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gLY fur sef was seen Lois
y, which vonsisted of u
rgo mufl, 1 small tie and one
the new Laneer toques, This
ants 411 that 1s new and al-
{he world of fashlon, Tt is
godel cronted by one of the
g .drcsumlkars in the Place
and yot it 1s within the grasp
peed not novessarily be ex-
il pertalnly would not be dif-
.

u?;:;unnlly poioted out that
gotlon of the present season
inntlon of ultra-lurge muffs
w small ties, and viee verss.
js i quaint one, and 1the real-
can Judge ig eminently ple-
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gll the new sots are mudas of
fabriv, such us velvet, duves
waided sutin und so forth, com
il bauds of fur,

who possess  handsome  iles
#¢ ure, of course, weuring
those who find it necegsary
y something uew invarlably
3 clever combination of ma-
g fur,

for example, the big “Chinese-
guff"—for that Is the nume
{bls special model —was mude
s pegre velvet lned with lom-
sutln and trimmed with 1ight
fteh.

lguttul lttle tle, whioch was
of aut fhe left wside with @
was made of the pame ma-
was the high Laucer togue,

mmple, the muterials might be
blue velveleen and imitution
g, with linings of black satin;
y velveteen trimmed with
of gray squirrel or with that
fur which looks so ke chip-
which I8 In reality cleverly
bit: or black velvel with
of Imitution white fox, the lin-
of ivory white satiu.

tles ure skilfully lined, aod
g0 that they make a (rame
faco: at one slde they are tied
bow, after the manuer of the

¢ tour de cou is made en-
of fur it Is now the fashlon to
lolf with & very lurge bow und
. mude of wide satin ribbou
o the combinutions suggested
give splendid resulls, especial-
wpphire blue velveteen, imi-
Mack fox and bluck satin, Duve-
any soft pastel tini, wight be
of velvet und bauds of
L instead of fur,

,the horsuglieri \s the load-
the moment. This chapeau ia
for all the world ke that of
pllitary mun, and the big fat
of coque plumuge is supple-

with wuss of [leatheriness
ascades down to the shoulder.

FASHIONS

BY MRs. KINGBLEY.

OR wesr ul home the pioture
frock wrrives. It bus uever
been more welcomo thuu now
this enslly ussumed toileti
beightons the lodividunlity wid
of every wearer, and is an em-
tomiortublo cholve.

ingly originsl design wus
other day, the quaint detalls
should be emplhusized by iis
oo in mrtistic coloriugs sud
such as olive-green, old rom
«blue velvet, with embrold-
worked 1o dull guld thread on
of charmeuse to watch.

Gelgn in patterped as & "ol
bigh-wulsled skirt, measuring
three mod o balf yards wi the
e top, which exicods ubout
Behes mbove the vormal walsi-
Ming jolved to & llning hodivo
Is cut with wide armholes o
B sleeves. The material bodie
pled over the lining and fast-
it e left shoulder wnd slde

P will be the favorite color If
i shude cupn be procured--a by
oversbecoming tiot. but it
®ell with furs and that in itsell
blug, “Tuote de negre,” plum,

il murine blue are other popu-
s, none of them making for
sowetimes, 100, the pur-

*ill funcy vue of those delight-
¥ checks and plaids with a tinge
green in them which come from
But, though gabardine and Iis
are supposed to have been
oty obscurity. they reappear
tho nume of gubricord, which Is
Wusin to gubardlue und whip-

Worile design hus beed murine
Hour pombred down with 4 deep
tollay  buttoned high, skunk
the skirt and the long slenves
M by that upbecomiug wug-
of an epaulette puff ut the
Those whose taste Is wore
bave added dull silver brald or-
As no one is buying even-
es openly as such, the alier-
frock in its most charming form,
Wreuding white or black tulle
Hmmed with dull siiver or gold
long trunspurent sloeyves und
ek, with severe bare throat, Is
D war-wear,
thitl uwre flounced from wilst
W are plso 10 be seen, and aro
successful  In the cuse of
hat are varried out In somo
Mrent  fubrie, mounted over o
e foundation of soft Japupese
A delightful Mittle dress of this
Mion, {ntended for Lulf-mourn-
&riled out in bleck spotied net,
up over & white sllk uader-
The skirt cousists of no less
¥yeu Uitle founces of black
bet, cach ope bordered at the
E edge with bluck velyet ribbon,
e has three small frille to
Mrrapged wround the shoulders
the effect of an old-fashioued
Above these frills the bodice
In with & chemisette of fne
Chantilly lace, contivued in the
O 4 bigh collar. Bluck lace to
N Compuses the sleeves, whieh gre
S0t the wrist io bands of black
o Bulshed with small fat bows.

S OME sking are sensitive to cold
lb | and direct contact with wintry

winds Is hard on them. But

though yours 18 delicaie it
need not keep you from golug out this
winter if you will give It resnsonably
good care. A cout of goud skin food
cream, well rubbed in and dusted over
with rice or talcum powder, shoull be
upplied as soon as 1t heglns o et
cold. This ~ill prevent the wind frow
chapping and drying the skin too sc-
verely,

It {8 quite fatal, too, to bathe the
skin immedlately before or soon after
exposing It, for this takes the oll from
Ahe skin and causes it to chap. Ou
coming lnside 1t Is best to rub a nus
suge cream on the face, and after al-
lowing it to remuln on long enough to
soften the skin sifrface, wipo It off
with & soft muslin cloth. Then If the
#kin i o need of i, 1t may be bathed
with  warmm water and soup. An
ustringent lotion should be used ufter
to close the pores,

Try the following lHguld soap recipe
for greon liguid soap, which Is recom
mended for flue skins or for those
which bave the pores extended, Take
equal parts of glycerive, wuter, ulco
Lol und grecu castlle soup. Shave U
soup over the water and stir over ihe
fire until the mixture is smooth. Add
the glycerine, and lastly, after the
kettle is removed from the fire, wdd the
alcobol, Add a tablespoon of eau de
cologoe if perfumoe Is deslred.

Io & case of blackheads the lace
should be steamed and treated twice n
woelk.  Always upply the cleausing
cream fo face aud throat und wipe it
off thoroughly before steaming. The
blackheuds should be removed lmme-
diately arter the steaming. Then mus-
suge for ten minutes with & soft towel
which will remove all the grease. Use
4 geansing creum every night and a
tollet water in the morning losteand
of ordinary water. Tuke a tub bath
dally, use a bath brush on the body
but not on the fuce,

.
HY, method employed Lo clean
" light apd dark velveteen Is &
simple one. A lather of white
sou I8 made, into which the
velveleon la dipped, then placed ou &
board or table and scrubbed the way
of the pile with & clean pall brush ub-
til wil Jdirt bas been removed, when it
s rinsed in cleun cold waler, but not
squeceed or wrung, us tbhis would
gpodl the pile, 1t is dried o the &ir
und sometimes the back is drawn over
u Lot iron, but this is not sbsolutely
necessary. Light velvets urce cleaned
by gently rubbing with & flannel pres
viously dipped In kerosene; or, il the
muterial be solled lu gpois only, by rub-
bing with & plece of ful bacon or but-
ter, when the wrong slde requires
drawing over a bot iron in order 1o
rulse the pile,
S
AKE a two-pound welght in 1he
n pilm of the hand, resting the
¢lbow upon & table, und ralse
and lower it from the level of
the glbow to the shoulder ‘This Is ex-
actly the work dono by the heart at
ewch beal. Do this aboul sevenly or
cighty times ¢ minute, and see how
loug you can keep it up, The beart
keeps it up from before birth to just
after death, perhaps seventy Yeurs. it
pever takes & rest; it never sleeps.
The heart has been known to break
from ithe straln of sudden emotion.
Auvger will Inorense the work of the
heart from 152 to 224 foot-pounds &
minute, Thaerefore, “Keep your tem-
per,” i good physiological advice, The
heart of a healthy mup was tested be-
fore he van 1o catch & traln: 1L WS
beating 152 foot-pounds of work & nin-
ute, It was tested fmmedintely wfter
the rup: it was beutlng 150 to the
minute and dolpg 80 foul-pounds of
work a minute,

- ANY Women leave silver spouns
MT in pregeryes {rom one weal 10

another, remarking that the

articles are silver upd ihe
fruit acid will pot ruin them. But do
they stop to think what the silver will
do to the fruit? It polsons i, cven
though the spoon in silver. There is
a chemicul process bhetwedn the fruit
wcld and metal which makes the frait
uufit for use. This 18 €ven more so
where gebuloe silver 1s pol used.
Lard will turo & spovn green in n few
days Ip Lot weather, veL oflen i sliver
spoon will be left (o the fard cap, Vin-
egur brought from (he store wili be
left for hours in the Lo bucket, then
poured into & glass jar. Rewmeasber

10 keep lard in tin or poreslain, seias
i Bluss, sugar in & porous crock or
Eluss jJar, salt o a wooden box or
gluss veceptacie and spices in tin that
they will not absorb odors or flavors
from cach olber f placed ln paper.
Keep chocolate in & closed dish or pa-
per box., Bliter or sweet ehocolate or

cocon powder will gbgorh any odor
uear by, evon the wood odor of a cup-
board.
NEXPENSIVE diping-room cur-

n tuing can be wade of cream

sorim. It is a good ldes 10

work the scalloped edges with
durk-green silkateen, then make @
seroll design, plain und simple, in
green outline stitch wlong tbhe border
edge. One palr of curtalns that cost
less than & dollar were outlined with
pale green and & row of green griape
leaves wus used us u border design,
being outlined with silkuteen und veln-
ed with white silkstevn,

ITH cool nights the good house

w mother becomes Interested in

warmer bed coverlugs, This

seuson  the display of solt
duwn quilts and eosy, fleecy blunkeln
Is 50 attractive that many women will
be templed to buy whether (here i
pecessity for it or pot. Among the
novelties seen is & new and practical
idew in the shape of & single blanket,
The usunl double blanket is heavy
and often too warm, The siugle blan-
ket is double faced and & little thicker
then the blanket that is sold in & palr,
It comes in golid colors as blue, piok,
old rose, yellow, daloty sbades of lay-
ender, und two tones of gruy. The
fucipg is u tiot of cream wnd the biud-
jng « broad band of satin ribbon
matching the color of the upper side,
mome are bordering in Greciau design,
others with broken stripes. Only &
lght welght spread s necessary al
plght over thly kind of bluuket and
that only for protection rather thun
for warmmih. The checkerbosrd blan-
kets are very cosy looking. In white
and rose they provide an uitragtive
touch of eolor in & room, They are
ibe same color on both sldes. These.
100, 4re bound with ribbon 1o maich,
Tuen there are blankets showing all-
over desigus (v florul and conventional
offects. These will not sbow soll casl-
v upd will be good for heds made up
op the porch or for bubgulow use,
Especially good for the porch s o lan
blunket covered with dots sud fne
giripes lo @ color, as decp rose, Bel-
gian blue snd wood browus.
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BY EDNA EGAN,

HAVE ihe begt mother-in-luw
that ever happened,” sald &
bride of last sprivg.
“By all the rules of the gaibs
You ought 10 be al duggers-drawn with
Your wother-lp-luv by ihis tine”
laughingly remarked (he fricud who
Was visiting her.

“We don't wsee cach oillier
enough for that,” sald the bride, *But
D0  matter what disggreemoenis we
might have about things, | shall al-
wuys couslder her one of my very bost
friends. Bhe taught we how to wun-
uge William.

ullen

“Willlam Is » nlce boy, He's lova-
ble and | think &ll the world of him
und heo docs of me-—of course. Bul

bhe's terribly overbearing und he tukes
the leust little chapee 1o be golfisl, |
rather lked Lis masterfulpess before
wo were married —thought it was man-
ly, you kpow. I didn't reslize how it
might turn out After wWe were K-
ried.

“But Willism took it into his hewd
that he was supremo boss of the uni-
verdge, locluding me, without walling
for the boneywoon o wane. 1 had 10
do Just exactly as he wanted or there
was trouble—sud he didn't alwuays
suit my netds or convenience by any
meuns. He'd go away, too, without
meptionipg where he was gulng ur
when | could expect him back, anid he
would arbitrarily chenge wpy plans
or engagementy I'd made, 1o sult Lim-
self, no matter Lhow ecmburiussing it
was for me,

“He also took o dictating what we
should eat wnd what | shiould wear,
and the kind of company | should
keep. .

“At tirst T trivd to plewse him, 1
walted on Lim ke any foolish byide,
and tried to keep a smiliog face for
bim all the time. 1 avolded guarrels
~-we're not & quarrcisowe family at
home, auyway, aod 1 really «idn’t
know how 1o quarrel. 1 cried my cyea
out privately, but paver let Willlum
kuow It

“Then William's wother pald me &
visht

“‘How's Will dolug?"
with & pigoificant look.

“I told her be was doing pretty well

“Any ubplesssutoesy yol?' she lu-
yuired.

“] usked ber what she meant.

“'‘Hus be been irylng uuy of his

sbe asied,

bigh borse wetwons on you? she wsiked.
Does be let you call your soul rour

uwn?  Have you any rights at all?
“Thep | bogun to ery und told her

everything that was  oating up my
hieurt.

““Poor yo ngster,” ahie  suld, wbhen
1'd timished. Just that, She's not o

peuilmenin) woman sod sho didn't talie
me In her arms wod pet me, But she
gave me some good sdvice,

Wil wlways had that kind of dis-
position,’ she 1old me, ‘but If you ever
geo him in my bouse you'll notice he
doesn’t try any of It on me or the resd
of the fumlly,

WL started out 1o boss e Whed
e wus u baby, Belog the first-born he
got s way nt Arst, [ didnn boliove in
whippiog cbhildren, so | tried every-
thing olse fBrst. But one dey 1 used
the stroug-uim  argument  with  him
wlong with bin dud's No, 11 slipper.

Y “I'he trabsformation in Wi was
magnificent, He wan doclle and loy-
ing for @ week, Then be veeded an
other application and he was an augel
child for & mouth, Since then I've
applied punishment whepever It was
vocessary and Will Lhas a heap of re-
gpect for hils old mother

“INOW You-—-you're too soft,” she sald
to me. ‘You give o wnd Will thinks
you're Just mush, I'll bet bhe's gelling
tired of you already—be aglwuys does
gel tired of the thiugs he gets oo cuny,
He hates mopolony, oo, Sty thiugs
up—upt & lttle, but & whole lot, Don’t
iry 10 look Just g0 plee all the e
surprise him.  Show blm you have o
Leiper, Dou't ery, for pliy's sake
Mako w row Hit blm with sometbing

and hit bim hard. When he makes
things unpleasupt for you, make 'em

wore uopleasapt for  him That
wouldn't work with all meuw, but It
works with Wil He's gol W be
bluffed

“I wok bher advice,” suld the bride
“I pertainly did surprise Willlaw, He
objected W wy oalling up mother
make an appolutment for the uext
day, so I bit him with the telephone
aond then threw the ink bottle at him
I wigo made the appointment  aopd
Willlawm hud (o eut 4L & restaurnot
uest disy. Also he bad 1o pay for the
damages to (he telephoue and our car-
pet. Aund reaully - 1'm beginnlug 1o one

Joy the game, though Willlam's get-
ting so swoel-lampered that [ dom't
geL as much exercise now us I'd like!”

and slice,

Sweet Polato Ple,
Boil potatoes until well done. ieel
Line u deep ple pan with
good plain paste aud arrsuge the
slioed potatoes In layers, dotting with
butter and sprinkling sugar, ¢clnnamon
aud nutmeg over ench layer. Pour
over threc tablespoons of whisky und
aboul oue-half ¢up of water, Cover
this  with pustry and bake, Sorye

wWarm,
Lgys.

For an egg salnd remove the sbiells
frum u dozen hard-boiled cgge, cut
them: in two, and take out the yolks
without bresking the whites, Rub the
volks to u paste with an equal quanti-
1y of sardioes, from which the skin
und bones have been removed, und sea-
son with salt, paprike, and lemon
Julee. Heap the mixture into  the
whites und arrauge it on letiuce leaves,
Dress with msyounalse.

Cooked Dressing,

Yolka cight eges. clght lovel table-
spoonfuly sugar, ope level tublespoon-
ful fAlour, one level teaspogoniul salt, &
Httle red pepper, (scant) one-hall cup-
ful butter; beal well, Add one and
one-half cupfuls of vinogur; cook over
slow fre; wiir constantly,

Southern Baked Polatoes,

PBuke lurge, smooth potatoes uatil
woll done! owt slicer of pecling from
the sides, scoup ol the potato, wish
well with butter und salt, plave u pors
tlon of the seasonod polato in the cmp-
ty  shell, then & tablespoonful of
vreamed chloken, made ruther thiek;
finish Nilug the shells with the mash-
ed potito, return (o the oveu, et re-
main thore untll the potuto bas pulfed
and browuned sigihtly

hidney Ple,

Tuke two boef kidpoeys in

Ul un

‘small plecos, two good slives of pork,

one oplon, aboul & guart of Waler, ses-
son highly with salt wod peppel; couk
wbout one hour, then wdd fve or six
potatoes, cut up In wllces, und cook an
hour longer; wdd more water IF nocess
sary Just before dooe, thileken with
i little tour, pour Ipte w decp dish,
plice vn top a good pustry crusl, mak
og wiea In it, and babke until crust is
done, ithon wervi
Clam Fritters Bativr,

Yolks of two vges beaten well, add
hall & cup of milk oy water aml une
tublespoon of olive oll, vne sull spovn
of salt, oue tablespoon ol lvmon julee
and one cup of four, ur enough 19
make & dreop batter. Draln the clams.
chop the Lard part. use llguor of the
clams if woch lostead of the waler,
add the clgms; ey by smgll gpooniuly
o hot Fat,

Salmon aud Cream Tomatoes on Toast,

Toast bresd 1o u guldeu brown, but
ter wod luy on vach slive can salwon,
cover wod place in bot oven five min-
uies. ot bhalt  cun  tomaloes b o
sgucepan with a pinch of sodu, slow
u fow miputes then stralo.  Pot o e
bicapoon uf butter wod two of flour,
place over & slow Hre, atir two min-
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utes, addipg salt aod balf piot of
cream or rich milk. Toen pdd grad-
uslly the sirained tomutocs; pour over
the salmon sud toasst und sorve, Thiw
1y dellciau'

Two heaping tablespoonfuls of fiour,
two even tablespoonfuls of , oue
pint of wmilk, ove tablespoonful of but-
ter; rub smooth and cook to & bolling
polat. Add yolks of six cggs and then
the beaten whites of six eggs. Bake
oue hour in & moderate ovep, Het the
dish in & pan of Lot water while the
pudding is buking awl remove only
when ready to serve, Useo hot
puuce with either lemon or rry
wine for flavoriug. This recips sorves
vight people,

CUreamed Cold Nlaw,

To one medium head of
pot use uny of tho stalk, as 1t makes
it bitter—chop flne, mix with five tu-
blespoonfuls sugar, five tablespoon-
tuls of vioega, five tablespoonfuls of
crenm, & loaspoonful of salt, and »
ploch of culery sesd, Mix thoroughly.

Ntewed Oysters With Champagne,

I'ut twe ounceys of butier juto u ehaf<
ing dish and oo this luy two doren
lurge oysters, Strow those with fine
bread vrumbs that buve been browned
u Hitle with butter; dor pleces of but~
tor over them, sprinkle with a little
pilt wod pour fu about half pint of
chumpugne. Cover tightly and let cook
for wbhout five mioutes, belug careful
that the oysters do not got overdone,

Banuua Farialt,

Peel three bubunus, scrape off the
coarse  thresds and press  the pulp
through o sleve, Thoere should bg oun
cup and fourth of the pulp. To the
pulp, udd three-fourths of a cupful of
gugar apd the julve of helf o lemon;
cuok the mixture over bot water until
thoroughly scalded, then sot aslde to
becowno cold,  Beat one cup and o half
of double cremm il firm.  Cut fine
citron, candied upricots or pineapple,
wud Muraschine cherries to ALl & vap:
pour over these thrse lablespoonfuls
of Jumuica vum sud leg It stand an
lour ur, when vconyenlent, over night,
Huve u yuart mold loed with paper
aud thuroughly chilled, Stir the frult
inte the bunaua mixture, fold the fralt
misiure and erenm togethior, apd turn
it the wold, Alling it 1o overflow;
cover with  paper, press  the cover
down over the paper. thsn  pack in
equinl wensurcs of salt and crushed
e, Letl stand thres Lours,

Evonomy Koust,

Take a pork stesk with the round
bope in it wbout two inches thick, salt
und pepper on both gldes, then wako &
dresslpg  of  molstensd  white bread,
about two cups wnd o balf; two large
onlops ur three small oves, & balt enp
of raising, =all, pepper, and sage to
taste; luy drossing opn lalf of pleak
wnd fold the other hall gyer und sew
up: put o a roaster and rosst with &
Httle  water for twa hours i
done serve with fried wpples sad
down liko bread.



