
CHARMING TOILETTES
FOR VERY OLD LADIES
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er dressers. Bracelets made o£ velvet 
bands, fastened with the smaller of these 
brooches, are also in vogue.

Gowns strictly for indoor use show a 
dressy melange of tea gown and recep­
tion toilet. Some charming indoor ideas 
developed by a “grand” French house 
display loose saques of lace over skirts 
of mousseline, silk or velvet.

The revival of shawls is a happy kind­
ness to the old, for many old ladies need 
constantly to have something about their 
shoulders and the lovely designs and col­
oring of the new ones lend themselves 
with special grace to the woman well past 
middle age. No matter how light the 
shawl, it provides some degree of warmth, 
and in the long narrow stripes in which 
they now come all can be easily and grace­
fully draped,

For intimate every day use, the tiny 
squares of ice wool, which are everywhere 
displayed in lovely old-lady grays and 
violets, are sometimes worn about the 

A handsome

Skirts for Women Consider­
ably Past Middle Age Show 
but Little Trimming and Bod­
ices to Conceal Stiff Lines 
Are Cut Quite Loosely, but 
Aside from These Two 
Points Modes Including El­
bow Sleeve Effects Do Not 
Vary Greatly from Those In­
tended for More Youthful 
Dressers.
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$ IThe Revival of Shawls Is Most 

Welcome to the Very Old Lady, 
who Needs Constantly to Have 
Something About Her Should-

head in headdress fadhdon. 
lace ecarf dhaped into a heàd-drees about 
tile face with a ribbon is always becoming. 
In faot all soft and mellowing effects, 
all caressinig coquetries are aids and 
abettors' to th$ charms, of the grandma th-

lll i
/ •} i

’•'j
/ers. (Itli mStreet toilettes, for itltie more ajed, na­

turally conform in some dpgree to long 
established traditions. There are more 
old lady frocks in black thqo anything 
else, and more old lady bonnets by far 
than hate. But the finer of the street 
frocks are very splendid. ,

The already rich stuffs bristle with the 
application of other rièh materials, and 
sometimes; joyful to relate, there is a 
smart gown in a rich odor, which gives 
a sturdy old lady a most triumphant air. 
One such recently seen was made of 
dark wine colored cloth, with cut-out cloth 
in .bands upon velvet. The jaunty jacket 
was hip length and loose, the wide three- 
quarter sleeves, which were looped up 
in a most youthful way, showing tug un- 
deroleeves of wine-colored lace. With 
this stunning gown was worn a little Marie 
Stuart bonnet of wine-colored velvet, 
trimmed with the vine-colored ostrich 
feathers tipped wfth black. The furs 

baby lamb, the little pelerine and 
big muff being in the new grandmother 
shapes. i

All the fins advanced for aged wearers 
are of the handsomest sort, as they 
dioiild be. Persian lamb and baby lamb 

preferred pelts, but stunning sets 
in black lynx, silver lynx and 

silver fox, to say nothing of almost royal 
wrapping of Imperial Russian sable. Er­
mine, too, has its place in the wardrobe 
of the elegant woman of advanced years, 
for this snowv and precious skin is the 
privilege of all.

It * seen forming the collars and cuffs 
of -somè magnificent evening wraps. It 

,is also used, as lining for the more superb 
of these, and there are charming carriage 
hoods of ermine with accompanyij(g muffs 
so big that, they wouki be e: bunijsr 
it not for the feathery lightness now in 
vogue for all fnne.

Xi f j‘ ' ' ‘ / ' i ;
A Bonnet for Dressy Ocxassions 

is Essential to Every Woman, 
With Applications of let and 
Lace, and Velvet Strings and 
Show a Facing of White Satin
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“What is more delightful,” writes a 
* French authority on dress matters, “than 

to see a really old woman exquisitely 
fcow^ed—the woman of sixty-five and more 
who has emerged triumphantly from the 
storms of life and fallen gracefully into 
that delicate peace which is the crowir of 

Vge, that faded and last prettinese which 
has earned the right to all the fairer and 
sweeter things in life, and which, delicious 

^ to relate, is often aoeompanied by a cap­
tivating fondness for pretty clothes? In were 
short, that lady who is not ‘elderly’ any 
mote, but' is at last sweetly and simply 
and beautifully old.”

Beginning with mere materials, the 
textures of the moment in all respecte are 
suited to beautifying age. TJie gorgeous 
silks, stiff with gold and silver patterns, 
the handsome and dignified moires, the 
velvets falling as lightly as muslins—all 
these! fashionable when Old World dames 
carried jeweled snuff boxes and wore pale 

"blue and patches and pink roses in their 
hair,/are again in vogue. Some of the 
colors affected long ago arc especially ad­
mired this season—framboise, vieux-rose, 
silver blue--and in all of these delicate 
yet rich tints have been seen evening 
gowns for old ladies.

The styles of these dresses do not vary 
greatly from those for more youthful 
wearers. Skirts are perhaps more often
plain than trimmed, and there is a tend- “When gowned in pale grey or violet, 
ency/with bodices to conceal stiffness by vit}, a pelerine and muff of ermine, the 
means of a looser cut. But there are the evening bonnet cf a grand old lady,” 

yokes, the same elbow sleeves, in ef- vrites the afore quoted authority, “should
show a white aigrette immensely, high- 
Held by a jeweled clasp, the white aigrette 
is also a recognized ornament de. coif­
fure, adorable grandmothers wearing them 
as well as their granddaughters. The 
more chic of these charming old ladies 
also carry round lorgnettes (round glass) 
and little boites de pastilles (boxes of 

are throat lozenges) shaped exactly like the 
gold snuff boxes of ancient times. In 
fact some are the genuine article, those 
of all the Louis periods having at present 
a tremendous vogue.”

Apropos of things French, the tinseled 
trifles of the moment, especially in the 
form of military garmshinas, a re charming 
for the old. The sophisticated shades 
for gold and silver, leaning as they do to 
wistfully tamishM
somehow to need a history, a life, to car­
ry them off. So a little bonnet tenderly 
oakxred in faint violet, grey, or some of 
the shades of white, set off by these dim­
ly luminous blos-oms, is adorable upon a
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But any soft silk properly interlined 
could- be employed for this most graceful 
wrap,which a good dressmaker could 
carry out with ease. While most conceal­
ing, the lines of this wrap have yet a Croquettes, properly made, ore a credit 
stamp of delightful coquetry, the pde- fc, any woman's housewifery and place 
rine arrangement of the back and cape jn the class with chefs. A croquette 
effect of the front suiting, however, only ^ never be handled cariessly, nor be 
a very old lady. ... served in slovenly fashion and it is one

The ooat shown in tie centre is of black 0f the supreme teste of culinary talent. In­
satin, ermine amd white guipure. Black cidentaUy, it always finds favor with the 
Cloth, or cloth in any euitaMe dhade, coukl household, is suited to specie! occasions, 
likewise be employedi for this coat, and either dinners, lundheone or receptions, 
Persian lamb and black guipure would withal not an extravagant dish,
render it suitable for--.»n.y service. With meat prices soaring, the croquette

But coming down Ain the very gist of deserves diligent study, for it costs little 
things, even though « degree of astonish- more than ordinary hash and creates a 
ing gaiety is allowed the very oldest ladi s better impression.
the wearers must nevertheless be eoneid- The basis of palatable croquettes is not 
ered. Slim figures hâve decidedly more mea.£ alone, but a combination of finely 
privileges in point of cut than stouter minced meat with a delicately seasoned 

, and the good oomplexioned more stock, and for this reason they contain a 
leeway, in point of coloring than the wo- large amount of nourishment. ïhey can 

with little or no color. be rendered a difb even more satisfying
But the feet that old ladies can once hy adding a sauce, with or without vege- 

be dressed in joyous ways is certain- tables. In passing, it may be mentioned 
ly a matter for congratulation, for there that the small, sifted pea at ten cents a 
is no doubt -that blithe externals bring can> jg just as good for serving around cro- 
aboüt happier frames of mind. quettes as the French canned goods at

“At last,” concludes the Frendh^riter, twenty cents or -more per can.. Macedoine 
“since the old are like the very young, or finely Chopped vegetables can also be 
the sweetest ornaments of the household, bought in cans and they save the house- 
daughters should consider the planning of wife much time and worry in preparation, 
toilettes for grandmamma their sacred Here are a few general directions for 
pleasure. Many an old lady would - be forming the croquettes, which is probably 
divinely gowned if she1 had the strength the most ticklish part of their prepara- 
to wrestle with the problem of clothes.” tjon. The same rule must be followed 

MARY DEAN. with every recipe given.
Your meat must be chopped exceedingly 

fine, and if you have a meat grinder; run 
them through tills machine. Mix «all in­
gredients thoroughly and have the final 
mixture as soft as it can be handled. To

, „„ • illo ——ï shape, use no more than a tablaspoonfulThe modern nursery is one of the most ^ ^ ^ ^ ^ ^
interesting rooms in the entire house. Qr roI1 it jnto the fnrm 0f a cylinder.
Its walls are a fairyland of droll dharac- Avoid heavy pressure or you will destroy
tere and quaint scenes, its pictures are the shape. Have ready a board sprinkled

«• *?—•; - ““■zrv?“
small furnishings m_ imitation of larger 
house fittings are the perfection of crafts­
man’s skill. It is, in fact, a miniature 
world, and the child who is fortunate en­
ough to be reared in £udi delightful 
roundings has an individuality all his

being generally preferred, and finish ac­
cording to general directions. These cro* 
quettes are served hot with sauce tartare 
(mayonnaise sauce to which chopped 
pickles have been added), or a cream 
sauce. ■*

Macaroni croquettes properly prepared 
excellent substitute for meat. Take J

ape more economical than the chicken pre­
paration!, First make a poulette or butter 
sauce as follows: Mix an ounce of butter 
and tiie same of flour in a sbewpan and 
stir until smooth and thick; add gradually 
one pint ofc broth and stir gently as it sim­
mers for fifteen minutes. Addf the yolk 
of an egg, season ligfctly with pepper and 
salt and remove from the fire; run if 
through a hair sieve that it may be per­
fectly smooth. This Should give you a 
pint of sauce. When ready to make your 
croquettes, simmer tiiis sauce until- it is 
reduced one-half, and add enough minced 
or ground beef to make a mixture that 
you can handle. Add salt, pepper and 
chopped parsley and spread on a dish to 
cool, having the mixture an inch and a 
half in depth. When ready to cooll, cut 
into equal portions (about a heaping tea- 
spoonful each), mould them lightly with 
your floured hands until they are cork 
or pyramid in shape and finish as direct­
ed above. If you make double the quan­
tity of sauce, use only half of^ this, and 
when ready to serve the croquettes, heat 
the remainder, add some macedoine or 
chopped'vegetables, pour around the cro­
quettes, garnishing with fresh parsley.

SECRETS OE SUCCESS
IN CROQUETTE MAKING

The hardness o-f some offine grey head, 
the tinseled roses\ is softened by means 
of tulle centres, tie green used showing 
often a moss l'ose hue.

are
are seen

An elegant bonnet tor the dressiest mo­
ments is a very essential need for a wo-
----- in years, and since fashion allows
her the daintiest colore, it may be most 
tenderly tinted. But since the majority 
of old ladies prefer black, a number of 
smarter bonnets dre of jet or lace, with 
euberb touches of white. Lace applica­
tions, an aigrette, or ostrich feathers may 
effect this touch. Narrow velvet strings, 
«which ore still tied in a little, bow under 
the chin, show a facing of -white satin.

And now for some descriptions of cos­
tumes lately designed for actual wearers.

Taking ithe drawing, “Indoor and Visit­
ing Toilettes,” first, the elaborate gown 

by the visitor is of a matchless 
loveliness. With a skirt of black lace, 
onaroon guipure and net, is a pelisse of 
maroon velvet applied with black guipure. 
The hat is of white lace, faced with ma- 

velvet, and it is trimmed with ma- 
feathers interspersed with black and

man are an
a quarter of a package of macaroni, drop 
into boiling salted water, cook until ten­
der, drain and plunge into cold waiter, al­
lowing it to stand in this for thirty min­
utes. Drain and chop it very fine* Rub 
one tablespoonful of butter in t\4o of 
flour, and add this to a cupful 'O^iRfiiing 
milk. Stir until smooth, then add * the 
beaten yolk of an egg, a tabléspodnful of 
salt, a tablespoonful of chopped parsley 
and a dash of pepper, and lfist a heaping 
tablespoonful of gratéd cheese. Remove 
from the fire,, add the minced macaroni 
and turn out to cdbl. Form into pyra­
mids for frying]
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worn ones
feet if not in reality, and in some in­
stances the same suggestion of high gird­
ling. Especially for very slight figures are 
the more elegant styles coquettish and 
frou-frou, anti though the dame’s age 
might, to many minds, call for a bonrtet, 
her white head is as frequently topped 
by a jaunty hat.

Many very dressy gowns, such as 
designed for receptions, theatre Wear, vis­
iting, etc., show a combination of lace 
skirt and pelisse or redingote of velvet 
or silk or satin. The handsomer of these 
costumes are in one color, and the founda- 
S»n lace of the skirt is made more im­
pressively rich with heavy guipures and 
embroiderieg of all sorts.

Furs elaborately voluminous, with tails, 
and very generous in size, accompany 
these toilettes, which m^.also with per­
fect taste be set off by a brooch or chain 
of precious stones. The lovely old 
eos, once the rage, set with pearls and 
diamonds, are much affected by the smart-

.

man
RECIPROCITY IN CANADIAN EURS

(From Boston Transcript,Jan. 13-06)
In connection with the agitation for re­

ciprocity with Canada it is- interesting to 
note that while Canadian ra«w furs are ad- > 
mifcted into the United States, duty iree, 
latft year was the first to see à Canadian 
fur house establish a branch in this coun­
try'. The fur, trade has been closely as­
sociated with the early history of Can­
ada and for more than two hundred yeart 
the Hudson Bay Company ^ contributed a 
large portion of the world’s supply of-fine 
furs. The climatic conditions ôf Northern 
and Eastern Canada produce mtyiy of the 
fine funs knmvnto commerce j The first 
Canadian house tx> take advantage of the 
reciprocity in furs, although long estab­
lished in Canada, is the Dunlap, Cooke Go. 
Limited, 167 Tremon-t St. which is incor­
porated under the Jaws of Massachusetts.

more
roon
roon
white. The furs are silver fox.

Cold veal may be utiled by the same 
method. Cut off all fat and skin, grind and 
season with onion juice, celery salt, pep­
per (cayenne is b^st), chopped parsley 
and salt. Mix together with sufficient 
beaten egg and white sauce to handle eas­
ily. Veal croquettes are usually rolled in 
the shape of small balls, and oysters, par­
boiled in their own liquor, may be mixed 
With the veal, half and half.

A delicate fish croquette may be made 
from fiaked crab meat,Zand will be more 
delicate than the fashionable lobster cro­
quette. Pick over and mince a pint of 
boiled crab meat, add a tablespoonful of 
chopped parsley, a dash each of salt, pep­
per and grated nutmeg. Heat a cup of 
milk and add one tablespoonful of but­
ter rubbed in two of flour, 
mixture until perfectly smooth. Add the 
beaten yolks of two eggs and stir for just 

minute. Then remove from the fire

The graceful and suitable toilet worn by 
the hostess is a scheme in gray and silver- 
blue. The full tucked skirt is oE gray 
chiffon doth over a silk/lining in the dipi 
moonlight blue. » The loose coat is also 
gray. Heavy guipure lace over blue tiliif- 
fon forms it, with the gray chiffon cloth 
for the sleeves, and a band of silver blue 
velvet edging the front. Pure wjhi-te net, 
embroidered at * the edge with silver 
shapes the vest.

Two charming wraps for evening or ele­
gant day use are shown by the second 
drawing. The most distinctive of the pair 
is given in two poses, back and front view 
and in this instance the materials used 
are pale gray chiffon velvet and ermine.

FURNISHINGS EOR ieffects, always seem
CHILDRENS ROOMS ■v!

cam-
51

TO CURE A COLD IN ONI DAT
Take LAXATIVE BROMO Quinine Tablet*, 
Druggists refund money it it tails to euro. 
E. W. BROVE’S signature is on each box*

Cook this

ROAD
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iftihem stand until , all are finished, 
they show a tendency to flatten, roll them 

He bread crumbs trill help, to

25c.one
to cool, stir in the crab meat and set 
away to cool. When absolutely cold, 
shape according to fancy, the cutlet shape

,1/
When you have to 3b with those who arfl 

blatantly honeet it Is time to buy more pad­
locks.

again.
make them etiffer. Now, cover the board 
thickly with the crumbs and have ready 
two eggs beaten very light and seasoned 
with salt.
deep plate or shallow bowl, 
croquette lightly in your left hand and 
with the right dip a 'brush (a small paint 
brush will do) in the yolk of beaten egg. 
Roll tiie croquette quickly and lightly in 
the crumbs. Allow the first one to stand 
until you have rolled the remainder. Then, 
starting with the firot, lay a few at a time 
in your frying basket, plunge this into 
boiling lard and cook until a rich, golden 
brown. Lay them on paper, spread upon 
a hot plate in the oven and allow them 
to drain.

As chicken croquettes arc regarded as 
the standard in the average household, 

Mills receipt will be given first.
Buy a three-pound fowl. Pick, singe anil 

wipe out inside. Place over the fire whole 
in water sufficient to cover (the water 
ltrust be simmering gently) and add a 
small onion and carrot, a surig of parsley 
and a small dash of thyme, two cloves 
and a third of a grated nutmeg. Simmer 
until the fowl is tender, never boiling 
hard. This whould take about two hours 
and a half. Lift cut the chicken, remove 
the skin, gristle and sinews and chon or 
grind the meat fine. Stir together one 
tahlesnoonful of - butter and two table- 
apooitfule of flour, until they thicken, add 
half a coffee eup of the liouor in which 
the chicken was cooked and then a c.uu 
of sweet cream and boil this mixture fori 
eight or ten minutes. It should be thick 
and creamy. Remove the sauce from the 
fire, add a dash of salt, pepper and grat­
ed nutmeg and powdered sweet majoram, 
the chopned meat and stir thoroughly. 
When well-mixed', mid the yolk of two 
eggs, heat over the lire for a minute, stir­
ring ihe while, then turn the mass into 
a dish and set awav to get cold. Finish
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$ The ereatesLof all Tonics
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Thc egg had best be in a 
Hold a 1: t ‘own.

Furniture for the little one’s living and 
sleeping room is built strong and durable, 
but always with some slight decoration 
to relieve the severe plainness. Single 
beds in dark oak, for instance, liavé mot­
toes inlaid in white and blue letters at 
the top of the head board, and one of 
the most attractive of these reads: “Mat­
thew, Mark, tuke and John, bless the 
bed that I sleep on.”

Low bureaus in mission style to 
match the beds are topped by look­
ing glasses of good size, and have three 
or four wide drawers in which to keep 
the children’s belongings, 
also are splendidly firm and solid, and 
will stand infinite scrubbings and hard

t.
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It, is for you to 
decide. You are 
the person eon- 
corned. Yon have 

W1 a free choice in the 
matter. You can­
not afford to ne- 
gleet this all-im- 

' portant question.
v""' You know that just as surely as you linger on the

Z road of carelessness and neglect so surely will you 
have to take the road to the Ilospital.

Once there you know the weeks of suffering you will have to t- 
z' undergo and the money you or your friends will have to

other hand we know that just as surely as you take PSYCHINE so surely will 
you be on the goad to health.

Do not, therefore, neglect your Cold, Cou|ih, Chill, Weakness, Pains in Limbs. 
Night-sweats, Lassitude, etc., for just'ar, surely* as you do it will lead to Pneumonia, 
Pleurisy, LaGrippe, Consumption, Bronchitis, etc., etc.

PSYCHINE
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usage.
The tea party chair for the nursery, is 

built of xbamboo oy of light oak, and has 
a small chair connected by strong rods 
with a low table that has folding lids on 
either end. Rocking chairs in bamboo arc 
admirably suited as a nursery furnishing, 
and for that matter every child loves the 
chairs in tlie room they use to be just 
the “right size.” Couches four feet long 
are. upholstered in leather or plush, and 
wicker sofas in this short length are sold 
in the larger shops. In some cases these 
have a deep pox underneath in which to 
lay little coats and dresses.
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Seek Safety In PSŸCHINE

QilsiUsH
Is sold by all 
drufajlsts and Is a 
safe cure fop all 
Throat and 
Luntf Troubles.

The Greatest of Tonics i«

llHarold—(Singing)—“Ark tha ’em Id An­
gels sing----- v

Lizzie ( interrupting)—“ ’Arold why
don’t yer sound ver haiehes?”

Harold (with rightful acorn).—“ ‘0\v 
L when 1 ’aint got no music?”—The

Dl. T. A. SLOCUM, Lid., LARYNGITIS CUBED 
lTBIiiiSl. W..

Tereete, Cansdi.
Voice bow ii Grand Shape 

It'e bow three years since I 
used OXOfVlJsiON and 
PSxCHiNlt, aud my ho.1th 
has been the beet, 
since. I had 11 grippe three 

* years ago, and It left me lb 
bed shape. My doctor told 
me It was a ease of laryngitis, 
and a cure was Impossible. 
PSYCHINE did wmdeiesfor 
me. and my voice is lu grand 
shape now.
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“What, will be your chief aim now you according to directions eiveu above. Serve 
in Congress?” asked‘the interviewer, with a garnish of fresh parsley or peas, 

‘To stay here,” answered t-he laconic cooked in a thin cream sauce. The liquor
left from the chicken should furnish con­
somme or chicken broth with rice for a 
family of four.

Beef croquettes offer an excellent meth­
od for serving. ooM- pieces - of roa-st*, aaid

X
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youngt statesman—W ashington Star.S !Oil.

To revive the lustre of morocco or any 
other leather- apply the white of an egg 
jwith » ’«iponge.Mr... > : . ': . i . Ï ; : : : ■; . " V •> VI
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Interesting Suggestions for Our Lady Readers
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