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questions have come
brides-¢lect und their
ds rogarding soclal form
oddiogs that it weomed &
o devote today's task to
s of some of these prob-

reatly 1o a silver gift to
wogram put on.  Althongh
s last time been the cus-
ull wedding gifts with
iden initials. Gifts now
bear the loitials of the
a8 well as the bride. A
mogram on & beautiful sil-
which & fashionable bride
olly was made up of the
her malden surname and
of the bridegroom's laat
together with a hyphen.
pgram combloation com-
r la made up of the first
p bride's given name, of
purname and of her mar-

prooon - wedding  proper
bridegroom vonsists of a
Wy CO&t, gEray trousers,
gray tie aud gray sueds

pom with the best man
fing at the altar with the
the bride, wuother the
erformed In the home or

(o have & matron of hon-
id walk alone, while the
e should procesd down
by 1wo

for  high-voon wedding
2 o'clwk, noon. "The
served alter such a chre-

ially called & wedding
me  tlmes » wedding
Whatever it 18, the menu

r greatly from one gory-
F time of day, although it
slmpler meal,

tom o urrnuge the wed-
& room whore the guests
tm the day of the wed-
ards of the giver should
b (he gifts, however, oven
hay hive seen this done.
{ihing 1o do in the case
of wedding snpounce-
Bg "ut home” cards is 0
M immediately to those
Deouncenient, and, If tne
e samie town with you,
on the date given as her

If you van't eall, wond
redch her ihint day
BCE  dresses. made of

Yery Bne serge, are more
f than ever, Some of
little dresses are set in
e bust, the top of the
E# yoke. A lovse sash
I8 In place at the waist
buttong are used to
B right down the front.
of this ordoer u‘ll)n!'l)" :l!
Mudlo  ploafore, but
¥ warn, and by slender
A0 ammzingly effective.
ke mado of velvoteen
A sl through the Béu-
A rule, are talo anag
the op und very Wid!
gy are vur like a loose
Lof the mos Buppls l:ml;

LT dresses are cons
Abargte hels made of em-
" OF by & satin sash An-

Qllilllh:“'; i
_— aiselp

O the  influential
M wmaking  pufred
are wiill nthers who re-

W ihe Kimono ind Rag-

||,-|IM|J||.‘. '-N'puﬂ)- was
Pulline of whiop may he
Princess, hui an infinite-
1] ogt ey dccompanied

|
of  this model was

:h" duvetyn, and the
T;‘; d of Iiulnll. of bl“‘!
. “m”‘“' Wi round and

fluggeratodly  go,

e b rder
waer the
Mooy e was a

r tn]-'.‘I'u LT T]

iy ey

quite short,
. and in leose
1 ‘l‘ul:h-ru opened slight-
-u' :r-} I was finished
. Iu.:\: ::nl‘t a tat el
1ld the point
':ﬂhrl. thege p;:nt:
Wugh  duylj sliver

LY

-

A BONEITAN FLASTH

— —
-

i\ BEER 175

A FlOowamr vaSy

- THE KITCHEN

Mock Chicken Loal.

Two pounds upcooked veal, put
through meat grinder, one-quarter
pound salt pork io like manper, one
beaten egg, three-quarter cup puw-
dered crackers, half teaspoon salt,
pepper and sage to taste, Put ip pan
such as you use for loaf cake. DNuke
one hour it's nice, jJust before placing

In oven, to beat one egg uuntil lght
Four over, then sprinkle cracker
erumba.

Chicken a la Hollandalse,

Take out the breast bone of a large
young fowl and 811 up the space vith
# nlee force meat. Make a battor as
for fritters and when the fowl Is balf
roasted pour the batter over it, let
dry and then pour on more until it is
thickly coated and & rich brown In
color. Remove from pan, cut up us for
a fricassee, place on platier, lay corn
fritters around the edge of dish, scat-
ter some sprigs of parsley over and
serve at ooce with melted butter apnd
lemon quarters.

Apple Punch,

Lay In & china bowl slices of apples
and lemons alternately, each laver be-
ing thickly strewed with powdered
sugar. Pour over the frult, when bowl
is bhalf Blled. a bottle of claret; cov-
vr, and let stand for gix hours, then
pour through & musiin bag and it s
all ready.

Spouge (ake,

Oue cup sugar, three tablespoons of
cold water, bolled together until clear,
three eoggs, yolks and whites beaten
separately and folded together. Turn
In the bolling sirup, stirring constant-
ly., Flavor to tasie. Flour, with one
rounded teaspoon of baking powder,
enough to make a batter not quitn as
stiff as cake. If too stlff it will be

dry.
Beef Loal,

Une pound hamburg steak, vus lea-
spoon sall, one-quarter \easpoon poep-
per and cup milk, one egg. small
plece butter.two crackers rolled. Mix
together, put into a buttered pan. Put
dressing on top made of one cup rolled
crackers, half cup milk, half cup wa-
ter, a lttle salt, pepper, sage or poul-
try dressing. Put on top of loaf and
dot with little pleces of butter. Bake
one hour.

Stufied Cucombers,

Uut good-sized young cucumbers in-
1o halves lengihwise and remove 1he
seeds. Mix together one cup of fiuel)
chopped chicken, half cup of sosked
bread crumbs, two beaton oggs, two ta
blespoons of melted buiter and pepper
and galt to taste, Fill the cuncumbers
with the mixture, place the halves
carfully together and tie with soft
twine, Pui them in a baking pan, add
& vup of chickey stock and cook until
tender. Remove the strings, place the
cueumbers on & hot dish, thickeu the
gravy in the pan and pour it around
them,

Uysters Prepared in the Chatng Dish,

Oyster Pan Rosst—Put tableapoon
of butter in chafing disb. When It
creams add 12 large oysters and Lalf
pint julce, with sall and pepper. Cuver
and cook two minutes. Herve on bol
teast molstened with julee.

Oysters Fried in Batter —Mike &
batter of three cggs. three tablespoons
of milk, one tablespoon of four. Hea-
son with salt and pepper. Pll‘ll;:'u .u:d

gl }-.hh._ﬁ ! s
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when bot drop oysters one at a (ime in
the batter, then Iuto the butter, ana
fry a rieh brown.

Celeried Ovaters -Put teaspoon of
butter in chafing dish and when melt-
od add 12 large oysters and ona table
spoon  minced colery. Seapon with
salt and pepper. Cook three minutes,
add winoglaas of sherry and cook two
minutes. Serve on toast

Fried Polatoes,

Fry out a little salt pork in a fry-
pan, slice up raw polatoes as many
asn you think you can eat. Put them
into the fat, sprinkle with salt and
keep them partly frying and partly
sleaming till soft. Stir occaslonally
Also add bit of onlon, It flavors
them. Have them brown and hot and
they make s henrty, tupiy dish.

(heese Polatoes,

Arrapge in baking dish cold bolled
potatoes sliced thin. Then wdd n luy-
or of grated or fine cul choese, 3 It-
tle salt, pepper and bits of bulter on
rach luyer Continue  until digh is
two-thirds full, then add enough milk
o cover. DBake In rather guick oven
until & rich brown, Serve Immedi-
alely with ersckers or graham bread

Hallbut With Tomale Nauce.

Have the fish alived for frying, roll
in bread crumbs and fry In cleay hot
fut till brown on both sides; remove
to a hot plutter and jusi before serv-
ing pour the following tomalo sauce
over and around the Ash

Tomato Sauce—Take u cup of 10108
o, either fresh oF canned, and put il
into a saucepan with half cup of wa-
ter, teagpoon of chopped onlon, two
whole vioves, one teaspoon of sugar,
Lalf teaspoon of salt and a dash of
pepper; let it cook about 20 minules,
{hen remove from fire and atrain Put
it through a large sleve mushing 1t
with & wooden masher to make all
posaible go through, then returnp 1o
fire. Melt a teaspoon of butter, add
gradually & scant leaspoon of four;
when well blended add & little of the
tomato and stir it In till a smooth
paste is formed, then & little more
(il i will run easily; turn into the
hot tomato 1o thicken and let it sim-
mer 10 minutes

Pineapple Preserve,

Cut in slices your plneapples, then
in as small pleces as you like 1o eaf it
with @& silver frult kuife; use ubout
hulf B8 mMueh SUBKT @S pineapple; let
stand In an enameled kettle over ulght,
when the juice will cover the ping &p-
ple. and #sef to cook ip the moroing
without any water till clear, and pul
into glass jars. It takes only a liitie
while. skim carefully while eooking
Don't cook too long. so it gels durk-
1t will look light and clear

Reaufort Slew,

Our choleest digh of meat |s prepi road
with the cheapest outs of meal Legs
and peck pieces Ay be used. Loof,
fresh pork, lamb und veal may be used
get them cul up iu lengths
then, with n

volored

together

of three Inches or §so
gharp trimming Kulfe, (rim off fat and
outside rinds Plave In two-guart

beanpot (which must be very clean)
with & [ew cut-up potatoes and a car-
rol or itwo, one gmall onlon, one sl_n-n
of bacon, hall teaspood of plekling
gplees. salt and pepper to taste und
one (easpoon of BUERY il with wa-
ter. one inch from lop, COVer pot

tight and do uwot uncover
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BY LUCILLE DAUDET.

T in strange when you stop 1o
consider It what a amall line
of difference there often Is be-
twoen a virtue and a vice, Just

where the one stops and the other be-
gins is often axtremely dificult to tell,
For lustance, the one tralt most de-
spised by all maokind is hypocrisy. A
mosp admired trait, on the contrary, is
tact, Yet often one may be tactful to
the verge of hypocrisy, and while
some may call it the one thing, others
may oall it the other Who really
knows just where the division hine
comes?

Hypocrisy has a greal maoy syn-
pnyms—lnsincerity, duplicity, doy-
ble-dealing. pretence cant, pharisaism

all coma undear the sume head. The
desire to be tactful may at timeg lead
us to the verge of hypocrisy, but so
long as,we are sincers we do not
cross the border.

Do not allow yourselves to become
bhypocrites, for you will be disliked and
distrusted by men and women alike.
Do not think that you can hide your
real feelings forever, for a look lu the
eyes, an expression of the mouth, may
betray you at any moment., I you
dislike & girl do not pretend frisnd-
ship and lking. while all the time
encouragiog the animosity In your
mind. On the contrary, you should
set yourself to work 1o overcome your
dislike for the other. In the mean-
time, wuntil you feel that you Lave
conquered your anlmoslty, keep away
from the girl, e

fa sincere In what you say of oth-
ers. If you cannot think nice things
about them, do not say anything st all
You should pever run down others In
vour speech, so If you cannot praise
be sllent, If you are forced to utter an
opinlon about a person you dislike,
plek out the one point you find to ad-
mire in that person and meution that

Unfortynately, it is all oo seldom
that the real hypocrite recognizes her-
self in her true pature.  She usually
garbs heraelf in a cloak of self-right

enusness, covering her inwdrd  self
with & mask of dissimulation. Her *I
am-better-than-thou” attitude suc-

veeds In deceiving most of the world,
including hergolf as well. This phari-
gaism In one of the commonest charac-
teristica of the bypoorite,

It s better to be blunt and oul-
spoken than to be hypocritical. The
hypoerite may make more friends, but
the frank person knows her friends
are true. You want your friends to
like you for what you are—uot for
what you are not, but pretend to be,

The hypocrite parades her pretend-
ed virtues betore the world. Sell-ad-

to serve.  Bake from four lo wvight
hours, according to amount of bheat;
the glower the betler. About Ave
pounds of meat as you buy it is needed

of kindness
Her

as & model
and nobility is her pet labown
plausibllity is her best stock In trade
You have only to ialk to her five min-
utes to know that she has two Lible

vertisement

classes and is the most charitable
member of her church, According to
her, she s constantly doing good. She
will tell you in one breath that she has
only love In her heart for the whole
world and in the next thut Mrs. Brown
{s no doubt & respectable woman, but
that she shouldn't be so Indiscreet,

The awful part about the bypoorite
is that she can do more harm (o &
girl's character in one minute than a
frank person can do in & year. The
outspoken girl will talk to you agalust
a person and you will know right
away that she ls talking of some one=
she greatly dislikes. You can tell, con-
sequently, that her oplolon of the per-
gon In question 18 prejudiced by her
dislikes and s to be valued according-
Iy.

But the hypocrite speaks very high-
iy of the person she wants to slander.
Then sho inserts a but and a slight in-
puendo. Every insinuation I11Pr‘rod—
ed by a flattering comment. The im-
pression you recelve st once In that
this criticism must be quite unpreju-
diced, as the talker sald so many uice
things, vo. Every harmful innuendo
is doubled in lmporiance because you
think that If & woman who ias such a
friend can say such things they niust
be true.

Girls, avold bypocrites and hypoc-
risy. There ls nothing so displeable as
ithe one and po ons so contemptible
as the other,
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NUMBER of specially pretiy
blouses were seen last week.
Lemon and paleat rores
are favorite harmonies, and
look very attractive bepeath brown

fur, and there are some striking check-
ered palterns, sbowing 1o solld und
pale tintg two tones of velvel, blue or
the new mulberry shades. To desigus
so siriking no jabot ia given, but there
are open-work seams of the finest and
parrowestl lace to take their place, or
inset “beadings.”

Those who feel the winter cold se-
vorely, even in the house, will Aind a
thin silk blouse preferably to one of
the thinner materials, or 4 heavy make
of creps de Chine would prove very
comfortable.

Lingerie walsis always have been,
are this season. aod probably always
will be most popular and fu the very
best tasie. Satinag avd silks may come
and go, brilliautl loned taffeta may be
popular and theu forgotten, but lin-
gerie walsts stay on forever The lin-
gerie blouse, with its deceptive air of
inexpensive simplicity, remalos ever
dear fu the public learl
OBLAY DY BIR
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ROOMS and scrubbing brushes
that bave seen better dayn can
be converted Into execellent
mop  sticks, Saw off the

broomeorn and use this for kindliug;
nall on to the flat end of the scrub-
hing brush. You'll prefer this to the
patented ones, for you are spared the
iabor of continually unfastening and
replaciog the scrubbing cloth when

wringing out.
— f ILT pleture frames may be
(, freshened and brightenead by
I washing them with a soft
brush dipped In the following
mixture: FPut enough flour of sulphur
into & pint of water to give it a yellow
finge, add two oulons out into pleces,
and let them boil; straln into a dish,
and when the liquid becomes cold it

I ready for use,
‘S white epamel or any paint
with a gloss, as it removes the
gloms, which is ita ehlef charm, If in
washing enameled woodwork a cupful
of common carpenter's glue is melted
and poured fnto a pall of warm water
It not only will facllitate the cleaning
but will leave a high gloss, such as

OAFP never should be used in
cleaning paint, eapecially

neaw paint has. If once used this com-
mon glue will become a houschold
neceasity.

ROUGH, uneven slivery kitch-

\ en floor was satisfactorily

y dealt with In this manner: An
old Ingrain carpet for which

we had no use was Atted to the foor
without tacking and over it was placed
the linoleum, making a very restful
surface for tired feet Around the
baseboards and doors next to the floor
was tacked a three<inch sirip of the
linoleum, which mude the floor very
easy to clean and no solling of the

light paint,
A quart of water. It may ba

bolled till the soap has melt-
ed, or the soap may be shredded and
bolling water poured over it. As soon
an It la cold It pecomes a Jelly, a hand.
Tul of which will transform a busin of
hot water Into a superior and safe
Isther. Lace handkerchiefs and fue
lace garments should be washed
through this lather, rubblog solled
paris through the palms of the hands,
an ope doey & cake of soap. To rub
across the knuckles o the ordipary
way breaks the delicate threads
When clean rinse through cold water
and then, to make spowy white, pass
through a basin of cold water, to
which have been added a few drops
of lguid blue. Powder blue is apt o
make undesirable smirches, while the
lguid I more rellable and of 4 more

delicate tint.
n cach end about aix Inches
apart. Take a plece of cotton
clothealine aboyt ten Inches long and
make & knot in one end. Pass this
through one of the holes, leaving the
knot on the loside. Pasa rope through
other hole and make another kunot In
end of rope. Pull out and you will
have a substantinl handle. Maks an-
other handle at the other end of the
tray. The whole canp be stalned and
varnished if one wishes Io clearing
the table after & meal pack dishes in
the tray and carry all at once to the
kitchen This 18 much easler than
walking back and forth several times.
The tray may be used to retury dishes
to elther table or cupboard. Some-
times one can carry tha eotire dinnor
to the table at one time, Hy lning the
tray with white oileloth it can be used
in the slekroom as & table, often pre-
venting a spot or stain on the beddiog
It is 8o light it is handled easily by a

sick person,
m give her personal attentiou if
possible since the laboy of
many bours may be ruined in a few
miputes by a carcless servant. 1'ul
about half 4 pint of bran into the same
amount of cold waler and boil it for
@if an hour. Btrain the bran waler
then add to it ay

O make soap jelly, dissolve balf
a pound of good white soap in

AKE the center tray of an old
trunk and bore two holes in

| —
ANCY work Is something to
which every woman should

iy 8

rhltplsl_

WO men were discusmng s
success of a third, and one of
them remarked!:

“It's his kuowledge of hu-

man nature that has helped him, Hu-
man ndture’'s the higegest thing in the
world. and If you know that you know
everything. Jim couldn't only size up
another fellow, but he could sized up
the effect of what he did, or meant to
do. on people in genernl. He knew
how to get the rosponse he wanted, be-
cause he uaderstood what would bring
it out, Naturally he's a winner"

A lot of us fall to reallze just that
point. We get things planned oul very
nicely all but the human naturs end.
And when we fall we aren’t able to
fiud the flaw, Especially wo women.

1t's human nature to be attracted to
A freeh, daloty, cheerful appearance.
It's human nature to remember what
ia brief and striking, and to forget
what is long and dull. 1t's human na-
ture to like to ba jollied, to yield to
tact, to boost the joyful, self-confi-
dent and resourceful person, Ramem-
ber that your job |a not simply a me-
chanieal thing. 1t ls also intimately
ronnected with humap nature, and it
will pay you well to take that part
of it under consideration. It is the
man or the woman who "understands”
that is golng to get a lot more out of
others and out of him or herself,

stead of soap jelly and wash the fanor
waork in mojoutely hot water, just as
you would soft woolen goods, being
careful not to rub It or to wring or
twist [t. Bgueeze it softly with the
hands. After the first washing soap
may be used Instend of bhran. The
rinsing water should be ready baefore
one beging to wash the pleces of fancy
wark as the process must be complet-
ed ag quickly am possible, If there ia
a variety of color in the plece put both
salt and vinegar in the rinsing water
in the proportion of a dessert spoon
to a quart of water, For reds and
pinks salt alone will be sufficient, but
vinegar is necessary, especially in the
case of violels or other purple flowers.
Fancy work should be dried as quick-
ly as possible, with the thickest part
nearest the fre, and Ironed on the
wrohg wide when nearly dry. If
through oversight one walits till it is
quite dry place a damp white eloth
between the funcy work and the lron
or there will not be a good surface.
The iron should not be extremely hot,
as the hoat has a tendency to fade and
cbange dellcate tints. Anything that
Is edged with fringe needs to have the
fringe wet go that (t may be shaken
out picely aguinst the edge of a clean
table before ironing: It often needn
wolting and shaking out two or threa
times to be nlee, In starching fringed
dollies the fringe should be gathered
up in the hand and not dipped in the
starch with the rest of the dolly, as
starch {y likely to mat fringe badly.

o

OW, remember,” went on the
bustling little maniours, “that
your npalls must not be sore
when. properly manioured:

that carn will elimioata the white

sputs. Polish io lesson the ridges and

oll for brittleness, and-—be gentle.
“Now for the half moons: Making

your half moons show Is not a thing
that can be regulated to any great ex-
tent, because those covetsd ‘lunulas’
are thers mnaturally, full-orbed and
beautiful, or the merest tantalizing
rim above the herizon, You have to
make the best of them; you can't makas
them over. Don't by any means push
the fleoshh away from them, for thera
will be the same old trouble—puffed
and Inflawed and broken euticle
around the base of the natl, with white
spols beslde. When the cuticle ia put
into good shape and gently kept from
growing to the nail then (he moons
will be doing thelr duty.

“Pou’t bite your nulls!" exclalmed
the municure, “Any girl that wants
pretly hands and nalls  must never
bite them. 1t I8 one of tha ugliest
hablts & girl or any one else can form.
It not only spoils the natl, it mars the
entire personsl Impression as well,
Can you imsgine a porson of real
charm biting her onuils? You kpow
real charm s poasible to every girl if
she will work for It

“Haven't you ever felt yourself
shrinking from a person with stubby,
bitten nalls, from the man, woman,
boy or girl who Adgets with the nalis
against the teeth? It's hideous! 1
would llke to give a lecture for the
benefit of every mother and teacher
on the evils of allowing chlldrea to
bite their nalls.

“The remedy s manicuring. sod It
will have itg effect oven on little ehil
dren, Let mothers municure ehildren's
nails, and it will do more than talking
to give them pride ip their persopal
Rppearance

“For whiteniug and softening the
hands there are all sorts of préepara-
tious. Lemon julce bleaches and suft
ens the skin and nails. Rose water
and glycerine, as the druggist mixes
it, is soothing to some skins, and with
the addition of lemon juice makes au
ideal lotion.

“Protect your hands aod give thowm
falr treatment. Keep them warm in
cvold weather by woenuns of warm
gloves,

“If you must work and wash, let
gloves, digh mops, wringers sud wash-
lng machiues save your hands. The
busipess wowan sod the teacher
whose hands l:-“drhd from the ban:
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