals a youth- |
pinin shk costu which finds gredatest | ful shopping frock, the sols trimming of |
favor am hot weiather upproaches, and of | which 8 a smocking of the materinl to
nil the weaves the Bhantung pongees | form a yoke on blouss and skirt., Other
meel with moskt goneral ay wval Thelr | ghirtw: suits in this knotted wilk are
durabliity and modishnesa allke commoend | relleved solely by pin tucks and fins shir-
them to popular fancy and the we nge. This effects n simplicity especlally
of moderata Incoma can find no Summer | deslralile for a morning .dreas, at th-]J
fabric which w giva quite as much | same ik giving 1t véry much: the loock
sarvicen as thie mugh, ahagey silk The | of the popularitub shirteal=st frock.
very latest weanves zhow small designs The third and  last practicsl’ ussa of
interwoven in splf-tone, and ars knowp | Shantung panges i in loose ssparata
ss Hindoo silks. Aslde from thelr nov-| wiaps, ' whidh “the well™ dreseesd wnmanl
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fice to the

colored Bhanfung, which bhas enjoved o
voguo the two yeurs. There are, of
course, certaln objections 1o the decided
color which render {t not nltogether de-
siruble for ound use, but in most In-
atances [t is vl by = 1l work de-

eigna of black =atin cord For the wom-
an to whom blue |s unhécoming the pale
yvellow Shantung.e somewhat hrighter
than champagne, has Lhe
tage of being not only smart, but
to almost all complexions, and
monizes with nearly every costume.
| yefim
SAABONS

suited
har-

£
it

fr he

Taffelnn

- suit Loy
evidence than In past;
the stiff. rustling taffetas.
appenr qulte as much
and black and whi effects reign
preme.  Stripes, polka dots large and
uwmall, and verd stunning plaids. blonding

e

] as forme

o

Bu-

| the hiack aml whitle In nhimbiriess slivery

lights, nll

CRT out the fad Rray
which has b 20 marked throughout
the Spring. These coloriess offecta huvs
an exceodingly spruce look and thed lend
to thelr wearer d swagger dalr character-
istic of the womnn wihoss gowns coma
direot from the French modista.
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lces sharbelg or | is to
Yrephré the mixture to be frozen, while
rn petive - and’ Intelligent or boy
the lom 4nto pre=
pares - the freezor. and tlie
erank. AMost men,
e rradued ot this,
young onongh,, amf
yisinken Hepember
training all kinds of

qu 1o make waiter
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i extra
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If you do it
e shaved, you
gunny
Do
i

needed

omit an

for

dish of jve cream
thoe fresming-—espechally
have to do 1t yourself
vourself, and have
probably know enough
sack and mnllet In erushing the lee
vou know, hpwever, thiat whoere
small guantity of bro 1 lee
and the avoldance of nolse Is desirable (us
In praparing lve for a single cup of fro
mixture for an invalld for other
room purposes), & darming nesdle properly
applied will splinter quietly and ef-
featively ?

Use the
for the purpose
to unite with It

no
) UF0 o
only

is

e
rock =alt

mels

rryshed that oamnes
the
turn dizsolves In
the waler. The change solid to
Hguld requirag a large amount of heat,
aond this heat. ix abstracted from the mix-
ture which enclosed In m metal pail
in the loa and Metul f8 used for
this purpose bicause it n good con-
ductor and ensly allows the heatl to paes
out. A bad conductor, such s wWood or
wood fibur, s uxed for the outer pall, =o
that as littlo heat as possible may be
obtained from the alr, and floor, bul all
from the mixiure 1o be frozen.
. - -

A friend of mine yecently listensd to
{nstroctions on how to prepare an inva-
He's ration of lce-cream, I & cocos
onn surrounded by lce and t in & lard
pall, bu fled 10 grasp l..a principle
8he distresy to say that tha
muolh wis -no good, “"The bothérsome
old thing simply wouldu't freeme.” On
Inguity it appsared that she had taken
a glass to hold her mixture, as belng
“gaintier” than & tin; aod as glass
snch & poor conductor of heat, of courss
tha reRult was ynsatisfuctory. In Alllng
vour freeger f(or gauccpan or lard pall
If you haye ne freeswr and are makl

The =salt o

and In

from

s
anlt

in

ng
oaly & emall gquantity as luntgtcd

abovel, use a8 sancer, and meénsure In 3
BAuC iln of Ice to T of salt. This Ia tha
b opartion for los creams and sher-
hets that are to be smooth &nd .no
grained, Tor f @, which should bde
half frozen and g tlnr, usa 2 parts ioce
to 1. of salt, ax You wunt the freezing o

1 with greater rapldity. In pack-

mouEss or parfait you may. even uss

parts of ice and salt, whila for

. Aafter it 18 fally frozen,
parts to 1 of salt

-

The freezer should bo turnsd slowly at
firat, in order o secure smoothness and
o fine grain. When the mixture becomes
mushy iz the time to add. any whipped
ore stiff beaten sggs (If such are
calle the lemon julce belonging
to rhet. After this, the freezer
turped rapldly, When the mix-

Aam or

d far) or

a

bhe
is solid, remove the dasher, smooth
down salld with a spiion, and replace the

may'

ture

lid., -Draw off supeciittious water, and re-
pack the pail If netessary, and lot stand
until the bappy moment of eating arrives.
If you are to mould the mixture, have
the mould chilled ‘Seforchand, pack it to
overfiowing with the mixture.-put a but-
torgd paper over the top (hanging over
the sides) and squeeze the lidiover this.
This ought not to lst in the salt water;
but, If Fou are fearfull yhu may wrmap
up the whole thitg-in mors: greased pa-
per., or put m striphof muslin: dipped in
hot lard round the opening. Then pack fn
o and salt.

If you are using two kinda of mixinre
—one for lining and one for canter—pack
the lining with & spoon firet. and have
the mold resting an the lca and salt while
you do . Large baking powder cans,
or “'bombe’” or "Meloy'” pudding molds
can bs used If you don't possess a regular
ica crenm mold.

.

But what about the mixture to be
frozen?  This depends upon your taste,
your pucket and your imagination,

Remember thiat water loss and sherbets
nre both cheaper and more cooling than
lee cresm, are usually less trouble to pre-
pare, and are often better UHked. Tes
cream contains o good deal of nourish-
ment, especjally when made with eggs
an well as ¢roam and sogar, and this
should be remembersd both In planning
1ts use ina meal o in eating It hetween
meals. Water lcoes, ~of couree, contalns
much Iess  nouriabment, and in  eating
theso on A hot day jou are not adding
so much fuel to,your Internal fres. .,

s “and leave the ¢reams
gn until thes naxt
ilng you
r Mako o
using one quart of wator to BvVery pound
of wsugar and bolling 2 minutes. This
*¥rup can be bottiled and kKept ready for
uss in Summer drinks ne well ns in lces,
For plaln w r {ces you simply combine

and richer
leason.
use 3

stralned frult Julee or pulp with the
Wed myrup unti! sou have a mixturs
rather stronger and swestet than yon

would want to drink at ordinary tempera-
tures,  This {s to compensita for the loss
of faver that results from the action of
cold on the orgnns’ of taste. A syvrup
guuge Is uselul in detormining tha proper
density of the mixture, hut your palats
s & fntrly gobd gulde, If you have too
heavy & syrup It will not freeze so read-
fly, and If 1t 18 too thin it will be coarse-
Erained and flavoriess, Almost any kind
of frult julce I5 improved by the additior
of a lttle lemon to Increise 1he accldity
and ‘heighten tha (ndividual frult flavor.

- . .
Th making 'a mixed frudt
frult punch without wine
can safely hegin with a foundatlon of
strong, sweet lemonade and: then add
mrawberry. orange, pineappla or other
frift Julces until” it *“tustes good” Binck
ten, Infused not more than five minutes,
then poured off the leaves and cooled, is
a refreshing addlilon to & mixed punch]
elther a frosen one or a marsly iccd
drink. The extrn juice from cannad
frults s useful, and a littla of the spiced
vinagar from sweet pickles glves a pleas-
ant mystersy to a frult combination, 1 put
some of thiz Into the frapps for = Iarge
party held n a prohibition atate. Bev-
eral housekeepers approached me next
day for the receipt, and lobked very konow-
ing and unbelleving when 1 denled the
presence of wina or Hguor of any kind
One small boy drank 18 glasses of K In
the hope that he .wounld “begin to feel]

frappe or a
or llquor, ¥you

funny.”” I think ha 4id, But not just In
the way he was expecting. .
- - -
Water ices andg sherbets should be

frozen stiff enough to eat with a spoon,
but frappa should, of courss be thin
enough to »ip; and, as I said before, it
ghould be rather granular in. texture.

Bherbets are usually given smoothness
and consistency by the addition of dis-
solved gelatine—a teéaspoonful of granu-
Iated gelatine to a quart of sweetened
frult Jjulce & a medium proportion—or
moma of the ready prepared jelly mix-
tures can be used., thinned cut with fruit
Juive and syrup. P

Such & sherbal should be served In

Summer
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For womian who walk
the taffeta silk skirt of
advaninges Favored puart)
e of it ery lightness
b AR exira
1o hang
\ froe-
rearon (he
foremusti among
d pn example in
form i® shown on
cor girdle efl
bt o hip line,
3 need of a belt, while
same time glving a very trim,
ook to the wn line. o ba
by the way, these corslel
be well bo 1, snd
order t they
line them with
boning them.
wzist which accompanies
the skirt ends Just below the bust,
thus permitting the girdie to it the
figure anugly, free from any bulkiness
underneath,

the

larly § font
it srill must
wmount of fullnesy
gracelully nnd allow
dom in walking IFor
butterils irt
sllk models,
moss1 atira
Page. The
shirred from
with
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Httle Hingerie

Somewhat on the same order, though
for woar |n cooler weather, the
*Jumper” frocks that glve the princess
wnist-line and are carled up over the
shoulders by suspenders and bretelles,
revenling dainty full biouses under-
neath. These are especiniy valuable
where a woman has a number of half-
worn lingerie bBlouses, tha eambroideced
tope and slecves which will stand
conklderable more wear, The “jumper”
frock, ag well as most of the =separste
¥llk skirte, are finlsl md tho
bottom by three or four wide tucks,
and if any other trimming I8 employ -
1t usually takes the form of  satin
bands In slightly deepoer tone than
the siik.

Cpata of

ara

A
ol

a

taffeta In black light

or

colors gre most often seen in the form

AIPEEARRY CIOLOREL FAoaT

at |

t af lnce trimmed boleros, or, more mod-
ish till, on  the Nawing lines «of
the pony jucket Lace gen
eral off this Intter saparnle
x.\!‘::}-. ] n some inatances roaeiies
of ohiffon, with scarf oends, are ut-

"toehed at the bust Ilne and fall with

1 Lh" 10080 fronts,

[ Muanifold a® ares the practical ases of

| taffotn und shantung, and thelr nea
neighbor, satin-finished messaline (anp
‘n!l r silk yery much in damand thil=
| seazon), thin white silka, such as ha-
| butad and very shear Japane=e
| wash silks, » an Inexpressible value
for hot wenthers service. ' Both adm

of co tubibing. and the oase w
which they ure jroned renders.them In-
vnluable te the womin who has n
|r..1|.ir.n a for the ail-white dress, 'On
the othier hand, they retuln their fresh-
Just twlee an long na the white
lingerie frock.
A8 a material for the separate walst
F X achlieved a remarkable
ertlons of fine lace and ap-
of embroidered taffetas
most daintily and halp to
thin =ilk bodics & worthy
the most castly and fanciful
Inwn and batlste wal which becomen
e cpslly mus=ed ns ns tha very
| hot days begin.

For entire dresses
’Fi]ku ara combined charmingly with
' fino dottéd nets. Mechlin Inser-
1 . oo, mingla with gcountless pin
I=‘k~= in effecting these dainty Hitle
Bummor EOowWna, On ong Parislan

stant

nesn

th v

|
|
! vopue. Ins
|

plications
finish them
muka the

rival of

SO0

thesa thin white

model the splder web network aof the
ldce #and mnet trimmings was em-
bellished by the tinfest Imaginablas
Tfowors wrought from very narrow
ribbop in the jewel embroidery tints
of pink, yallow. blue knd gresm
KATHERINE ANDERBON.

Another form of sherbet enlls for one or

twa egg whites to every quart of fruit
mixture 'he egg whites may be beaten
with hot syvrup (liks frosting) or simply

whipped very stiff and added when -
sherbet s half frogen. Be sure 1o leave
room In 'the f{reezer for exira expansion
when eggp whites are uysed.

Don't try o freeza whole strawberries
or frufta in she or lca
oream enunds good and Inexparienosd
conks fiways attempiing i, but oply
hard, resilt when thae
frult Is frozen, Frult must he
mashed pulp or added after freeas-
ing.

Preserved
SYIUp W
hardening
with

are
Navorloss bullety

thus
to n

Iruits
th
may

(In liquor
proventy  their
sometimes be

but

or strong
omplete
introduced

SUCCRSSE, even these are better
n& ¥ menty rathor than ingredl-
ents sherbet or fos cronm.

LILIAN E. TINGLE.

Dollars In Aro

Amorican Art News.

The firet evening's sale of 7 paintings
beionging to the estate of the late Mrs, T,
M. Curtls and Mrs. J. 'W. Brown, with
additlons fr Mm, L. W. Haggin's. at
tha American Art Gullerfes, New York
City, recently, brought a total of $3780.
The top price of the eovening was $500,
given by Fred C. Brown for “Cattle.” by
Otto Idé Thoren. Mr.- Brown also took
“Lake Windermere, England,” by J. W.
Caslienr, at 3570,

The Jupaness and Chinese art oblects,
from the collection of Kichigoro Suszukl,,
of Toklo, brought n total of $22UL The
highest price of the.second evening's' sale
was §280, pald hy Otto Burneit, as agent,
for ““The Connolsseurs,” by Vibert., A.
Mzadraz, » "The Convalescent.,” " went 1t
George A. Dowden at 31136, C. M. War-
nor, of Byracuss, took two canvasses by
Inness, A Glowlng Sunset” and "Deala-

ware Water. Gup.” at 3200 and &0
Muauve's "“The Harrow™ hrooght only
$i60,: padd by Rooedler & Co,, who also

took a sm=all" Schreyver, “Storm “Bound,"”
at §1800. The toial for the evening was

$29.550, which; with ‘tha c¢orrented total
for the first ovoning's sale, makes &
grand total of §57,450.
Moltke the. Sllent.
= Exchange.
Count von Moltke, the great Prussian

General, was a fine chess player and once
wished (o try his strength against a fa-
mous professionil.. A maich was ar-
ranged, but the professional was _warned
not to be talkative =ns Moltke bated peo-
ple who had s lot W say. Whether
Mpitke overheard this waming to the
professional or not s not tald. A any
rate, the match came off and the profes-
slonal was very
word., AU last, however, hes took the lUb-
erty of saying one ominous word, “mate"”
Mpltks rpse, went to the dvor, op d 1L

careful Dot to utter &

' HAM

: A SAVORY MEAT FOR SUMMER

Varlous Wajys for Preparing the Meat So That It Will Have a Perfect Flavor.

HE doclded
it
that

flavor of ham ren-
the mont paintabla
soryvad during the
the fresh meats be-
gl hanvy, ham, olthar
aor in combination with chicken,
tbreads, can be so prepared
The buying

salty
ders of
mesils

hot months,

o
can be
When

and seem

veal or swe
as to just “touch the spot.”

and_ cooking of the varfous cuts, how-
ever, have much 1o do with iis Gty
nd nppetizing qualities,. and the hoose-
wife who would have the service of ham
greetod with welcoms must study the
best methods of offering It In Inviting
ys,

To bhake & ham sp that it wiil bhhve
a perfect flavor, an Enzlish recipe is un-

ham as for bolling
und after wiping It quite dry, cover en-
tirely with & thick paste made of fiour
and water. Then wrap it In a greased
paper, tying It In several places to pre-
vent the paper from slipping off. Place
the hum In & baking tin and cook in
g well hested oven, basting iU frequently
over the fire with hot drippings. 1If the
paper shows evidenoes of bacoming burnt,
plave anpother sheet over it A ham of
five pounds will requilre four hours In
the oven. As soon as it ls done remove
the paper and the paste and while sill
hot rip off the rindk. When the ham is
eool, brush 1t over with several coats
of glare and put It away to get thor-
oughly cold. This is only when the ham
is to be kept for cold meat. It s very
delicious alse scrved hot, and (f any of
the leg remalns after the meal the glaz-
ing ciin be dons later.

Baked EStuffed Ham—Boil a ham until
the skin can. be removed euslly and gash
it to the bhone In several places. Fiil
these zrooves with the following stuff-
ing: A small quantity of sifted bread-
crumbs, & pinch of thyme, finely choppes
parsiey, seasoned with aslt and pepper
and enough builer to mix these Ingre-
dlents 1o a phste. Brush the ham with
the well beaten yolks of two eges, dust
it with some more of the sifted bread-
crumbs and bake until done.

Broiled Ham for Sunday Breakfast or
Tea—Have the butcher cut two or three
slices of ham, oach being only a littis
over the thickness of sliced bacon. You
will doudbtless have 1o pay & few cenis
extra over the cost of the weight, as
butchors seldomu like o cut the meat in
thls way, Beforée broiling. place In o
=n n of cold water and bring 1o a

equaled. Boak the

and before golng out turned around and

Be L will begin with ihe walery mix- )

ey

| with whipped cream on op,

| sald; “'Confounded chatierbox™

/

and brown si
ntl serva w
somo kind of cf

Ham and izl
skin from gold

Htly on both sides.. Butter
praham  bread and
chow.
Fie—Roemovo
vooked chicken, cut the
meat Into small pleces aftd mix with
the pame guentity of fAnely chopped ham
and a little chopped onion. Sesson with
sult, pepper, mace and pour in about two
tablespoonfuls of boilng water. Butter
a deep baking dish, lne the eodges with &
light paste and pot 1o the molt mixtire
Cover with ' a thick puff puste, punch a
hole in the top. and bakes in moderate
oven, When cooked pour a half cup of
thickened milk seasoned with butier and
siit into the hole in the top of tho y
and afier remmming In the o
enough to heal, serve Immedintely

Service of Cold Cooked Ham.

tha

Moussa of [am, with Cherry Salnd-—
Pass a pound of lean cooked lam
through & fine mincer. Place In a desp
bowl with two tablespoonfuls of crean.

Rub to n paste and puss thropgh o fine
wire sieve, Place Balf a cup of aspic jelly
in & ssucepan with A gliss of white wine,
Warm these together and sdd the sleyed
ham, beating with a wooden spoon, Taks
the pan from f(he stove, seaxon  with
nepper and grated nulmer and
awiny to cool. Whip a pint of cre:
it by degrees to the prepared ham, fill
into & mold and put away It the leebox
untll thoroughly set. For thoe xalad, stone
ripe red. cherrles, cover with a light
French saiand dressing, mix with a lele
ehopped paraley and sel on fce until ready
to serve,

FHam, With Madeirn Sapce—Cut msoma
flices of medlum thickoess from w tender,
nlesly flavored boiled ham.  Trim these
s3 they aro the same size and remove
part of the fat. Put in a well-buttzred
stewpan, cover with butierod paper and
oook In & moderate oven for & guarter of
wn hour. Then put a pint of madeira wine
In with the ham slices and redurs it by
quick boling until a Iittie mors than
hal? the original guantity remains, Stir
in half a pint of thlck brown sauce and
let It simmer for fAve minutes. Arrange
the allces of ham neatly down the middle
of a hot platter; pour the smuce over
them and surround with freahly cooked
young peas. [

Ham Salads—Line a mold with a coat-
ing of asplo jelly and cover with somll
cooked peas from which all the juloe haw
been dralned off. When this hua set,
add another layer of the Jelly and put
lo ' a eold place until the Iatter is fdArm.
Pound elght ounces of balf x pound of
lear cooked hum 1n”a heavy bow! and rud

1

boil to rewmove the salliness. Now wipe
| dry. put between the pars of & nﬂnq_J

ARV IR N

| fv shrough & sieved basin, Stason with

a tablespoonful of créeam if handy, somn

celery salt, salt, peppor aod nutmeg, and
whip untll It s st Now wtir in a
tablespoonfiul of asplc Iy, R teaspoon-
ful of vinegar and put the mixture inia
the aaple lnnd mold, lsaving a hallow
=piced  In the middle Jor the following
= d: Use the leflovers of cooked meats,

chopped celery and chopped' chicken
blended with & 1iHtle French dresaing and
seaoned with cnpers. Any cold vegetahias
can be mode into & salad to serve with
the minced bham, and if deglred the aspic,

toth 'to line the mold and to season tha
ham, may ba omitted.
Let Women Drive,
Country Life in Amorica.

It (& not many ¥ears ngn that any-
thing In the shape of o horse was sup-
posod to be good enough for a woman
1t was the popular idea among those
who knew that glven & good horse a
woman could ruin it In less than 2
year. All this has changed ameng the
intelllgelilt women, however. Nown-~
days the women know how to han-
dle & horse—that lIs, those who uwse
| thelr bradns and bhave watched {he real
horseman at s work, so this question
of gex Is pnot as imporiant as It was at
one time. Of gourse there arg thou-
sands of women whe khow little or
nothing about the horse, but: with the
gront number of horse shows all over
the couniry thelr education Ia pro-
gressing fast, and It will not - be long
beforn nimost any horse with a reason-
ableydisposition can be safely trusted
Lo woman and be driven or riddenm
without damnge. At the same time
thers are ladies’ and meéenis horses, not
due to the fact that the animuls will
be hundled by the diferent sixes, but
becauge they reguire different charac-
taristics according to the persons in
charge of them.

The Move to Town Life.

Exchange.

Of the modern tendency to flock to
the citles, a writer sayu: ““In 1801 nbt
mora than 36 per cent aof the entirs
populstion of England lived In ‘towns
and embarked In urban Indostries; to-
day they who dwell jzt cities form more
than 66 .per pent of the whole. On the
other hand, in 1801 the perdentage of
the mation who lived in strietly roural
distriots and were occupled in agricnl-
tural and rerml pursults smountsd to
62 per cent of the whols population;
todey It han deascended to the alirming
| Jevel of not more than 18 per cent.




