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_Mtications munt be varied {f a woman ls

'y Im vory Interesting life in this work.
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r the
, may arise In

A ny the girl to collegn, or per-
jmtrﬂd with the invalid mother
- or dpugh

_0 WOMEN FOLLOW NEWEST VOCATION S

m'rao you think of a vocation
which only two women fol-
Rl low? A voestion with great
g N - posmibilities of development
and m ‘pays exceptiooally well?
The two women who have succeeded
Mnutlmmmuwm
‘are called | “emergency women” and
their duty 16 supply any emergency that
he houlshold, They must
for anything noad
Mnt a nu—ut'u notloe to take the
place of chaperon; to act as mald at
aome soclal Tunction. to arrange a fu-
I‘lﬂ‘l-l or weodding, in fact, there is npo
ang the Mst of things that the
mu:r woman may be called upon

k“m readily be s2en that the gual-

20 yucseed in this work,
M 1% absolutely easentinl and also

tw ltuuhumlnl outl tangles;
o r‘.u eome uun a disorganized house-
v
M nre m port of women who
make an axcellent lving and really ﬂa

The smergency woman has numerous
eod ta travel and  especlally (o
short toips,  She will be oalled to

fake the childron to the seashore; to

ter.

Bha ahould lve convenlently near her
o patrons, and shouid have &
and a messenger oall In or-

notice
very

r 1o lose to time in mirln
her sérvices are noeded.

nature of her calling admlits pl no dalay
after belng sent for,

The two emorgency women live In
Naw York and thelr work ‘has been 80
successful that it will scon becoms com=
mon in all cllies of any siwe,

e in moderale clroumstances
would often willingly pay an efficlent
womsn to help them (n an emergency,
and would deem it money well spent o
have some one step in and relleve them
of all responstbility, We are not &l-
wiyn quite sure of ourssives when It
comes to giving a formal dinner or
and would be overjoyed If we could
tuin the services of o woman wln mﬁ
kpow what's what and who's

Anothey tmportant branch !l llnt
hiring wervants for familles.

“I'ne proper study of mankingd fs
man® anid the propér study for the emers
peney woman Is weman, Bhe
study human nature and know how
use ber Influence for the best good of
her patrons. If gn emergency woaman
geta In touch with two or three or four
saxy going women of wenith and fortune
fayors her she should be able to make

! vt without more
Women of that kind are delighted io
throw disagrecable vesponsibilities on
the hands of the emergency woman and
are willing to pay her well If ahe will
be falthful to thelr Interests.

The smergency woman does not
udvics for nothing. ' Bhe is in the
nesn for what therd s In it and e
to be pald well for her services
week In the life of an emergency
would furnish food for tears and food
for langhter. Har engagement book
will have the oddest port of eptriss
and the uninitinted would scarcely be
abls to understund Just what they

anB “‘KILLS POLAR BEAR‘S

& Bnapehot of Mrs. Fleisckmann, the bride of Colonel Max Fleischmann, who
has just retumed from a honeymoon to the Arctic, and skeiches ilius-

trating incidents of the trip.

¥ A spending the honsymoon wera
#r hackneyed and conventional |
k. A the wedding itself In apt to
b BuL the newly wed of 1506 and 1007 |
m original
mr Hke the river they apend lh!!r
Fmoon In & ranoe, the bride sult- J
dreased snd doing her share of |
Cpaddiing, or else take thelr touring
P"“ tak® n lrlp acrgess country, but |
“. bride who elected to #pend hﬂr
bn. By “Greenland’s fcy moun- |
- Colonel Max C. Flelschmann of
il and his bride, who was Mias
Hamilton-Bherlock. nre both ex-
th and would rather wpend
shouting polar bearw
rning fn Buropean hotels.
aple had many sdventures and
13 oacapes-—the Norweglan
ura. which they chartered for
becama wedged smong bjocks
fos off the eosst of Gioen-
Fprung o leak, and the company
o abandon har. Mra,
panh le delighted with her trip,
S thiat shs shjoysd every minute
‘Hima, notwithatanding the hard-
hardships lm of e moment |
1 two polar bearn sand many |
puh. and that is the brides
Crecord Colons]l asnd Mre,
y wore ppcompanied on thelr

rele trip had hean laid

- of Arclle fame.
m pimt, thare
told, The

on June 45,

'ilhln 4

-' mr.-.-.-:..*ﬂz,::.::::

| camp.

FEW years ago the  wayn of| vesse]l became so Lightly wodged na ml

require 12 daye for cutting her out,

Colonel and Mre. Fielschmann landed
nt Bpitebergen, wherse the Luupn wus
abandopod, and vistted ~the  Wellman
Mre. Tielschimann and Mrn
{ Holmes wore
men walerproof sults, ‘The second day's
hunting resulted in the killing of u polar
bear, whose twa cobgewere left In Eng-.
[ Iand.  The other has been presented to |
the Clng inl‘lll\ EO0

In the bag wers 25 polar hofrh 104
| sepls, A0 reindeer, four blue xes and
00 specimens of hirds, Tholt n king
oider. In his Cincinnati home Cojonel
Flelschmann has s private mussum, in
which many of the specimons. carefully
mounted, will be exhibited.

“I am anxious to get the skin and
horns of a Narwegian musk ox” sald
the colonel, "so wa loft stntionsd on
Janmayn Inland the sccond officer and
one sallor of the Laura and a fur skin-
ner. We are going buck for them next
August

“We should not have abandionsd the
Laura when he $M4" sal@- Calonel
Flelschmann, “if #he had not hégun to
leak. Bhe took In five or six foches of
watar every day, apd the pumpe had to
be hopt going The outer sikin ‘of the
Laura was several times punotured by
the ioe, and all hands had to take to the
floe whils repalrs ware.ba mude.

"We were up thetes durlng the long

Arctie day, with sunfight 24 hours In and
out. T found It GIfficult to sleep.
I stayed on deok 38 hours on A stretoh
until tired nature drove me below. At
the latter end of August candle light
wins nocessary for -a few hourn'™

“f am anxitus (0 eorrect the cabled
wiatement that the trip cost 375,000,
pald Colonel Plelsehmann.  “Tt would
Ppe untrus for me to way the trip cost me
one fourth that amount. Huch exagger-

ated statements of ontlays on the part

% 0"

of . the
~rigged | They setl the poor againgt the rich”

lanything

"

sovopniin gowns and the |

rich tend to  breed mmhml

instanos, on & Very m
:ll.lrui- the dogs of Mrs. Much-
for, man wiring. help the new
declde on the width of the
her widow's bonnef, A¢t &8
& reception (the mald having
lust moment), wnd In the
y Postesas for one of her
Is too 11l to attend to her
tess, but does not wish to
#ive up her dinner party.
ency woman s really
| probably be offered
many different permanent positions and
be temptled t0 give up the pamewhat
re but extromely lucrative work

wall-to-do—the
sumed sueh proportions that the emmer-
th pm:m o oephiTg Moy oIt
L] supplying P o
with gosd servante But If she is
strictly an emergency woman she will
fot attempt to run an employment
but will stmply do tha best
‘thi ’ﬂlhle for her cllenta In the

Lahst New YorK
| Fashion Noles

With the tempting, bewlldering arfay
of new autumn finery before thelr eyns,
women are very likely to buy the pret-
L¥, frivolous things firet and the neces-
mary ones when they ure forced to by
the severity of the weather. Bomatimes
they have to go withomt the things
tlm really need because they have

f the gremter part of thelr allow-
anhce u’m: an ex{ravagant hat, some
dream of a walst or upen an
mnl-llu neckiace which cost out of all
rtion to its value because it in a
fair imitation of a real jowsled one
U E

Lare showes no decline In_popularity.
in spite of the dire prophécies of fall-
ure made by certaln depressing mortals,
And the old rule of imitations affeot-
ing the popularity of the real has been
proved as faise (n ita way-—never has
bean mo imitated and trav-
estied an Iriah lace. Yet It holds its
own” and promises this winter to be
even more exiravagantly used tham It
was last year

v !'r

Broadeloth heads the st of fabrics
‘thik T, wA T 31d Fasl winter, for the
dreasior sorts of muits—those you wear
to afternoon receptions and {eas, and
for anything elsé that oalls f[tself a
daytime affalr. Plenty of the whole
costumes, which Paris has deoreed for
thik winter, are made of it; more of
marquisette—that
is like u

 eame in t spring, but nte
that it practically missed the messon,
and so starts off this fall like somes
thing brand new,
L] -

" WVeils more important than ever
in ‘the calculations of the fashiopable
women and the swathing, floating folds
of . chiffon, net, eto, are tremendously
becoming If artistically adjusted. The
Iace vell bids falr to be & winter favor-
ite and the Toscubota with decorative
borders are popular, White net dotted
in black and embroldered In a vine
trulling floral Jdesign ubove A hem of
white chiffon is one of the new things
L]

#hort conts, fitted or loose, and fanocl-
ful pelerine-ilke wraps are favorites
with Parislan forrlers. Eome of the
models are brald-tric imod, othern
ndomed with lace and ombroidery, but
the practical fur coa' & still at its
hest -when of fine quality and un-
Lrimmed.

. -

fud ,for shawl-like
brought out some ex-
gulsite ahawl =carfs In _crepe, In soft
sllk upd In lace, the orepe and pilk
searfs being elabormtely embroldered.
. L4
Grapes are much ip evidence upon
the now hats, and the, most luscious
tolor effedts nre obtaloed Iin them, for
they shgde irough muany of the fushe
jnnnhlr‘l‘ial-lrlnqs and ware particularly;
affectiv® In the
graym and greens, Golden yellow, white
nnll purple grupes are aften sombined,
nd flowers plumes are frequently
used with the fruit
»

Boft allk sashes wilth ambroidered
“Alloped elges ure sesn upon some of

shoer French gowns. They are
Bor used aw a short-walsted ‘girdle
rre poansd around the walet several
{ Himps, dmwn to the tep of the girdls,
l-n sthing In the hack, and tied there,
fthe fail'ng endms glving n short-walsted
Emplre suggostion, The same arrapnge-
ment !s good for uny =llk or ribbon
sush,

The Parisian
drapories has

|
(g

Bloeves are a little changed in ilne,
bel mre o trifle smaller, and, on the
whaole, n trifle longer than they were
| auring the summer, They are frequent-
|y wmueh drmped and slaghed and com-
| piloated In design,

Attractiva pony coats of astrakhan,
plain or bralded In black, are belng
shown at very moderate pricés, and
similar coata of the soff brown Rus-
falan pony akin are desirable In this
| seawon of browna.

Autumn.

By Heary W. Longfellow.
Thou comest, Autummn, heralded by the
rain,
With banners, hy great gales inocas-
sant fanned, r
Frighter than hrightest silks of Sa-
marcand,
And stately oxen harnesssd to
wain!
Thou standest, ke

thy
Imperial Charle-
magne,
Upon thy bridge of gold; thy royal
B :
Outstretehed with bensdictions
the land,
Blessing the farmas through all thy vast

o'er

domain.
Thy shield is the red harvest moon, sus-
pendad
S0 long beneath the heavens' o'er-
hanging eaved,
Thy steps are by the farmer's prayers
attended;

“Like flames upon an altar shine the
sheaves;
And, following thee, ip
splendid,
Thine almonsr, the wind, scatters the
golden leaves! - \

thy owatios

. hﬂll’l?
things

hrowns, purple bluss,’

c“".'.‘li.ms“

HE mMu: He, she ‘and it
(the moat coquettish of toa
aprons) and Just “any old thing”
to

like to dabble abibut ecooking—with =
chafiug dish or over a campfire—and
the givl who andesstands will spend
most of her time diwplaying her fetch-
ing apron and going Into ecstucles over
the things coolted,

If he makes chocolate, drink It brave-
Iy—you may be sure, unicomplimentary
as it is that be will drink twice as
much an he had you made it

The Welch rarebit of his concoction
he will pronounce “the best ever,” angd
It 1s the girl's ¢ue (o agree with enthu-
nlnsm.

You may thank kind fortuns that the
newest chafing dishes are almont Im-
poulbk- to tip over, s there will be

lt In always well when prntmrint for
& chafing dldh evening to have some
additional refreshments In reserve in
oase the cooks get »o Interpsted in cach
other that they wo[\t:: broth.

Candy s n good th to minke, and If
you are tired of the usoal fudge try
this recipe for molasses candy:

Place a tablespoonful of butter in the
onsserole; allow it to melt.  Add one
oup of brown sugar and three cupas of
molasses.  Boll all together wuntil they
hair from the spoon; then add one oup-
ful of chopped Huts, one-half eupful of
misine and one-gquarter cupful of cltron.
Pour_ into buttered pintes and set to
cool.

For your sspacial benefit T also ap-
pend two rveliable rarebit recipes; you
may be that exeeptional belng, a tactful
woman, and If mo will hs able to drop
n faw pungent hinta while some “Lord
of Creation” s bravely manipulating a
ereamy (7)) maas of cheese and heer:

Welsh Rarebit—Put Into the casserale
half a pound of grated cheese. Beason
with paprika, one temspoonrTul of mus-
tard, one tables nful of butter. B%r
constantly. hen dissolved aad one
wine glassful of musty ale or béer,
cream togetheér, serve on toast or ¢rack-
ory with coffes or beer

Nutted Omelet-—Beat separafely the
white and yolka of four eggs n
m.lu with paprika sait and celery salt,

t the whites Into yolks, pour into
casserole, In which has been melted a
tablenpoontful of butter. When the ome-
lot la sot add one. of ah d nut

llhlwfu!mtywn.mm.

'fwo pretty American girls, Graceand
Marjorie Pinder, who have made quite
A sucoess In light opera, have created
a mild semsation by a stalwart example
of ¥Yankes practicabllity. Instead of
gradunting from the millinery shop to
the stage, they have given up thelr
sudcesses on (he stage for the milliner's
ahop.

The Pinder sleters had achieved quite
a ponition in the productions at Daly's
theatre, London, but they decided that
“the profession™ waa less 4

street, Be wvia, put up the name of
“Armide” ag the shop aign, and from
the first started to do & thriving busi-
neas.

“The stage is all very well for girls
‘®0 long as thay are young and pretty,”
sald Miss Grace Pinder to a. reporter,
"but we don't always stay young and
pretty, you know. It's different with
the millmery busifésa, for, so long ks
your bonnets and hats atre pretty, It
dossn't matler how old are, Bo

ndable
thsn trade.  Putting thelr nviun to-

¢ a trade and the Brltl!h pound
lt-rlln‘ for us, it you nl,em

meats that have been wtewed, one-half
capful of chopped celery and a ttle
parsiey. Place this in the middie of
the omelet and turn out on platter.

Tq This.
ing housekeepers mre

L X T

other places,

A young woman who, whilé on a visit
to some friends, ate chicken which she
thought was fried—and very dellcioualy
frisd—discoverad that in reanlity it was
propared as follows: It was first out
as if for frying, then placed In a pan,
properly salted, peppered and floured,
plantifully buttered and baked in a very
hat oven.

When It emerged some time later 1t
was brown, tender and deliclons. Tt
thutod 1lke fried cohicken, only wvery
much better; it was certainly more
whaolesome, andl  not pearly so much

tempted their wllld in '

trouble to coak. Moreover, with the
dripping in the baking pan, a deliclous
cream Eravy was made.

What the Girl

L

18 high tlme_to go into Araining if
you expeet o u in the running

now logking for i
ideal of what the girl of 1807 should
First, the artist evolves a type of
beauty, half fael, half fancy, then the
modoeis, who most néarly approach the
artiat's ldeal endeavor by the ald of
massenss and never-ending cars (o be
the ideal. That is how new of
beauty are evolved, and, strange as It
may seem, girls immedintely spring up
all over the country,who 0OTTespO; jn‘.l
exactly to the prevalling artist type.
It has been truly sald that women
are just what men want them to be
If the call is for blue o¥es and babylsh
wiys then the majority” of girls have
china Blue eyes and speak with a baby
Hep. The next year the piyle has

Oxdlnliﬂl

4

Miss May Cavendish Bentinck, Who Ts to Wed John iord, Son of an Eng-
lish Baronet, in London. The Erospective Bride Is a Niece of Mrs,

1

of 1907 Will Bc

ohnnged, and dark. intense beauties are
the order of the anr. and presto—they
with their  mysteri:us

there
it:n.ﬂd the mwtm darling |e

But_ the girl of 1907 48 nelther a de-
cldad blonds for brunetto—ahe is brown
And pink and whits and adorahle,

To begin with, woman's orowning
wlory, her halr, Is bhrdwn with golden
glints In it, the ecolor hair that goes
with lmphonlel of brown and gold.
Her eyes are large and also softly
brown, while her akin ia of creamy
whitenpss, rosy tinged. The 1907 girl
18 going to be mare beautiful than any
of her predecessors—ahe will be tall,
willowy and graceful; ane will not ba
stridently athletlo nor avowedly domes-
tie, but s happy cross between the two.

Porbaps the most attractive (hing
about her will be her perfect polse and
charming simplicity. There is quits a
marked difference betwepen Ignorant
simplicity and (ntalligent Mimplicity. ¥t
in the Iatigr quality that will make the
néw girl 80 beloved by all.

The modistes seemingly had an ink-
ling as to the 1807 girl's proportions,
for they begun early in the fall/to make
conts very wide at the shoulders nnd
barred hips. “You.mustn't- have any.”
said madame: “they are qulte passe and
the latest ‘gowne call for broad shoul-
ders and narrow hips"” Conmequently
women have already gone into train-
Ing In the right direction, for be It
whispered to those whom It may con-
¢ern that hips are out of fashion and
the new girl's shoulders will Be broader
than her hips

Poor artists’ models; how very, very
bard mome of them will have to train;
how ardently they will wish "“that this
too solid flesh would melt”

If she ts mhort, ahe -will make herself
tall by e ald of high heels and o
fluffy pompadour; If she in fat, sha will
become a living skeléton; she will as-
sume simplicity If she have it not, and,
moreover, ‘ahe will succesd; notwith-
standing many oObstacles, because she
will work and work means success.

The country stands ready to claim
her as “The Amarican Girl" (Mustrators
wiil use her as & modgl and the heroine,
whether born In the seventeenth or the
twentloth century, will be the counter-
part of the 19007 girl

LEATHER FOR SHOES

Where It Comes From and How It Is
Treated. :

Rusuxia calf, a popular leather Yor
shoes for summer woar, s madg from a
good quality of green wking, free from
lmparfnotlnn5 andl finished mostly . in
colors, brown being the prevalling
shade.  The nams Is tiken rrosu the
imported Humsin léather,

Kia leather in wiel or glazsed noek in
made mostly 1 aheopakin and fin-
ished either in black or brown, Dry
goptakin i -also used in making vicl
and glased kid, and much of It in pro-
duced in Philsdelphia and Wilmington,
Delawnre,

Rusme! leathar and other high clase
leather for men's wear is made from
well selected hides, free from brands,
soratches or any marks on the grain.
This leaiher 1n p red by a vegetable
tannage, And b his s meant tanned
with bark, or rik liguors, or Ita ex-
tracts,

Bole lenther, or bottom stock, as i€ in
more rmnmonlr ealled, is made In oak,
hemlock and union tsnned laather: that
is, by the vegotable lanpuges; olther
ptraight onk or hemlock bark,

Indin goatshine aye finlshed similar
to . glaned kid. Now England has been
noted for this finlsh, In what is com-
monly called Indla dulle, 1t boing & dull
finish, A great deal of this stovok In
cut in the shoe towns of New England
!making men's goods topping.  Thome
I alting are tanned in India and finlubed
In this country, modily In black.

Hnamael leat

letither, foF shoow I8 & dresay
mmmuuiw. It 18 made | anit
\.'.

gother thoﬂ lansed a little store In Pont|

Orange Cocoanut Salad.

Peel and slice a dozen oranges, Krate,
a cocoanul, and alice a pineapple; put
alternate layers ot sach until the dish
is full; then pour over them sweotaned
wine; serve with small cakes,

When oranges are served whole, th-r
should ba pesled and prettily arranged
in n fruit dish,’ A small knife is best
for this purposs. Break the skin from
the stem Into six or eight even parta,
poel each sectlon down bBalf way, and
tuck the point in next to the orange.

O

To Bake Tomatoes.

Cut six large round tomatoes in halves
after pealing. Take out the seeds and
fill the cells with a stuMng of fine bread
erumbs, seasoned with butier, salt and
pepper, and to enough to fill a half dosen
tomatoon add a level teaspoon of sugar
and thres drops of vinegar. . Tt the
halves togeiher and tie a string round.
Bet the tomatoes in & baking dish, pour
in two tablampoons of hot water with a
salt spoon of sugar dlssolved In It
Bake until done, but not soft enough
to fall out of ahape.

L -

Fish Salad.

fix cold bolled potatoes cut thte small
cubes, two onionz and one cuoumber
sliced, one tablespoonful minoed pars-
ley, two hard-bolled eggs cut fine, 13
sardines, flaked: garnlsh with split sar-
dines, capers and parsiey; serve m lat-

tuce, '
.

l--pdmn Oranges.

Protty luricheon oranghs are mads by
cutting a pleca off the top ofreach ar-
ange and taking out all the pulp. Cut
the wdge of the orange, pesl in points,
and mix the pulp with shredded cocom-
nut and sugar. Add « teaspoonful of
sherry or orema de mentha to each
glase, pile a little cocoanut on the top
and serve with a mprig of dark green
loaves on the plate.

L]

Cheese Flavored Spaghettl.

Just a delicats cheese flivor may be
Imparted to spaxhettl! by preparing it
with a cream ssuce and serving it In a
choese shell. Add a ronx of flour and
butter in proportion of two tablespoom-
fuls each to a pint of milk and stmmer
the spaghetti—alrendy cooked tender—
In It for 10 or 16 minutes, After 1t iw
turnsd into the éheess shell lot It alm.
mer & few minutes in the oven.
—_————

it down to.the right
weight, but alwe has been msade from
gont and kangagoo skine, It is finished
on tha flesh side, the epameling being
put on by » stiff brush, after which it
is smoothed off with pumlce stone and
A very smooth surfhce wooured, Then n
im stretéhed on boards and varnished
and sel where & currént of alr will
harden It -

In mdking patent leather the vege-
table tannages are the best, & combina-
tlon of ok and hemiock bBark or their
extracts, with the addition . of que-
braoha.  Mostly large, apready wastsrn
hiden arg ulndg and they ure split down
to the weight aulnd stretehed with
toggler or pedured to frames before be-
Ing -Japanned, -and then placed in a dry
room Yor seaveral days.

The dyslng of leather for shoss hnse
now nearly reached perfection, and ean
ba produced in Oumerous  Aifferent
shadeg and colorings, For the black
skins they are now dysd In the drum
wheal, bt for cdlors they are more
often doné In trays or on tables wilh

aniline dyes, pt A

from cow hidas,




