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Pads and Fashions,
By Florents Falrbanks.
EW YORK. Feb g.—~Thera are
many accessories that must be
had to make up a winter ward-
robe and head coverings for even-
ing and outing wear, is one that
fs included In the list Pretty hoods
are made ontirely of fur or fur com-
bined with lace. Bome are composed of
fillet or Irish lace made over light nilk
terll with & of per-
&”“"%&1  ordered with soft

r hers 1s the Dutch hood that fits
shugly and Iy tled under the
bmui. ribbons. Anoiber style
pular for the younger sel
s of lace, fillet or Irish and fur
made to fit the head from the face
back, and then it is wide and
aver the ¢
y. Wi for every day wWear are
own thin striped nels or de-
nes with & simple Rturn. The Ire-h
wvalllng and e most modis
and vielet, which
rings, dots or
cream, ecru, tan
canes the color
mateh the skirt
which it Is worn. If any
used they should be of
or silk crochet and the
also be of the same
are numerous, from
neat rod walst with only a
to the o with clusters of
¢ks and the sloping shoulder ef-

* "The newest Unen ocollars are all col-
.vj ones.

Uﬁt’ blue, leaf groen, pink
those ate

are moct ttmtlun wnd

embroidered and scalloped

und. the edge in pure white ocotton.

° the collars are white, worked

a delicate color in up and down lines.

wor in circles or dots. The frills that are
worn down the front are usually

with & color, and in this case the cuffs

Id match this tﬂ{ﬁ. It
n white It is prettier to

Mﬂl'h"‘h‘ll

mauve,
: .-pur in stripes, tin
' . bol
or mole or. In all
poen in the must
pult with
ttons are
enamel
and tle m
The st

: is
._" ra tle o? some color If there is none

the waist,
The new empire frock is very much
fred this senson, and the decolletage
the e feature, although It
g8 low as those seen before. A
hite frill of tulle is often used As
with a crescent of embroidery
crystal beads and buglea outlin-
the front, and also the k. The
opened up the oulside, have
ves of tulle ambroidered In
The skirts are usually un-

wn ushu; across the

t ripple In soft Tolds at the

not
w
n

‘;wlng outdoor costume noticed
day was of violet cloth made
semidirectolre fashion, The coat,
mu fitting was ocut away just under
bust line and showed a deep pointed
_walstocoat of heliotrope and silver bro-
eale, fastened with amethyst buttons
'y T were gauntlet cuffs of brocade
" with ruffies of jace at the wrists, and
1 $he same material appesred in the wide
s touching the shoulders, and in
pocket flaps. The hat that was
with thias costume was a high
shape with wide brim turning

[ ¥

od
- I%htly in front an? faced with vio-
. while the rest of the hat was of
N taffetas, The plumes In

two shades were fastened In front
two choux of violet velvet and hell-
sllk and drooped gracefully over

the side and

Noew :rrln‘ materialg are now appear-
fng in all the shops, and the dlwgl.r 1a
iarger than usual. Woolen ma-
rialg for light welght tallored sults
are in great demand, and checks instead
of stripes are recelving the most favor.
Checks of brilllant red, blue and purple
rn geen on & white ground, and frregu-
ar checks are seen in white with black,
mune. blue and dull colors. Mixed goods
Il be much in vogue. Instead of a
{ain pin stripe will one outlined by
reands of a crude color, which give a
pleasing offect. Mixed gray fabrics
will continue to be worn: they always
Jook neat and are very attractive,
Cheviots will ever be In fashion, and
the heavier English cloths are most de-
girable for long ulsters,

Thin materials were never loveller.
Bilk mull will be ponular with large
poft flowers on a plain background.
Beotch nlald messaline and two toned

striped milks it ls predicted will have
ulle a run. Among the loss e {ve
grm fabrica for shirtwalst dresses are
printed cotten foulards in pin wtiripes
or checks and lhe fancy bright taced
silks which ocome in the ons and two
toned effects. Lowenetle Is & new
cotton material, which bas & satin ke
finish. This will be sery pretity and
serviceable for light weight jacket sults

for spring and summer.

Buttons as a trimming are verp pops
ular, Bome Are ur,n and flat, covered
with the material of the dress and nilk
ooverad ones are used on biouses where
the fastenings are v.sible. Often the
oply trimming on heavy Wraps and
tallored gowns are big cloth covered
puttons of assorted wizes. Buttons or
rosettes with pendant lassels &re the
ornamenta on many dresses and wraps,
The more fancy Ones are of plerced
‘old‘ onamel or porcelain, mother of
poarl, ivory, plaln or carved and every

color of crochet.

belag worn uncer

long caracu] coats. Thay are egool, and

do not crush as a velvet or cloth gown

will, and can also be cleansed very

ml'l when they became solled around

the hem. A :m-ttg!l suit was in gray
n

and whits striped en made princess
with a box p{‘nlt continued from the
to hem In back and front. This
as well as the fichu sha revers

sleeven, wore braided
utache, which was a most
ish to th- dress.
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Financial Chat for Women.
By Hyacinths Ringrose, M A, LL B
DIPOGI‘I‘ TICKETS—In making de-

Linen dresses are

P

and double
with ¥ BO
attractive fin

deposits ons la provided with de-
posit tickets, which are used

when putting money In the bank,
Bach check should be entered on de-

posit slip separately, to avold mistakes
and errors,

Drawing Currency—To draw a check
for one's self, it is only necessary 1o
write ‘‘cash” after the words, “pay’to
the order of,' although mu& prefer
to make a check able to thelr own
order, and indorse the same after reach-
ing the bank _thus avoiding any risk if
it should be loat.

Letters of Credit—If you wish "o take
a journsy abroad, you must provide

means to pay your expenses. To do
ot you elither

of exchange,
{ hhw we,

this, ask the cashler to
a letter of credit or a bil
drawn on some reliable bankin
which you can safely trust, In the sec-
tion rough which you ropose 1o
travel. He will give you full partic-
ulars of the expense and means of pro-
cedure.

The Clearing House 1s a place to
which bankers are in the habit of send-

ing clerks with wvarlous checks upon
otne

r banks or bankers, received In the
regular course of buniness. The rerre-
sentatives of the different institutions
exchange checks or drafts, and the bal-
ance, on one side or tha other, iz pald
in cash. -~
nRrmR
Woman's Welfare Abroad.
O GREAT I8 the fear of the new
S woman In China that a native
writer of wide Influence was pub-
lely flogged the other day for Imcul-
cating western Ideas of independence
among women. In Canton the police
are enl'orclnie an order prohibiting
women from ing served In tea houses
and restaurants, even when attended by
men., The officials declare themselves
determined to check the movement and
revent any and every show of female
ndependence.

Twenty-two thousand women are eald
to be emploved on the 256 state rall-
rodds in Russia as gatekeepers, clerks,
tele phers, etc & average wages
of these women are from 360 to $70 a
ear. The highest wages are received
y clerks, who get about 3230 a year.
while the attendants at the siations get
less than $20 & year, In addition to free
lodgings.

The American colony of Parls s tak-
ing up the question of providing sult-
able lodgings and homes for American

rils studylng In the French capital

our girls’ clubs have met with guch

success that two others are planned.

s b Lit, Higear N
A
o

Miss Helen Gould is sald to be the lead-
er in the plan to bulld the larger of the
two, and the Duchess do la Rochenfou-
enuld, formerly Miss Mattle Hllcrl‘l] aof
Portland, Oregon, heads Lhe list of
patronesses of the other,

It is predicted that by the end of uoft
ear every American girl student In

ris will' be able to obtaln safe
comfortable quarters In one of. these
elubn, whersé board will be furnished for
about $6 a week and where the manage-
ment will keep In touch with the par-
ants of each girl.' It is also propo
that & small fund be established on
which the management will be abla ta
draw when the girls are il or out of

mounaey, . "
n

Dignity of Home Making.

From the Minneapolis Progreas.

7y VERYTHING that can be done
E to timpress the woman with the
valge ard Aignity of her posl-

tion as the world's home maker and pre-
merver, should recelve the support and
the cooperation of every right thinking
individual in the community. The deg-
radation of domestio sclence Is respon-
sible for the greater part of the ignon-
ance and consequent lack of comfort
that prevalls ugevlally in the Iarge
citlos. It is not by any means only the
dwellers in tenements who wuffer be-
cause of the Incompetence of thelr wives
and mothars. The evil is more wide-
spread perhaps In classes above these.
“There |s reed of an intelligent cam-
palgn that shall reach these other
women, and !f women's clubs all over
the country would take this matter up,
unin whatever machinery they have
found effective and endeavor to appeal
to women ,onnrl.ll)r to make sclence of
the work of home making, so that they

would realige that to be able to selecl
food Intelligently, and the abllity to
and vigor of the famlly, is & more valu-
able and better worth while accom-

ken toward raising the status of the
coming generation.”

¥ the schoolgirl has a skirt of good

material that Is outgrown, rip off
bric down the front to Increase the
width, plece the gores down at the top
ing to the bottom of the skirt In front
In & panel; cut the yoke and panel from
of gimp or brald along the edge of the
yoke and panel and rebind the bottom
Overcast armsize seams together and
make as small & seam as possible. Af-
by drawing it over the point of a mod-
erately hot fron.
ing on a narrow bias strip of goods or
lining about the seam; stitch in at the
seam, do this by hand, as tco many
stitches moke a hard, stiff seam.
When you got at your sgwing you will
dlscover what a boon ese bils are
stocks or sallor collars, or for hot plate
mats for the table, with scalloped edges
" R R
Planting for Effect.

H semething in which all household-
ors are interested. It s accomplished
of color, and hy massing the follage In
mnrgins, instead of scattering It about

cook, or to see that it is cooked prop-
erly to nourish and P"““‘“" the health
1

plishment than any amount of showy

rlog tricks, & long step will have been

R R
In the Sewing Room.

I the belt and cut the front breadth
down the center. Bew a wtrip of cam-
to the required length. Get one of tha
skirt patterns that has a yoke extend-
the same or contrasting oods and
stiteh it over the plecing. ew A row
of the skirt

Overcast seams In sleaves separately.
ter sewing slseves in and overeasting
or binding this seam, stretch the seam

It {s a good idea to strengthen the
armsize in delicate materials by stitch-
same time the sleeves ara stitched in
and If necessary to hem down over the

Pique Remnants—Never throw away
the smallest morsel of white plgua.
They can be used for belts, collars,
cuffs, pockets, hat crowns for chlldren,
and are often utilized to plpe A gown ul‘
dark or brilllanmt color.

OW (o make one's home grounds

seem large by careful planting Is

in meveral ways, by carefully studying
the lines desired, by judicious selection
the lawn,

It | eamy to make the approach to
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TOUN
of interrupting this cool, ."11“ wing
surface with anything st a -ggahn.

beds or walks,

But mll‘flllll plantings must ba wall
lone. In it there is room for axercising
much ingenulty, and & chancé to pro-
vide eharming lttle bits in oolor and
componition. which will give an impres

slon of size even to & very tiny mu. f
plan ﬂ in
nos

of r “ths
T
B Wy

en t
of

A border of *margina
never to arranged upon stralght
unless under most exceptional oircum-
stances, It mhould be an frregularly
outlined mass, straight only along its
outer,sidn, If It follows a boundary, of-
terind 1o the lawn a front of sucoessive
in and out ourves— p bays and jut-
"“! promontories,'

It you will think of the lawn &8 A
son and the shrubs as the shore, this
peaconst hr:-rnlory will give a truer
pleture of the border lines than almost
any long and wearisome explanation
intcidwmch 1 might drag you possibly
could.

In the recesses of this alternating
ourve along the front, it is possible to

Girl's Over-Blouse Dress With
Guimpe. Shown (n Pink and
White Embroidered Volle With
Bralding of SBoutache.

ereate an {llusion of distance that s
most deceptive by carrying the shrubs
which enclose the ba out almost
around them, making deep pockets.

Blue and purple tones are the colors
of distance; therefore these tones will
always glve distance In a landscape.
Put trees or shrubs with bluish follage
at the deepest ;l;ar!l of A bay or pocket,
thereby deepening it still more In ap-
pearance.

Never uss varlegated specimens of
golden-leaved varieties In a position
where distance s wanted, for these will
shorten even & truly great dlstance.
Yellow, especially, 1s a color that comes
right close uF. wherever it may be, If
flowers are planted in front of a border,
let them be hlues and Purplu in the dis-
tanoce, to Ircrease if, and plant the
“close up” colors near by, or eliminate
them altogether.

R ®

Stray Topics From Old New York.
NEW YORK, Feb. 8.—Close upon the

heels of the board of educatlon’s re-
port that it Is “dead broke” the
women teachers have their:-campaign,
which was carrled on with s0o much
vigor last year, for equal pay. “Equal

pay for equal work,” is again the slo-

f-nn. and the premelt and most charm-
ng schoolma’ams that can be found
arée to be ment to Albany to win over
the lefulamru. But the man who o
posed the fight last year, feels that the
present condition of the board of edu-
cation’'s trenuurg will prevent any im-
mediate action being taken on the bill

Buperintendent Maxwell has also pot
been scared off by the lack ‘of fands
and is already outlining plans for the
establishment of trade schools, such as
there are in Cermany. Furthermore,
he asks for the formation of department
of hygiene, to look after the health of
school children, In a more effective
way than is possibla while that rt-
ment I8 under the supervision Oﬁhl
board of health.

Although the second trial of Harry
K. Thaw for the murder of Btanford
White, ~attracted very little Interest,
compared to the first trial last winter,
still pralse was heard very frequently
of the manner in which Judge Dowling,
the presiding justice conducted the case,

The rapid way in which the case pro-
gressed was a revelation to the bench
and bar of the ecity. He kept both
prosecution and defense at work almost
without cessation and as he lop off
much of the tedlous testimony that en-
cumbered the first trial saved a great
deal of expense to the taxpayers, The
record that he made in conducting the
rcase has caused him to be one of the
most talked of men In the public eye
at present,

Stprn are being taken to relieve the
terrific congestion in New TYork's fam-
ous Ghetto, The thousands of Jewish
immigrants that have bean pouring in-
to the lower east side of Manhattan have
ralsed the rents to such a pltech that
the slightest suggestion of “hard timen”
makes it necessary for families to move
by the scores. but evew with this na-
tural exodus the Ghetto in crowded far
beyond its normal capacity, with the
result that the Educational allishce,
with the filnanclal backing of the mil-
lionaire Jacob Behlff, has organized a
removal bureau. The purpose of the
bureau is te assist needy Jews to leave
the Ghetto for other -environments
:&:3 their chances of success will be

“Little Tim" Sulllvan, and the ordi-
nance he got his brother nlden:aen dto
ass prohibiting smoking by Gotham's
air sex, created quite a nt{r among &
few strong-minded women and a host
of amusement among the public nt
n{?r Lady Jullet Duff, and Honorable
L Vieolet Vivian, two of the best khown
women in English soclety, who smoked
‘on board ship, while crossing the ocean
‘;gn .r.f:é: bﬁ :‘:row‘g of reporters
a e an ed for an opinl
on !axlttlo Tim's” law. i

was: “Oh really,” whioh was the atil-
tude of most New Yorkers. But not so
with one English woman, Mrs. A. Borr-
man Wells, the vallant English suffri-
tte who 15 now In the city. She felt
at the cause for which she Is work-
ing had been helped mightily by “Little
‘e’ ordinance, and gave him a wam-

|ing . what in
8 [.ua:-'v?_-_u-ggw

to ’:‘on:;. {t!;emm get

"ITRDA
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But the substance of their comment

’ i i .l_.‘ ]
any ent A; e te
ood alarnl
0 min deoid:
Ay minutes

glass tank
active and
Fashionable oty " w have
resldences ulon:”l'l l&‘imu fm‘"ﬁ
olc‘z’n over ths recent arder ‘of J
entritt In the supreme oo‘t.( r~
ng the advertising sigus to movaed
troln the Fifth lm baines, Evor
S aTted aris Th Lo D, theh Rors
Hu "
over -"-‘1'{'."' bﬂ'ﬂlum‘

L]

marred the #treet's uty
nfnl.u the law. The bus company &t
first declared th would lqml m
cane, t later o their mi
and removed the signs

Although it is ¥ dom that a man
who has been 153'&'» his life’ and
aoquitted cares to enter a court room
again If he can help it lﬂlz wwum
. w ex-trensurer of the Waeat-
orn eration of Miners haw proved
an exception. The other ha visited
tha Thaw trial, and Imm tely aflter
leaving the court roam went to the
Tombs prison where he seoured permis-
sion from tha wardan to be shown
through the big gray jall

o

Auon1 other -rules which a Jandlord
has ed in a conspicuous place on
the kitchen wall of every apartment in
one of the big houses In Manhattan
was the following:

“Tenants are uested to burn all
personal correspondence. B ial pro-
vision for the destruction of letters has
Ibnn made in the basement of the bulld-
ng.”

An Inquiaitive tenant, upon movin
in, ted lately hunted up the l-ndlgd
and demanded an explanation. ’
that 1 and my buildings can't be mixed
up in divorce cases and lawsults on &0~
count of them.,” he replled, “Corres-

ndence that is consigned to the waste-

sket can be pieced together and there
isn't a Janitor allve who won't sit up
all night to do it If he holda & dge
against anybody. More times an I
can keep track of, people living In my
houses have been confronted In the
ecourt room by evidence dug up out of &
wastebasket.”

2R R

Her House in Order.

N a sunny day hang all the clothing

0 in the closet out te alr, giving It a
good brushing before it Is put
barck.

Take out of the closets all boxes,
drawers and removable sheives and
wastk them with soap and water to
which ammonia has been added. Then
while they are drying wash the floors
and the woodwork with soap and water,

After everything is dry pour turpen-
tine into every crack and crevice, and
befora replacing the drawers and
shelves cover or line them with clean
paper. In each drawer put a littie bag
of camiphor to keep.away the moths.

n R
T lowed to shop 18 one which is moat
astonishing to the average person.

Yet that Is the innovation of Dr.

Henry 8. Atkins, of the Bt. Louls asy-
lum for the insane.

To Help the Insane,
HE ldea of insane women being al-

Pursuing & novel application of the
old theory that diverting the mind from

long-sakirted costumae,
r or many gored cul
flers

xott mi or
lnlr.l.m;t o" longer:
inttor t

costumae
wﬁ:a with an

in 'ﬂ;
) nd ornate vest, .q:gmu‘-
wine ahb:rnlu wit W Ltonm,

cloth velvet .llﬂﬂl
With “Ine Hiret m&:‘u ot thews
suits 1 worn the ﬁ tallored walst,
or a ple " iln with an at-
Md a de arle Antolnetie
e ATk ¢ Toatahing tone, But
rs a ca of ma nEg o,
ﬂahr welght material, say chiffon
cloth, lansdowne or sllk volle.
With these two costumes A Woman
mv be well dressed on 'notm
eyary occasion, save a fo pﬁ-
vate dinner or a A
nnR
A Ban on the Decollete,
NEW club Influence has sprung up
A in New York. Its members, num-
bering 24, have selected as a name,
Philooalion, which is translated to mean
love-0f-the-beautiful, yot strangel
nough, the firat thing 1o attract the ef-
orts gr. this determined is the low
nec gown. This body has pledged
its Influence to war agaiost factors
which tend to demoralize soclety and
the decollette gown is the first object
to attract their disapproval. No gowu
sut lowsr than the collarbone, say the
Philooslions, shall be worn by Aany
member of the soclety. Bome of the
opera_ box holdess of the met lin
siy that this is merely funny. hey
dare to say that New Yorkers are as
yot somewhat nrovineial In the matter
of evening dress and that travelars from
abroad speak in unoompllm:gurr terms
of the prevalling bigh-necked and stiff-
collar gowna worn In the of the
houne. Engliah and continental women,
they say, nuﬁzuch more elaborately
than do Amer! 8.
LI I
A Girl's Halr,
PRETTY way for a girl of 15 or 18
A years to do her hair is to part off
the frent portion from ear to ear,
draw loonlﬁ from the face, and tle on
the top of the head with a bow of black
taffeta ribbon, leaving one long end of
the ribbon, which is bralded loosely
with the ends of the hair that are left,
these soln! into the larger brald in the
back. and the ribbon extending Ralfway

to the end of the pigtall, where anothe:
bow is used. r part the halr ingthe
middls and arrange in rolls at the sides
Make o coll at the back of the neck and
fasten to it a large, Tull bow of ribbon.
!ouni girls must not wear thelr halr
done high; it Is too old a style for any
but grown women.
n R =R
Bn at Women,
WOMAN who looks much In the
A glass spine little.
One hair of & woman draws more
than & bellrope.
Bha i1s noblest being good.
8he doeth little kindneases.
Which most leave undone or despise.

I

HINTS FOR THE EPICURE

The Bunday Menu.

BREAKFAST.

' Bananas and crenm. Cereal
Brofled palt ma&kerel. Pop-overs.
Coffee.

DINNER.

Oyster soup.
Squabs en casserole.
Potato croquettes, Stewed lima beans.
Lettuce, French dressing.
Brown B.t#' Cheese.
Coffee.

BUPPER.

Potted beef. Boston brown bread sand-
wiches.

Btnwberr{ preserves. Bmall cakes.
Chocolate with whipped oream.
uyabs en casserole—Cut the squabs
nto neat joints. Put into & cas-
twe heaping tablespoonfuls of
allow to get quite hot; add two
finely eho onions afd fry them in
butter; add salt, pepm a grate of nut
meg, two ounces o on cut into thin
atrrpl, one sliced carrot; lay In the
pleces of squabs; add one cu of water
or stock; put on the lid and let stand
over the fire till the flesh has begun
to color on one side. Turn squabs over
carefully; let the other side brown; add
pnother cup of liguid; cover, put cas-
serole in tha oven; let it simmer gently

for one_hour, then add one wine
of sherry and elght button mushrooms;
cook five minutes. Send to table in the

casserole.

. Brown Apple Betty—Peel
enough apples to make one guart and
huve ready one pint of fine bread
crumbs, Butter & baking dish, cover
the bottom with some of the apple,
sprinkle with sugar, cinnamon and nut-
meg, aot with bits of butter and cover
wilh crumbs. Repeat untfl the dish is
full, pour in half a cup each of mo-
jasses and water, stand the dish In a
pan of hot water und bake until the ap-
ples are vbry soft. If the E“d‘“n‘ be-
comes too dry during the baking, add
more water and molasses, Berve hot

with cream.
neR=n

_Mrs. Skinner's Supper Menu.
Hash—Put on a frylng pan with a
plece of butter the alze of an ogg.
Chop an onicn and put In to fry. T
the beef ft from dinner, chop fine,
as much cold boiled potato
and add a cup of cold bolled rice. Add
galt and pepper and a little of
liquor; mix all together, put
e frying ﬁan, cover so it will
d gut thoroughly, stirring oc-

nally.
ain Jmalat—-—?ut a emooth fryingpan
o the fire to heat; beat four ©gES,
whites and volks separately, very Lght:
ur the yolks over the whites and stir
hem to| ar 1lghtly with a fork. Pour
them into the frying pan, sprinkle sal
and pepper over the , let cook & few
minites, then fold it half over, put it
on & hot platter and serve at once.
Baked potatoes—H8elect potatoes all of
one sise, wash clean with & brush, place
them in the oven and bake one hour,
Hot Rolls—One quart flour, one tea-
spoon salt, two teaspoons ng
der one tablespoon butter, one pint
milk.  Bift together flour, sait and bak-
!nn powder; rub in the sfwrtm%
milk, mix to & smooth dough. r
the board, turn out the dough, and roll
it n Mttle over & half inch thiok. Cut
out with a round outter, put blacuit
in the pan, wash over the tog with milk,
bake in & fairly hot oven 20 minutes.
Parsnip Fritters—Boll four or five
parsnips, When tender tl!. off the
skin and mash them fine, add & 8pOO!
ful of flour and a beaten & g;'pul a ta-
blespoonful of lard in & nv’l oyer
,t,!;:l I“"iwmt :onit“ul littie mal Wmm
ng pu @ parsn made i1
cakes with the wnz.ou

spoon.
is brown turn the other, when both
are brown place them om a hot platter
and serve at once.
White Cake—One and & half cups
gugar, one half cup butter, thres cupl
flour., one oup lu te

heapl L baki
lhap %ltmm

up
porole
butter;

and chop

t|fry quic

e R
s
o
-

the beaten whitesa with a few light
stgokes. Flavor and bake gither In lay-
[ Good served with canned
peaches or pears.

Cabbage sin For those who do
not care for cooked cab , take a firm
white head of cabbage, Jet it stand in
cold water one hour. Then chep It
very fine, Make & dres¥ing with two
oggn beaten with two nfuls of
sugar, butter the size of half an egg,
& teaspoonful of mustard, & little pep-
Er and lastly a Half cup of vinegar.

f all these ingredients into a dish
over the fire ahd ook like a soft ous-
tard, when anlmost cold add a half cup
of thick eream, pour on the cabbage,

Another Country Menu.
By Mrs. W. A. Wood, Ths Dalles, Or.
BREAKFAST.

Bliced oranges sugared.

Farina mush served wlt‘:‘ cream and

lunr,

Fried smelt, ahova SRUCS.

Creamed potatoes. raham gems.
Buttermilk pl%u:u, Maple syrup.

offes.

Coffee—Take one cupful of good fresh
ground coffee, Mix it well with the
white and shell of half an egg. Add
five cupa of cold water. Btir well. Let
it come to a boll; let stand for 10 min-
utes and strain.

Mush—Three cups bolling water; stir
in one cup of Farina; a little salt. Boll
16 minutes,

Bmelt—Wash smelt .thoroughly,
heads on, dry them (n clean clo{h, then
glp in well-beaten egg, roll in very fine

ry bread crumbs; have some lard boil-
ing hot and fry a golden brown. Draln
on brown paper. Have #ome fregh
water cress nlcely arranged on platter,
into which dish the smelt and garnish
with lemon, cut in quarters, Berve with
the following sauce: Put one table-
spoon butter into small saucepan; stir
in one tablespoon flour; let fry a fittle:
add all at once one cup cold water; stir
well until it bolls and becomes amooth.
Add guarter teaspaonful of anchovy
paste, and

Creamed
squares; barely
water; oook until nearly tender; add cup
of cream, a little salt; rub a t n
of butter and ons of flour together;
add to the potatoes in very small pleces;
add a lttle parsley chopped very fine,
Leét boll and mérve,

Grabham gems—One gquart milk, four
eggs well beaten, two tablespoons
melted butter, one of sugar, one cup
{rlnam flour, two cups white flour,
wo 1ig ons baking powder; mix an
peat hard for flve minutes. Bake in
hot gem pans welur i
Buttermilk pancakes—One cup rich
buttermilk, ane tu:roun of sodn\,: 11t-
tle salt, flour to make a smooth batter;
y on hot greased griddle,

DINNER.
Pea Soup. Fried Bread,

Bteak Brolled. Fried Potatoes,
Cauliflower with cheese,
Baker squash,

Baker plum puggénl. Vanilla sauce.

| ee.

Split pea soup—One cup split peas
wugmd ut not soaked; cover weall with
boiling water; add a inch of soda. Boll
unsll soft, which take two hours,
Add some
cut fine.

stock, and & little carrot
ud two onlons chipped fine,
10 minutes before serving.
ﬁ livue cayenne and ssal

leave

with bollirig

Bome people

Tried t some stale bread In
m:n mquares; throw In bolling fresh

 fry a golden brown; drain, to be
served with the soup.

Brofled steak-—Get a round steak one
fnch thick; do not pound Season
with sait and m on both sides. Broil
over u clear br fire for ‘l’z
turning often. Dish on b
nave ready a tal 1
e e ateak. sl aqbeess
ey, ad 'on o a u
over the julce of halt a

potatoes — Cut

I ll"ﬂ“’l strips.
ﬁ‘“g""-:;‘.‘m”&“'fn
in Voullag"pork 1074,

Beason with
a little dried mint,

sickly, ailing
The tiny babe b
ing responsibility.

build up

mothers,
ft
care cannot
the mother's general con

ey I
such a tix
be taken ¢

stitution, and restore her feminin

dition.

ing

my Sex.
P(nkhlm‘l
I was not onl
pro

am the

to a healthy, normal oor
The greatest assistanoce th
any woman can have in acoomplisk

all-important wor
LYDIA E.PINKHAM
VEGETABLE COMPOU

Mrs. M Gilmer, of West Unic
8. O, writes to Mrs, Pinkk
Mass.

“1 was

tly run down in b
suffering from a weakness

girl, I wish eve

woman would give
Vegetable Com
rs. Paul

riyle gt

form of

lvbmnbl:o take Lydis
egetable Compou
restored to heal

nd. .
_health b
mother of & fine bab

sick and silin

oY

Oliver, of St.

)
[1 1)

I suffered from the
e troubles, and the do
t well without

said I could not

ration. Lydia
table Compound restéred me to pe
health, and I have the sweetest Mt
I will never ocease

TR

ydia E. Pinkham's med

LA

Pinkham's Veg

FACTS FOR SICK W%

For thirty
ham’s Vegetable Com
from roots and herbs,

4

Lydia
been

standard remedy for female
and has positively cured thousands
women who have been troubled

worst forms. Why don't

the
frv it ?

Bhake a little salt over;

paper.
around s

more

Cau
flower,
breaking:

teak.

quickly. o S

liMower—Beléct a nice-white eau
Tle in & cloth to 0
Put Intd a sauce

It {8 best to fry a
at a time until all are done; they oo

keep

(111

T

L

n of

boiling water, salted. Boll for 20 m

utea.

Drain well,

Fut on ' a dish

!'rne some good dry cheese all over
ut in tha oven to brown slightly., Ma

a sauce of one tables
flower, one and a hal

rated cheese and a dash of
t butter in a small saucepan,

flour,

then mil

until it bolls an

cheese.
Baked

1ittle water.

cold;

becomes smooth.
Put around the caulifiower.
squash
uare pieces. Put into a pan with

—Cut

giprinkle a little sn
pepper and salt on each plece.

squash

serving spread a little butter on.
uwdding—One and a

Plum
flour,

choppe
cup ra
ona

with three
ing powder, one and a hal

{easpoons

on butter, ons
cups mllk&: 1t

stir constant

“Betc

by

f cups fine

beef suet, one cup Sugar, O

teaspoon sal
of eclnpamon, one O
spoon of cloves, a little can

two well beaten

either milk or wa

into a W

ell

eEEH.
ter

M
granite pan.

{ns, one cup currants, wash
t, one of m
t allspice,

half t

died p
Ix rell

rather thick. Po

in a moderatae oven, about one &n
half heurs. Turn out on dish,
Vanilla sauce—nalf o

cup
waler.

two well beaten e

et

sugar.
Add salt

size of an eEg.
Flavor with vanilla or Bherry wine.

Creamed oysters.
Btewed celery.

Btewed

celer

1 wrt
tew

cream,

Stir toget

p flour, b
her with a Iit

ve ready one p
poiling water, stir in the mixture;

come to &

BUPPER.
Lamb ohopm

Raised biscuits,

cela

Mix

Oran jelly,
» B

in inch len
h boiling
until tender,

Lo,

butter, one of

small
er.

leces.
t should cook slowl

whipped cream,

Coffee.
—Cut soms nice t

hs.

Cover

ater; add a lttle

Add a cup

ther one teaspoon
Add to celery
Beason with white g

our.

after

utter 18 put in and it will be @

smooth.

Mashed

salt.

otato—Peel
stand In cold water for a
Put them on in baliln

When tender, strain:

few
wAater,

cream; beat with wire potato &
until light and creamy.
Lamb chops—Trim the fat off

1

sugar; season with pep

both sides in flour;

elarified butter into ho
chops & nice brown on bot
tablespoon boiling wat
n

af

Dish on very hot p

one

with a closs fitti
where the stove w
20 minutes.

b chops; dust lightly with po
e - r and.salt;

tablaspoon
"efas..

o R

ut a
t

1d.
not be tgo

pouring the gravy over the chops,
Creamed oysters—Put Into a saucey

one heaping tablespoon of butter, (
and a huf‘cupa flour, n

Add the

& plece of but

b

Mashed potatoes.

potatoes;
ho L]

add milk

it

from two dogen fresh oyaters, and
cup of cream. Stir until smooth.

r, & Equeese of lem
of mace, Put in

a ll ttle white pep
julce, and & pine
s, and le# them just come
Have some nice

toast on hot platter.
and serve at once with some

oyster
boll

crackers

Raised biscuit—Soald one
k: lot get cool; mix into
d half compressed yeast o

fresh mi
spo
one

e, ad
easpoon
one cfg well
down into a light doufh:
When light make Into &

1

SUERr,
bﬂttn. Let rise,

ly made butt
Bllh the

int
one_teaspoon

let rise
mall

&\'mlu @ little butter between
hen light brush melted buttar
the top and bake In quick oven.

Oran
!{nox‘nn
water.

olly—Take
tine:  scek

atine;
ave nearly one pint o

julce sweetoned

th

to

stoye in double boller.
atine and sugar is dissolved, sty

half pao
in a little

Put a
When

taste.

rough a fine cloth. Pour into

cups. BSet away in ice box.
whipped cream, sweetened and

with van

t
the
unti

of Ilomlm.

again. tl
lightly with a :tewyl
neither beating nor stirring. B
in & heavy tin cake pan in a moder
veh. Sprinkle with granulated
with paper

L)
Cover

flla.

oynd

o
sl

and gra
olks of the egg and su
very lllllh

gn hwo a'day or two bhefo
¢ ]
sugar, Balt

smon;

d
eted flour, 10
ted H

Add pee

ong strokes of

peal; b

|

“dat

w
bisou

O

a Tlave

ore putting i oy

sweet satin  skin _secured
and face powder,
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