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PADS AND FASHIONS

L The Essteg Display—Clinging Lines
" Remain in Vogue—The Louls XIV

Jacket.
EW YORK, April 17.—Raster, with
Its tsua) Cashion parade, 18 &
fhing of the past, and to many
who. bad expected radical and
revolutionary changes of line and
piylé the dlsplay was In & large measure
disappointing. Changes  there  were
many, bit they were of subtle character,
and in many cases only noticeable to the
olose angd experjenced obsorver, A gen-
el reviaw of the styles displayed dur-
fne this years Easter parade sooms (0
! cb‘tlrm the correctness of the prodic-
SRR thnt no radical changes would be
n:o io the present spring and summer
that ihe extreme rigor of
be consider-
down 1o Tea-

we many dresses which

“ml any doviation from the
n » t winter

t in vogue du the
! although most oJ them were
they asemed to be jost & trifie
t of Bomw of the frocks had
) slightly. remodeled to bring them
closer eon:ormlt}- with the de-
. of nshion, and theso
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used, while for the mpore advanced sea-
son ponges And foulards will be vogue.

A great amount of embroldery Is meen
on the latest imported gowns, “The most
flective of thése gowns pre of llnen.

w of the rema o dresses Just
brought out Ie of khakl tussor, moads
with a long <oal, elaborately rnlshed
with lnén smbroldery, In the samo
fhade of polor, Very Jong coals are sesn
o many of the iallored sults, and It
may be added that the long jacket In
wondertfully wall sulted to the American
woman, whose long, slenfer lines pos-
sens mors grace than the English or
French woman can bhoast of.

The new jacket s somswhat on the
piyle of Louls XIV except that it s
smartor in detall, It s trimmed with
big ecloll eovéred butions und a good
deal of ombroldery besides, The closing
extends all the way down the front, pro-
:'nllng ample use for & number of but-
ons,

There I8 every evidencs that the com-
ing spring and summer pasons will be
charpoter by & wealth of rich color-
|I;f in women's costumes., Most of the
colors which have won ularity In the
gut are represanted in the materials
ispliyed, bul many of the louder colors
h&rm beon conslderably toned down. The
tendoncy msoems to toward greater
softness and -greatsr artistic effective-
ness of the hues, Omne of the popular
eolors which has thus been modfrlm i
Busde, olhers are Taupe, Pompelan red,
Havana brown and khaki, Purples, too,
hitve undergone s marked change and
ace pow smartest and most beautiful
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T cdefined, what-

moat of the new models in-
ar. Any ¢xcept avening woar have

clatin of the onn. piece frock s
on te\-ury 'hatri.d, and R I:mm
o costiume,
o Obably a ulm:{e Wi oFthls wort
" to br worn with & coat af the same ma-
terial, or of silk matehing the material
in colar. It muyst pot be assumad, how-
ryer, that the old Tashloned coxt. skirt
nd blonse will be entirely out of fash-
on, for such ocoslugmes Aare eminently
satisfactory for many purposes, and es-

pecially 12 this true during the hot =um-])

mer montha, when dust Is likely to play
havoe with a gown worn avery day. The
one plece model, when desdgned for hot
weather, naturally fia for the finest
and coolest materinl”™ For sarly spring
light cloths, werges and henriettas are

wiil rejoics to _)'lm:!

for | of

when  they show a silvery sheen upon
their surface 9 . e
In miliinery no particular preference
is shown for any color. All shades are
employed, and pirong - contrasts are
avoilded (n moat cases. A particularly
attractive new shade seen frequently in
all kinds of mt_erl?ln is cendre or ash.
This shade ditfers Iittle from smoke or
Jron gray. but a hint of brown or red is
put in the dye, which greatly adds to the
effect of the color and enlivens it.

In looking ever the millinery It is
noticeable that lots of cabriclets are
own Uy the fazhlonahle mod-
istes. Dirveotoire hats are. also made,
and as a gepernl role the vrowne are
very high.  In these hats a4 groat change
has been mnde In Lhe straw. - Where
formerly it had been fine, ag In _the leg-
horn and ohip hats, now it is In wide,
conrse brald, which makes s hat of seem-
ingly great welght. Neyvertheless these
new creations have certain style, and
the. fnmon_h lkely to bold during the
whole =eason.  Another novelty s a
wide _m.'uhqd tullg. used for covering
strow shapes: as Tor instance, & pink
Biraw covered with gray wile or & dark

ue straw In different shade from that
of +the hnt itself. Ribbon string= are
very fashlonable and extremoly becom-
Ing, especially to the youpger women,

There are nearly. a dogen carefully
-hafma_ bandeaux used 10 perch the
#pring hat upon the feminine head, says
s or wPﬂa faslilons, and this
does not Include the varied shapes which
the wirolt militner invents on’ the spur
the ‘moment to keep one the new
bucket shaped hats from setfling down
over. the entite head agd face of the
wearer.  Bot now the ndeésn s de-
nled.  We are told that hats -must be
“pulled well down over the head and

3 It 48 true, they must he worn
down, but internalle they nge so large
that the bandban Is surreptitiously ad-
mitied by the milliners, But It must by
noe means be Ssen,

Among the balf preclous stones In
vogue for jewelry purposes there {8 nn
other mo popular st the present time as
lapis lngull, Tt fully deserves iis poou-
arity. as It Is of beantiful color, effec-,
tive for deceratlve purposes owing to
the richness of it tint, and last but not
least, ns it is comparatively inexpensive.
Young girls oartlcalarly seem to be ex-
tremely fond of lapis lazull. * One fa-
vorite style of using the pem is in the
form of a large. oblonx brooch which
fastens the turn down Irlsh collar, Hat-
olug with enormous heads, belt buckles
of extravagant nroportions and varlous
kindg of bracelets, all sindded with lanle

lapull, are fregnently seen, and ara Ine
variably c-f.lrm ivg.  Many of the saf-
tings are hiehlv artistic and extremely
odd. FLORENCE FAIRBANKS,
L3 A
Beasonable Dishes,

_ PINACH with Butter—Two poupds
of fresh splnach, well washed; twao
ounces of bufter; two ounces

of fine flour one  half gil of
oream, pepper, #salt and . croutons.
Put butter and flour into & atewpan and
wtir them together without browning
them. Add the spinach and cover the
pan for 20 minutes. Then rub the =pin.
ach through & fine wire sleve and re-
turn it to the stewpan; add the cream;
reboil: add about one half teaspoonful
of salt, one half teaspoonful of pepper.
Btir well to fncorporate smopthly. Serve
piled high In the cemter of a platter,
with ulnnslu of friend or toasted but.
tered bread around the base.

Tomato and Peanut Salad—Pour boll-
i water over large smooth tomatoes,
take"off the akins and chill, When per-
fectly cool scoop out the centers and
fill with chopped peanuls mixed with
mayonnaise or boiled dressing. Serve
on Jettuee leaves,

Stuffed  Flank Hteak—One  flank
mt or ons pound of top round steak
one half ingh thick: suet, iwo or three

| oustard;

Neat model for spring in one-
piece gown braided In soutache,
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Good Bread bt 0
T TR not at all. to have
bread pudding heavy and soggy.
Rightly made (t ia Mght, nutritious

of milk,

mmdny#- to

the dish.
the b to keep '

and for
fandPl wet

bits of Iy
lil’l:{lr

aa-rttn
‘o B ‘nh.llttlo mm' “?
pudding
f cover with er o
browned In the m.u .m
LA
Dainties for Invalids,
TEASBPOONFUL of grapa felly
A stifred until dipsolved in a small
glass of watefs is refroshing, Or
one-third m-ﬂ of “Jutes from canned
raspberries, filled up with water. Care
whould Lh"i" be -.!u\hnot to gét an
such thing loo sweet when preparing it
for an invalld, for to most people It
will be far more pleas) If a trifle
tart. Nulhln! I Iﬂ%{l‘ refreshing to the
Invalld than the & y beaten white of
AN OFK }w‘ith i‘ itw*&rw ‘ut 1 B
orange julte in easpoontule
If kept In a ea!a place this keeps wall
several hours,” |
L
Papovers.
WO cups of flour, 1 teaspoon of salt,
i teaspoon soda, 1 teaspoon cream
tartar pifted together. Beat sep-
arately the whites and yolks of 2
e . .To 2 cups of sweat milk add the
yolks, then slowly sift in the filour so
as to make & smooth batter. Just before
guttlng Into the 8 fold in lightly the
enten whites. 8 in s hot oven 30
minutes, Serve immediately.
new
Tutth-Frutti-Cream Candy.
OIL: 8 oups of granulated sugar, %
B cup of watar and 1 tablespoon of
vinegar for 10 minutes, then add 1
cup of grated cocoanut and boil 10
minutes fonger. Remove from the fire
and stir in pound of chopped figs and
An squal moasure of chngrfnms. Drop
from & spoon on bullsr papear,
L B B
Peanut Molasses Candy.
UTTER deep square pans and nearly
B 1111 with peanuts. Boll 1 cup of New

Orleans molasses, 1 cup of brown
sugar, 1 tableéespoon of vinegar and
1 rounded tablespoon of butter until it
hardens when dropped into cold water,
stir In 1 scant tessppon of soda &n
pour over the nute.

R R
Chicken Crogquettes,

UUB together 1 tablespoon butter
and £ tablespoona flour until
smooth, Add 1 cup milk and cook

“untll it thickens and I8 thoroughly

cooked. Then add 2 cups chicken cul

in cubes, salt and p'ep r. When cold,
roll.  in
LB I
Nut Cake.
T milk, 114 cups sifted flour, & tes-
spoons baking powder, 1 large ou
squares and put 3% nutmeat on each
square,
nR» B i\
tablespoonful of melted butter, a
shrimps and bresd
orumba to make a stif
the mixture by the spoonful Into boilineg

mol dip In egg and then
WO eggs, 1 cup sugar, % cup but-
chopped walnuts, Frost, when” baked,
S HRIMP FRITTERS.—To three well
batter. Drop
‘fat and fry to a light brown. Draln on

which could be effectively developed
la any of the orlental weaves or In
linen. The removable ghimpe gives
opportunity for frequent changes. [

small pleces; onlon, one small one,
slicod; carrot, vubed, one fourth cupful;|
bolllng water or stock, one cupful, |

Blufring—Made from soft  bread
erumbs, one cupful; melted butter, two |
tablespoonfule; parsley, cut fine, two
tablegpoonfuls; celery, cul fine two
tablespoontuls; salt, one half lnapoon-[
ful; paorika, one elghth teaspoonful;
anfon julce, ene half teaspoonful. Trim
edges of steak, spread over it the stuff-|
fng, roll and tie it Aand lay it on the|
onlon and earrot In a pan with the suet |
op -top. Four the wWater or stock into)|
tha parn, cook closely coversd Tfor 30i
minutes or more In & hot oven, then
uncover and cook 20 minutes ‘longer. |
HBerve with brown gravy made from |
drippings In the pan.

Asparagus Omelet—Cut four ar five
tender pleces of asparagus into pleces
about one inch long. Boll in salted
watér until tender, about 15 minutes; |
drain and stand In warm place while
vou make the' omelet. Beat four or
six eggs slightly. not enough to make
them lght, but gimply to mix thorough-
1y. After vyou have beaten slightly ada
to them Tour tabhlgspoonfuls of water
and a plece of butter the size of a fil-
bert, Now stir in earefully the aspara-
gus. Malt two ounces of butter In a

srfeotly clean, round frying pan; pour
ﬁf the omelet at ohoe; shake, and with
a knife sepurate the thickened part fraom
tha frying pan, allowing the liguld part
to go undermeénth. It must never stick,
but move a® you shake the pan from
one side to the other. As so0n as the
exgs begin to set, dust with galt and
pepper, and with a limber knife roll and
fola the omelet and turn 1t out on A
heaited plate. Send to the table at once.

Spiced Rhubarb—Cut the rhubarb In-
te Ilnoch plecer then welgh. For flve
pounds add ona pint of vinegar, fourl
poundg of sugar and two tablespoonfule |

Young &irl's evening gows in _yej- |
low silk muslin. The surplice drap- |
€ry of the bodice is especially suft-|
able for girlish figures. A blt of
. liand embrofdery combined with the
pet of yoke and sleeves makes effect- |

ive conbrast. |

| women,

Mother and Danghter.

OUR Inflyence over your daughter
is far greater when vou Begin to
treat her as one of your OWm sex
Within her soul are budding the

trafis, the desires, the feelings

that belong to you and her and 1o all|

mays Mre. MoLagan,
how often I have beard giris

say, “0, T would not tell 'my mothars
she could never understamd”
Why casnot you understand?®

Yat

Why

! ean you not wee that It is your duty and

|

‘WA, £erms into the
¥t bome and are a
JF positive menace to life,
W acd also the mi
Mdm.,

&==) Steamns’
T ': u

| into her

should be your pleabure to feel that you
are a congenial companion for your
rowing rl. who will_ so moon come
eritage of ulfhr!nr. of lov-
ing, of helping, of sucooring—in & word,
that she is w follow yours and ail wo-
men'y fostsieps over the burning plow-
alares of MNfe, her keenest pleasure be-
ing 1o the knowledge that she Is mak-
ing bherself necossary to the happliness
of Lhose hhe loves.

That abé s sure, sooner or lalsr to
earn Al you would bé =0 glad to beep
from her 10U know, see 1o It that she

your side, with the protee-
rieace Lo guard agsinst

g
‘ommunieations cortupt good
wise saying should

o oo

|
underfiand appreciably the full Mgni-|
floanoe?

Be assured
there will nhu{a

dear, thoughtiess mother,
be the sophisticated |
ones near enough (o make matters cléar )
| to these sweat minds; to explain in |
vague lerma that convey so muach mors
than ths trutd, vet so much lems, !
things .that you wish your girl not to|
know.

This is what you should give your
daughter: avery holr of her lHfe should
be your cire; svery companion
;'}:’ou!d oome undsr your rmnn

r only In this way can yon
give her ~time 1o grow finto eetate of
womanhood unsullled and pure-minded.

Unfortunately. ¥t s fraquently nml

Hes
rently inooocent i=;

the Jeast ex ted that danger
fll.’:nr timen :f.':. e
. & to is t
thak of ng out the ..J"?m. tg"
had. E{ fntultion. by iuncessant sspion.
. not necessarily spring. bat watoh-
nt all times. you cAN ‘e to give |
this b woman lh.mt com-
paniooship 'R FOUr OWR
‘-'I'm. youth  pewis
r

3

:
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it

{place pour In a littie of the

| only

THE MOTHERS' CORNER |

o

erumbs. Fry In deep fat
ler. Beat together, add i cup
wit confectioner’'s frosting, mark In
beaten ofkEe add a pineh of salt, a
can of chooped
paper and serve hot with any good fish

]Mmce poured over them.
i
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ARGUMENTS ON
"LABOR'S APPEAL

Cause of Gompers and Other
Sentenced Leaders to Be
Heard on Monday.

Washington, April 17.-In the district
court of I8 next Mobhday argu-
ments will heard upon th'w
taken from the declslon of Judge :;fht
adjudging Bamuel Gompers, Frank Mor-
rtson and John Mitchell in contempt for
thelr alleged violation of the injunction
granted against them ug:-n the petition
of the Buck's Stove & nge company
of 8t. Louis.

This & the cah In which Mesnsrs
Gompers, Morrison and Mitchell, us
prasident, secretary and vice resident,
respectively; of the American Federation
of Labor, were sentenced to Jjail by
Judge Wright for contempt of court.

History of the Oase,

The case originated In November, 1007,
when J. W, an Cleave, president of
the Buck's Stove Ran COmpany,
and also president of the Natlonal Man-
ufgcturers’ associatiqn, agd who is
known as one of the most active foes of
organized labor, brought an action for
$240,000 damages agalnst the American
Federation of Labor and Its executive
council and at the same time appliled
for an injunction pending the determina-
tion of the original action, to prohibit
the féderation from In any way advie-
ing organixed labor and its friends that
the company [z unfair to its amployes.
On December 23, 1907, the court made
permanent an injunction forbldding the
fedgration and lts officers from contin.
uing their campalgn against the Buobk's
Stove & mm?-
the name in the “unfair list.

Three Leaders Senténced.

Mr. Gompers and his associnted labor
leaders detePmined to make a firm stand
against the writ of Injunction. The of-
ficlal organ of the American Federation
of Labor technically obeyed' the order
regarding the publication of the unfair
lst, but each month Mr. Gompéts had
vigorous editovials on the subject and
also . delivered a number o public

speeches outlining his position (n the
matter. As A& result of these proceed-

- HINTS FOR HOUSEKEEPERS

Good Things From Oysters,
YBTERS in Asplc,—~Have the oys-
ters plumped in thelr own liquor,
Drain and sprinkle over them a
little lemon julce, celery ssit, salt
nnd rika and set on ice (o
Decp:rpnta & plaln mold with
hard-bolled egg yolks cut into sllces
for center O dalsles and the
whites cut to represent the petals.
Around the sdge gf the mold you can
form & border of amall sweet gherkins
cut in slicea long way, and stuffed ol-
ives, sliced. Dip these in a little of the
liquid asplc and then arrange in bot-
tom of the mold, that should be chilled
on lee. As soon as they will remain in
artially
Then add a layer of
pntll the mold

chill

congealed aspic.
oysters, then more je]lg‘. 2
is full." Set on ice to barden. Unmoid,
garnish with coress and radishes and
serve with mayonnalse. Nice for Sun-
f r night tea

‘}'nu second dish is to be made with
the large or eastern oysters. It Is
called spindled oysters rain a guart
of oysters very dry and lay beiween
pleces of cheesecloth. Have 12' thin
glices of bacon cut Im pleces half the
sime of the oysters. Arrange thes oys-
tera on illttle wooden skewers, with al-
ternate bits of bacaen, putling the rkew-
ers through the hard part of the oyster.
Lay them in a 'hot pan and place them
in n hot oven uniil the bacon is cooked,
allowing |t abont. 10 minuntes. Have
ready as many eces of toast as you
require, molsten alightly with the ‘f's-
ter liquor, heated and strained, and Iay
the wtn-:ﬁed oysters od the toast and
serve At once, Gl

About SBances,

It has been sald that Americans have
one sauoce, and that a poor one.
Doubtless ref was made 1o drawn
butter, than which, In the way it is
usually made nothing can be poorer or
more unh "

Reduced to I'ts simplest Torm, a sauce
ia mersly & uucken«, gravy. The most
slementary and ordinary way of thick-
on A sauce is to moisten a gquantity
of usr v;llhh“ur‘ and ;rllr it '1&1:
the n the meat pan, from whic
the Ltr{n sometimes notl removed A
step in advance of this is where some
butter Is malted, soma flour stirred In
and diluted with gravy, broth or stodk,
ecoloring and flavering removing the

6f the two msuces,
of all hot meat
ole and veloat™
velvet—in» nothing
bBrown and whits roux.
A brown roux is A brown thickening.

and 1s alwaya st hand Por thickening

the mellied boiter
it 1o the 0
aix punces of

LTS

form a ring, dust over with the white
of an enf(, and sift on a little sugar
befora baking. ’

Ginger Bnaps—One pint of molasses,
one half pound sugar, two tablespooun-
fuls ginger, one teaspoon of cinnamon,
h;ilr pound of butter. Mix well and roll
thin,
thin.

A PERFECT FOOD
PRESERVES HEALTH
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PLANS FOR NAVY
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mduca tollh_a benefit _af uu_' u‘in pnd

Centonninl of Moethodism.
Vincennes, Ind., April 1T.—Plans have
been compleled Tor .un -elaborate cele-

hration :f the contenninl of Methodism
Jin the ty of Vibeennbs, the chureh
havi established here In the year
1508, ration will tomor-
row a ® wook

ug
Bisho
taur:, Bllhug

a
Of Cinclnnati and saveral
notod ogmlmun,

EMINENT AUTHORITING BAY
that out-door exercise is needed by th
n people.

a
hat'n very well,
wl wﬁwﬁutlm

YARD RESTAURANT

April 17.~Tha first
ng out ih’ plan

en today when bide
Bureau of Yards and
one of the mr::

yard was

for remodellin

¢on purposes. The plan was firet
tea’ by & mumber of wall known F’.’{g
rk, am I eav!
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l_n,l_l!a;!. Son 10 TO-BAY, of
| 408 WASKINGTON STREET
You Can Iﬂ Free Lessons
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IT MAKES WEAK WOIMMEN STRON
IT NMAKES SICK WOMEN WELL.

No woman's appeal was ever misdireoted or her cons
fidence misplaced when she wrote for sdvies, 1o
the Wonto’s Diseensany Mroicar Associavion, Dr,
R. V. Pierce, President, Buffalo, N. Y :

Dr. Plerce’y Pleasant Polists induce mild natural bowe! mevemeat osce a day.

i
;

Lemoen Cake—One cup of butter, three
cops of nugﬂr. yolks of four eggs one
cup of milk, ated rind of one lemon,
four cups of flour, twos teaspoonfuls of
baking pewder sifted In flour; add the
whites of four eggs, beaten well and
juice of one lemon. Bake In a Bguars
tin and cut In small squares.

French Putry."’

To make Fyrench pastry much care and
experience |8 meoasnary,  Perfection s
not to be dttalned without mowst careful
study and experience in handling the
roduct. First, as to the flour, It should

of the ve best, and dry; the bulter
shoula be well washed a set on loc;
leed waler should be used and A marble
or cool alsb of soma kind in a cool spol.
In a word this pastry, while rich with
butter, Ian not In the least greasy. SIft
& pound of flour into a lw!i: make a
depression in the center and break in

one eEg, work it In lightly.
Cut & pound butter into four egual
rtlons; use water to make ths
our and imta & t!cmg
snough to m“ out; flour the board and
the rolling pin very lightly and roll the
pasts thin, Break one plece of the but-
l:‘r l‘n?‘ mﬂll Irli::‘lnd“gt all mr;r ::ne
shen {.H W & liw
tle nourp:nd'fom “n paste from the
siden to the mttrﬂuld uﬁﬂn in three;
turn huelf around o n x
add the second awtl.r of
in the same way: dredge with flour, fold
and roll as befare, always rolling in the
:l.ma direction, ;Ild n:h.r‘u::u.m
ura a 3
the m‘u"gr hm uysed, then fold and
cat with a sharp knife in
Iny théese on tem
until perfeec 4
is now ready to
pans, or

for an
this puff paste

' ( 4

Tired ‘Women
“T was irregular,”’ writes Mrs. MeNeely, of Vir-
ginia, J1L, ““and suffered from pains in my head and
limbs; had indigestion, could not eat anything, and
was very thin and weak. :

- * “Qardui has done wonders for me. I have taken
12 bottles and now I can eat anything, afh all right in
my periods, have gained 57 pounds and ean do all my
housework for 5 in the family.” -

wCARDUI

“-\ l‘wm neleon [ GH W

Try Cardui. It will help you. It acts on the wo-
mﬂyomm,whichithdpubuybhl&

Cardui is safe, pleasant, reliable. It does the
work. H has no bad after-effects. It has helped
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